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For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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The Perfectionist’s Haircolor. 
It makes all the difference between 
great haircolor and color that’s just so-so. 


Is your hair doing you an 
injustice? Is the color as rich 
and lively as yowd like it to 
be? Is the gray really covered? 
Or are telltale strands robbing 
you of the joy of looking as 
good as you actually feel? 


___Now—just when you are 
enjoying your most productive 
years—is the time for you to 
discover the special qualities of 
the perfectionist’s haircoloring, 
Miss Clairol® Creme Formula. 


Miss Clairol Creme Formula 
is the ultimate type of haircolor- 
ing, the one by ich other hair- 
coloring results are often 
measured. Its extra richness 
assures rich, lasting color. 


What’s even more important 
however, is that it completely 










covers gray, even the most when the results are so 
resistant gray. rewarding? 
Sais ‘ e 
-. 30 if it’s perfection youre — Some women get so adept, Perectipnice: 
after: sheer, clear, natural-looking so quick at the process, they ve application 
~ = 4 youll find—just as even taken to mixing two or for rich color. 


mmi..ons of women all over the even three shades to achievea <7 ( 
we: 4 have found—that nothing — subtlety in color not otherwise 
ye. .as been invented that can possible. 

pr. - ise you more beautiful, 

a _ natural-looking color than 
hs . Clairol Creme Formula. 


And complete 
gray coverage. 


You'll find the color younger, 
fresher, even more lustrous than 
you hoped. So healthy-looking, 
‘rue, Miss Clairol Creme too, with that lovely light-catch- 
sla takes a little longerto —_—ing quality youd expect to find 
‘than shampoo-in haircolor, only in the soft, silky tones of a 
what’s a few extra minutes child’s hair. Seo 


Isn't it wonderful 
to know that you 
can accomplish this 
much for yourself 
with so little effort 
and expense? 








‘ . 40 WARRANTY TO Cog 
Try Miss Clairol Salen aes: 
Creme Formula. Fang MSS 
> MEW On wEsyno i O* 
Youll see! 


Miss Clairol 
Creme Formula 


The perfectionist’s haircolor. 
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EDITOR’S JOURNAL Bonu 


appy birthday, America! Don’t you just love the festivitie 

and fireworks that make up the celebration of o 

nation’s birthday? I’ve been hooked on Fourth of July pa 

ties ever since the Bicentennial when my family watched thos 
glorious tall ships sail up the Hudson past our apartment windows 
This year I felt as if I were celebrating the holiday a bit earl 
when I went to Washington, D.C., to give a gift to Dr. Melviz 
Payne, chairman of the White 
House Historical Association. 
There I am (right) presenting 
Dr. Payne with a check for 
$15,000. This impressive sum 
was the profit from the Jour- 
nal’s sale of needlework kits 
based on White House designs. 
We first offered these craft pro- 
jects last December as part of a 
story about how President and 
Mrs. Reagan were celebrating 
their first Washington Christ- 
mas. The lovely needlework designs inspired by presidential chin 
proved to be enormously popular. The Journal's gift to the Histo 
ical Association is really a gift from our readers as well. Th 
money will be used to help fund additions to the White House’s fin 
arts collections. Dr. Payne and the other members of the Associa 
tion are deeply grateful to the Journal—and to you! 
Because we know summer is a favorite season for entertaining 
we have a special buffet and barbecue feature in this issue (s 
page 102). How does our food department go about creating such a 
article? First of all, recipes are developed, under the able directioii} 
of Food Editor Sue Huffman, in our spacious test kitchens. 
though the dishes are usually good at first tasting, most recipes gi 
back several times for further enhancement before we pass then 
on to you. | 
This summer entertainment feature was photographed on loca 
tion, deep in the hear 
of Texas. In the pictur 
(left) youll see Art D 
rector Tamara Sia 
der, photographer Ralp 
Bogertman, Food Edita 
Sue Huffman, and foo 
staff members Joann 
Borkoski and Susa 
Sarao. They think eithe 
the barbecue or the buffe 
would be perfect for you 
Fourth of July party. 
think they’re right! 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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Important 
announcement 
for 30 million women 


Now...a 
hydrocortisone 
creme 


for 


feminine itching 


Gynecort 


FEMININE CREME MEDICATION 


Developed with a leading gynecologist, 
it’s available without a prescription. 


For years, gynecologists have pre- 
scribed cortisone-based medications for 
external vaginal itching and related mi- 
nor skin-irritation. Now, the hydrocorti- 
sone in GYNECORT® Feminine Creme 
Medication is available to you without a 
prescription. 

GYNECORT is a highly-effective hypo- 
allergenic creme, developed with a lead- 
ing gynecologist. It goes to work 
immediately to relieve the itching, cool 
the burning and soothe the irritated skin 
associated with this problem. Non-greasy, 
GYNECORT won’t stain undergarments. 

You can’t buy a more effective, non- 
prescription product for this problem than 
GYNECORT Feminine Creme Medication. 
Available where feminine hygiene prod- 







ucts are sold. © 1981 COMBE INC. 
Developed 
with a 
leading 
gynecologist 
DIRECTED 
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The right way to care 
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Famous mothers give 
Diana their tips 

on child-raising. 
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For a fun and 
patriotic July. 


38 HOW TO STOP 
PUTTING 
YOURSELF DOWN 
By Peyton Bailey Budinger 
Having trouble living up 


to your own expectations? 
You’re not alone. 
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Toxic shock breakthrough, 
blood pressure, bee 
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handicapped children. 
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100 WINNING HINTS 
The top tips from 

thousands of entries in ou 
“My Favorite Hint” contest! 
All save time and money. 


WHO AM I? 

The poignant story of how 
total amnesia robbed 

a vibrant wife and 
mother of her past. 

By Norman Schreiber 








80 HOW AMERICA 


LIVES 
By Joyce Kuh - 


Poems for profit and 
how to fight city hall. 


—————————— ee 


83 GOLLY, DOLLY! 


92 


By Cliff Jahr « 

Dolly Parton speaks out 
on the Moral Majority, 
Burt Reynolds and 

her open marriage. 


THE WOMAN 
BEHIND THE MAN 


By Bev Menninger 


Forgotten pleasures, 
perennial problems of 
being a traditional wife. 


(continued) | 


LADIES’ HOME JOURNAL  JULY| 





» hs > 
Prranecs sae ee, 


Bess Ta 











Clearly the Cascade 


Pena 


Most detergents can ends tare that spot. But Cascade’s s 


“Even my 
shoes used 
to pinch 
right 
before my 
period.” 



























month 
Id get 
io Beier 
ogged, 
pnity and 
bloated — 
everything 
would be tight 
on me. Even 
my shoes! Then 
I discovered 
Diurex.” 
Fast acting 
Diurex Water Pills 
are the gentle, medi- 
cally safe* way to help 
relieve monthly water 
weight gain. What’s 
more, only Diurex con- 
tains potassium plus two 
non-aspirin pain reliev- 
ers to help relieve men- 
strual cramps, aches, pres- 
sure-caused discomforts. 
They’re so effective, you'll 
almost forget you’ve got your 
period. 
Get Diurex Water Pills, 
Diurex-2 with Iron or 
". New Diurex Long Acting 
» 12-hr. Capsules wherever 
health aids are sold. 


, 


iu 2 
; WATER piLts + 


rates as directed 


© 1981 Alva/Amco Pharm. Cos., Inc. Chicago, IL 60631 








100 GUNS IN THE 
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By Greta Walker 





Is keeping a firearm for 
self-defense a necessary 
protection or an 
unnecessary danger? 





142 HERSELF THE ELF 
Make a potpourri pillow. 


144 YOU AND YOUR 


MONEY 

By Sylvia Porter 

Plastic surgery, applying 
for credit, zoning laws. 


146 DEAR JOURNAL 


Letters from readers. 
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78 EASY AS 1-2-3 
Super-quick recipes 
to make you 
come out a winner. 


SUMMER 
ENTERTAINING 
By Sue B. Huffman 


LHJ’s guide to great 
summer parties that are 
easy on the budget. 


102 Elegant Do-Ahead Buffet 





104 Down-Home 
Texas Barbecue 


118 RECIPE INDEX 
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48 THE PERFECT GIFI 
By Ruth Moose 


The best present is 
sometimes hard to give. 


106 THE PRODIGAL 
DAUGHTER 
By Jeffrey Archer 
What makes a girl grow 
up to be president? 
An excerpt from 
a new best seller. 
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90 


HEAT 
WAVE 
FASHION 


How to look 
great and 
keep cool in 
the hottest 
weather. 














96 TEST YOUR 
BEAUTY IQ 


By Maureen Lynch 

Find out how much you 
really know about 
looking your loveliest. 


A. Home 


86 SWEET PRINTS 
From “The Laura Ashley 
' Book of Home Decorating.’ 
Plus, how-to projects 
for your own home 
on page 57. 





128 PLANNING FOR 
CANNING 


Send away for our 
canning equipment. 


Cover photo by Herb Ritts/Visages 
Pages 86-89: Photographs by Henry Fullerton, Nick Ash 
ley, Louis/Shevre Associates (Elliot Blatt), Mike Hancock) 
Jean Dalban, Philip Dowell, Arabella Campbell McNail 
Wilson, Schoner Wohnen. | 
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Here’s the scoop. Nothing beats fresh fruit ice cream ona hot 
summer's day. Except creamy fresh ’'n’ fruity ice cream you make 
yourself—without an ice cream maker! 

All you need is the dessert maker—Eagle” Brand Sweetened 
Condensed Milk—along with your favorite fruit and a few simple 
ingredients. 

Eagle Brand is the special precooked blend of milk and sugar that 
makes dozens of luscious desserts deliciously quick and easy. 

Try one flavor—or several! But remember, fresh ’n’ fruity ice cream 
is so delicious, it tends to disappear “berry” fast! 


“Ea Homemade Strawberry Ice Cream — 
Se sy (Makes about 1'% quarts) pees 
Fs 3 egg yolks* 1 teaspoon vanilla extract 2 cups fresh or as 


1 (14-ounce) can Eagle® Y% cup chopped unsweetened frozen 
Brand Sweetened strawberries strawberries, mashed 
Condensed Milk (NOT 2 cups (1 pint) whipping or pureed (1 cup) 
evaporated milk) cream, whipped 










In large bowl. beat egg yolks: stir in Eagle Brand. vanilla and chopped 
i strawberries. Fold in whipped cream. Pour '3 mixture into aluminum 
foil-lined 9x5-inch loaf pan or other 2-quart container. Spoon ¥3 mashed 
| strawberries on top. Repeat layering: top with strawberry mixture. Swirl with 
knife or spatula. Cover: freeze 6 hours or until firm. Scoop ice cream from pan. or 
peel off foil and slice. Return leftovers to freezer. 
| Blueberry: Omit vanilla and chopped fruit. In large bowl. beat egg yolks: stir in 
Eagle Brand and 1 teaspoon grated lemon rind. Fold in whipped cream. Proceed as 
| above. layering with 1 cup pureed blueberries. Freeze as above. 
Peach: Omit vanilla. In large bowl. beat egg yolks; stir in Eagle Brand. I cup mashed 
peaches, 2 cup chopped peaches and “4 teaspoon almond extract. Fold in whipped cream. 
| Freeze as above. 
\ * Use only Grade A clean, uncracked eggs 





See ee eee ——— = a“ © Borden. inc.. 1982 








CAN THIS MARRIAGE BE SAVED? i Doc kee 





“My husband 
oved another woman” 





his case is based on informa- 
tion from the files of the Mar- 
riage and Family Institute, a 
private counseling clinic serving the 
greater Washington, D.C., area. The 
true story reported here is drawn from 
counselors’ reports of interviews. Names 
and other details have been changed to 
conceal identities. The counselor in this 
month’s case was Rev. William Baxter, 
director of the Institute. 


Jan’s Turn 

“When Dick told me he had carried 
on a relationship with Ginger, a bird- 
brain ten years older than he is, I was 
stunned,” said Jan, a tall, thin 30- 
year-old woman with short, black hair. 

“He confessed that he had been de- 
ceiving me for two years—the fact 
that the cheating went on for so long 
hurt almost more than the infidelity 
itself. At that moment, I felt as though 
I had spent my 
eight-year mar- 
riage with a 
stranger. When he 
said he was 
finished with Gin- 
ger forever, tears 
ran down his face. 
I asked whether 
he was crying 
with relief or re- 
gret, and he said he didn’t know. Then 
I began to cry, too. 

“T don’t understand what’s happened 
to us. Our marriage has never been 
particularly passionate, but I thought 
we were both reasonably satisfied. I 
can’t believe my husband was actually 
in love with another woman. 

“Tronically, ’m the one who told 
Dick to have an affair! But I was only 
kidding, of course. I had no idea he’d 
do it. We were living and working in 
Italy at the time. Dick is in banking, 
and I’m a lawyer. We both worked 
hard over there, but on weekends we 


8 








Jan was shocked when Dick told her he had 
been unfaithful. Why would a seemingly satisfied 
husband get involved with someone else? 


occasionally socialized with a kind of 
jet-set crowd. I enjoyed the fancy ski 
lodges and extravagant parties. Dick, 
however, never wanted to participate 
in the fun. My teasing about an affair 
was just meant to loosen him up. He 
was so moralistic. 

“The thing is, I have to admit I’ve 
strayed from the straight and narrow 
myself a couple of times. At the par- 
ties in Italy, I found myself flirting a 
little too much. On two occasions with 
different men, I was unfaithful to 
Dick, but those were just one-time, 
meaningless affairs. | have no desire 
for further flings. Yet I used to wish 
Dick would find out about my affairs 
so we could talk about what was hap- 
pening to me. Frequently, I dropped 
hints, but he never noticed. Maybe I 
egged him on because I felt so guilty. 

“You have to realize how unlike me 
it was to play around. I hadn’t dated as 
a teenager and always felt unattrac- 
tive around men. I never had many 
friends—male or female. My father 
was a colonel in the army, and we were 
forever moving from one base to an- 
other. Always the new kid in class, I 
was so shy I never got to know anyone. 

“Also, I was too busy helping my ever- 
ailing mother. She loaded me down with 
tending my brothers and housework to 
meet my fathers fanatic expectations. I 
used to race home from school to police the 
boys or scrub the kitchen so the Colonel 
wouldn't be angry. But even if the kitchen 
passed his inspection, he’d baw] out my 
mother for something trivial. 

"As a little girl, I was by no means 
sure I would ever marry, but I was 
dead sure I would never marry a male 
chauvinist like my father. At age six, I 
knew I would have an important ca- 
reer that would spare me the dismal 
fate of my mother, who was scorned 
and ignored by the man who meant 
everything to her. 

“At college, I spent most of my time 




















































studying, not socializing. When Dick 
asked me out, I was actually surprised) 
We hit it off all right and soon estab: 
lished ourselves as a couple, always 
studying or eating together. Our sen: 
lor year, we became engaged. 

“Our early married years were 
spent in Boston, in graduate school! 
We were fairly happy, although 
frankly I’ve had to learn to appreciate 
Dick. I’m often put off by the 
way he lets himself be pushed around. 
I wish he would speak up more often. 

“In Dick’s defense, though, I must 
say I’m thankful that he carries his 
fair share of the domestic chores. He 
and I have always split household 
tasks and expenses squarely down the 
middle. I’m also flattered by his at- 
tempts to please me. For instance, he 
agreed to take up skiing while we 
were in Boston even though he doesn’t 
enjoy that kind of active sport. 

“Our sexual relationship has seemed 
fine to me. My mother always told me, 
and I agree, that the initiative in sex- 
ual matters should belong to the man. 

“After getting our degrees, we spent 
a year in Europe, paid for by my hus- 
band’s extremely wealthy grandfather. 
Dick’s father left when Dick was young; 
so his grandfather supported the fam- 
ily and helped raise him. Although 
Dick didn’t say so, I* had the feeling 
that he wanted to start a family while 
we were overseas. I, however, was in no} 
rush. Finally, through Dick’s grand- 
father’s influence, we landed jobs in 
Italy that we hoped would qualify us 
for important positions back in the 
States. Our plan worked. Thanks to 
the grandfather, Dick and I now have 
very prestigious jobs in Washington. 

“Tm thankful that Dick’s grand-| 
father, who is generous when every- 
thing goes his way but is basically an) 
old prude, doesn’t know about the 
mess we're in. His first move would be, 
to write Dick out of his (continued) 
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Karo No-Cook jam tastes more like fresh fruit because it is fresh fruit. It isn’t cooked. So you won’t 
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lose all the fresh fruit flavor you may lose by cooking. If you love the taste of fresh fruit jam, remember, 


Cook Strawberry Jam 
ish, hull and fully crush 1-qt ripe 
awberries, one layer at a time. 
asure 1% cups. In 4-qt bowl stir 
ether fruit, 3 cups sugar and 1 cup 
RO Light Corn Syrup until well 
nded. Let stand 10 min. In small 
| mix 2 pouches (3 oz each) liquid 
t pectin and 2 Tbsp lemon juice. 
into fruit mixture. Stir vigorously 
in. Ladle into clean Y2-pt freezer 
tainers leaving Y2"” headspace. 
ver tightly. Let stand at room tem- 
ature until set (up to 24 hr). 
ikes 6 containers. 
awberry Raspberry Jam: Fol- 
basic recipe. Use 1-pt strawberries 
7 Y2-pt ripe raspberries. Fully crush 
d measure 1 cup each. Reduce 
tin to 1 (3 0Z) pouch. 


you don’t need time. You need Karo. 


Peach Raspberry Jam: Follow 
basic recipe. Omit strawberries. Peel 
and thinly slice 1 lb ripe peaches. Fully 
crush. Measure 1 cup. Fully crush 
Ye-pt ripe raspberries. Measure 1 cup. 
Reduce pectin to 1 (3 0z) pouch. 
Makes 5 containers. 


No-Cook Peach Jam 

Wash, peel and thinly slice 2% Ib ripe 
peaches. Fully crush, one layer at a 
time. Measure 2% cups. In 4-qt bow! 
stir together fruit, 5/2 cups sugar, 

1 cup KARO Light Corn Syrup and 

1 tsp ascorbic acid crystals until well 
blended. Let stand 10 min. In small 
bowl mix 2 pouches (3 oz each) liquid 
fruit pectin and ¥3 cup lemon juice. Stir 
into fruit mixture. Stir vigorously 3 min. 
Ladle into clean ¥2-pt freezer con- 
tainers leaving ¥2" headspace. Cover 


tightly. Let stand at room temperature — 
until set (up to 24 hr). Makes 8." "| 
Peach Strawberry Jam: Follow . . 
basic recipe. Use 11% Ib ripe peaches 
and 1-pt ripe strawberries. Fully crush 
and measure 134 cups 

peaches and 1 cup => 
strawberries. Reduce 

ascorbic acid crystals 

to ¥% tsp. 

Apricot Jam: Follow 

basic recipe. Substitute 

2% |b ripe 

apricots for 

peaches. 

Reduce 

ascor- 

bic acid 

crystals to 

Ya tsp. 





bre freshly made jam in freezer up to one year. For best results keep jar in 
use in refrigerator up to 3 weeks. 
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aCe Hansen 
Difference: 


lane niin ce 
— unwanted facial and 
body hairwhile 
Jeaving skin silky 
and smooth. 


Sally Hansen Facial and 
Body Hair Remover Cremes 
both offer an exclusive plus— 


Extrasmooth conditioning 
lotion with Gollagen Protein. 








From the makers of 
Hard-As-Nails® 


© 1982 Del Laboratories, Inc. 














THIS MARRIAGE 


continued 


will. The old boy could also get me 
fired from my present job. But that 
wouldn’t be disastrous, because I have 
contacts now. I could easily transfer to 
another city and start over on my Own, 
though I really don’t want to be alone. 

“Also, Dick is in no shape to make 
out by himself. He’s drinking heavily, 
and he can’t handle it. The other day 
he showed up at his office drunk, and 
his boss sent him home in a taxi. ’m 
terrified he may be popping pills, too. 

“The fact that Dick’s breakup with 
Ginger has sent him into such a tail- 
spin is humiliating to both him and 
me. In many ways I care deeply about 
him. I’m willing to try and help him 
forget that woman—if I can.” 


Dick’s Turn 

“T was the one to end the affair with 
Ginger,” said Dick, 31, a pleasant- 
looking man who stands six feet three 
inches. “At first, I felt somewhat re- 
lieved, but now I just feel empty. 

“The other night, 
I broke down and 
told Jan about the 
liaison. I don’t know 
what reaction I ex- 
pected, but cer- 
tainly not the one I 
got. At first she 
seemed very hurt, 
but then she 
blurted out that 
she, too, had been sleeping around. I’m 
not angry—lI have no right to be—I’m 
Just very confused. I don’t know what's 
left of our marriage. 

“When we were in Italy, Jan became 
very taken with the fast-track crowd. 
She even had the crust to direct my 
attention to suitable women for an af- 
fair, including several wives in this 
weekend crowd and one of the secre- 
taries at my office, Ginger. 

“T wasn’t flattered. In fact, I wondered 
whether Jan had decided I was unexcit- 
ing in bed and needed practice to spice 
up my act. I thought we were doing as 
well as the average couple, and I didn’t 
inquire. Perhaps I didn’t dare. 

“From the beginning, I loved Jan 
and wanted her more than she wanted 
me. The first time I saw Jan, she was 
coming out of a class. She was nearly 
as tall as I and had a cloud of wonder- 





| ful black hair. I asked her for a date at 
| once and she said, ‘Sure, call me at the 


dorm,’ but I didn’t catch her name cor- 
rectly and had to canvass half a dozen 
dorms before I could locate her. 

“By then she had forgotten all about 
me, she admitted, adding that most 
guys who promised to call never did. I 
told her my record with the opposite 


| S€x was very similar. 


“We began dating regularly. I found 





















































Jan’s efficiency and independenceé 
welcome change from my mother, v 
was a kooky divorcée and complet 
dependent on my grandfather. 

“As a steady couple, Jan and I 
dulged in heavy petting, but we stay 
within definite boundaries, mainly 
cause of my insecurity. My previd 
sexual experience had been with ¢ 
girl, who declared she was pleas 
with my performance but then rem 
a second date. 

“Eventually, Jan took charge. ‘ 
moved out of the dorm to a room { 
campus and invited me to spend 1 
night. Then I learned she was a vie 
I felt too inexperienced to be her 
lover and told her so, but Jan ce 
vinced me my qualms were silly. 

“Our first love-making session wé 
fairly well and before long our sext 
relationship was fine. Or so she sa 
At any rate, she agreed we could) 
engaged and married that June. 

“A couple of years after Jan an¢ 
were married, my rich grandfather | 
vited us to Europe. During that time 
vaguely began to hope we might st: 
a family, but Jan stayed on the pill. 
Italy, I was enjoying myself until ; 
put pressure on me to take part in 
activities and sports of that fast crov 
Museums and galleries are my bi 
I’m as inept at sports as I am w 
women. Most women. 

“Anyhow, I had a skiing accide 
and wound up in the hospital at t 
very time Jan and I were due to taki 
tour of the Greek isles. Jan was so d 
appointed at missing Greece tha| 
suggested she go by herself. Secretly 
hoped she would cancel the trip. 

“The day she took off, I was still 
crutches but had.gone back to wo} 
My desk was piled high with uf 
answered mail, and I was feeling sot 
for myself. For no particular reason 
thought of Ginger. So when I call 
the secretarial pool for service, I sj 
cified her although she happens to 
the poorest secretary of the lot. 

“We didn’t clear my desk until lo 
past regular closing hours. At ten P| 
I bought her the expensive dinner s 
deserved and drove her home. She } 
vited me in for coffee and I went. 

“The inevitable occurred. I stay, 
with Ginger that night and all te 
other nights of Jan’s absence. In fact: 
began an affair that lasted two year 

“I wasn’t sexually inadequate wi 
Ginger. On the contrary, she told mi 
was terrific. Throughout our marria 
Jan never once said I was terrific 
bed. Sometimes I would ask how I hi 
done and she’d just say, ‘Okay.’ 

“I intended to tell Jan about Ging 
as soon as she returned from the to) 
But she was bubbling about the g| 
ries of Greece and I hated to spoil h 
fun. Or maybe I lacked the guts. 

“The longer I held my (continue™ 
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NEW FROM REVLON RESEARCH! 


The Hair Re-Conditioner 


Flex Complete Conditioning Complex totally re-conditions 
normal hair 4 ways: (1) Penetrates each hair for body and 
elasticity. (2) Texturizes hair to make it smooth and silky. 
(3) Moisturizes hair for a fresh 
elasticity and new resilience. 
(4) Actually mends split ends. 









NEW SALON FORMULA PA EX 
FLEX aie 
COMPLETE 
CONDITIONING a 
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Cigarette Pickpocket 
THESES wth 
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+5 


Altho oh ible and was te gpa 
AAOTHER “Old Smokey"M°CRAY 


was apprehended no less than 47 thmes in 23 days for the picking 
of cigareties from the pockets of unsuspecting gentlemen. 


JUDGE WARREN JARRETT 
let her off the pickpocket charge with a stem warning 


but gave her 30 DAYS for smoking. 


VIRGINIA SIMs 
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Warning: The Surgeon General Has Determined | 
That Cigarette Smoking Is Dangerous to Your Health. | 


9 mg ‘tar,’ 0.7 mg nicotine av. per tte by FIC method. 
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THIS MARRIAGE 


continued 


ongue the harder it became to speak 
jp. I talked it over with Ginger, and 
jhe agreed I should keep quiet about 
he affair. I could talk to Ginger about 
nything, and she always agreed with 
ne. In her company, I felt a new sense 
f ease and fulfillment. 

“I didn’t suffer a pang of guilt on 
ans account. As I saw it, I wasn’t 
Jepriving my wife. Despite my urging, 
an would never take the initiative in 
jex, so whenever I surmised she was in 
ae mood, I’'d make love to her. I still 
jon't know if she found my technique 
jhanged. She didn’t say. I do know I 
)ained confidence in myself. 

| "Gradually, however, I became con- 
erned about Ginger’s future. She isn’t 
























| 


plied for an early transfer back to 
Washington. I broke the news to Gin- 
fer at lunch. She didn’t utter a word of 
Brotest. She just wished me well. 

) “Jan and I, however, had a titanic 
low about transferring. But once she 
bund a promising job back in the 
‘tates, she cheered up and we flew 
‘ome several months ago. 

| “For a while I felt at peace. Then 
wo weeks ago, Ginger sent me a note 


lng to South Africa. She didn’t tell me 
er new name or address. 

| “This was exactly what I had wanted 
br her, yet I was devastated. I laid my 
‘ead on my desk and sobbed. 

| “Every day now I feel sad and lone- 
lome beyond belief. My only solace is 
quor. I feel like I’m going nuts.” 


The Counselor’s Turn 


“Dick’s overwhelming sadness at 
lingers departure was not par- 
licularly mysterious,” began the coun- 
lelor. “He wasn’t mourning the loss of 
"ne woman. Rather, he was mourning 
Ihe loss of the meaningful communica- 
ion they had shared, which he had 
uissed with Jan. This fact, obvious to 
counselor, was very helpful to the 
‘ouple when they grasped it. 

“Both truly desired to save their 
narriage, and they tackled the assign- 
nent with enthusiasm. They longed to 
jommunicate with each other but 
‘idn’t seem to know how. They re- 
‘rranged their business schedules and 
vadically reduced working hours to 
nake time for twice-a-week counsel- 
ig. At home, they shut off the tele- 
‘hone so they could enjoy uninter- 
‘upted time to talk seriously. Before, 
‘an and Dick had talked mainly on a 
-urface level. 

“In counseling, we talked about 
‘heir views of marriage. To Jan, equal- 
<y was an absolute must. Indeed, on 
‘he honeymoon, she made (continued) 














TO ORANGE ZUCCHINI CAKE 
with eo ; All-Brani cereal. 





1 cup all-purpose % cup vegetable oil 
flour 2 eggs 
1 teaspoon baking = cup Kellogg’s® 
powder All-Bran® cereal 
% teaspoon baking 12 teaspoons grated 
soda orange peel 
Y% teaspoon salt 1 teaspoon vanilla 
1 teaspoon ground flavoring 
cinnamon 1 cup grated 
% teaspoon ground zucchini 
nutmeg ¥% cup chopped nuts 
% cup sugar 


Orange Zucchini ¢ 





1. Combine flour, baking powder, soda, salt, 
cinnamon and nutmeg. Set aside. 

2. In large mixing bowl, beat sugar, oil and eggs 
until well combined. Stir in cereal, peel and va- 
nilla. Add flour mixture, zucchini and nuts. Mix 
well. Spread evenly in greased 10 x 6 x 2-inch 
(1'4-quart) glass baking dish. 

3. Bake at 325° F for 35 minutes or until wooden 
pick inserted near center comes out clean. Cool 
completely. Spread with orange cream cheese 
frosting. YIELD: 12 servings 


Orange Cream Cheese Frosting 


1 pkg. (3 oz.) cream cheese, softened 
1 tablespoon margarine or butter, softened 
¥% teaspoon grated orange peel 
1% cups sifted confectioners’ sugar 
Milk, if needed 


© 1982 Kellogg Company @) Kellogg Company 


NO OTHER CEREAL 
GIVES YOU MORE FIBER. 


In small mixing bowl, beat cream cheese, mar- 
garine and peel until light and fluffy. Gradually 
add sugar, beating until fluffy and of spreading 
consistency. If mixture is too thick, add 1 to 2 
teaspoons milk. 






























1 Keebler Chocolate-Flavor| 
Ready-Crust® Pie Crust 

2 pints (1 quart) ice cream | 
1 12-o0z. jar Smucker’s® Cho) 
Fudge Topping 

\4 cup Diamond Walnuts® 
Whipped cream or topping | 
Maraschino cherries 


. Allow ice cream to soften or 
®. with a spoon until pliable 
Spoon into crust. Co 
freeze until frm 
3 hours. Serve 
wedges with 
Smucker’s top 
Diamond walni 


fan 





$ } sad y- iy-Crust Pie Crust, 
™—IPRal cK ers TNnOoOc olate Le > Fudge Topping 
mine amond Waln auts. 
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Chocolate-Flavored Ste Ot at) 






For more delicious recipe ideas, send 1ame, address, zip code, with 75¢ to: Ready-Crust Recipes, Dept. 504, P O. Box 868, Mundelein, Illinois 60060. — 
(he J.M.Smucker Cornmpany. Ready-Crust® is a registered trademark of the Johnston’s Ready-Crust Company. 


ristered trademark of Diamond Walnut Growers, Inc. ©1982 Keebler Company 


Smucker’s” is a registered trademark o 


Diamond” is a 














THIS MARRIAGE 


continued 


Dick his half of them. He was surprised 
|}but unoffended. Dick’s concept of the 
ideal wife was a well-organized wom- 
'}an—the opposite of his mother. 
+ “But the next day he was less philo- 
‘sophical, Dick admitted. His bride 
went to a barber and had her beautiful 
long hair cut very short. Typically, he 
\ kept his feelings to himself. 
“Dick’s notion of his proper role as a 
jhusband was hazy. He had no male 
|,model to emulate. He couldn’t remem- 
ber his father and he was afraid of his 
grandfather. As children, Dick and his 
sisters were frequently sent to Europe 
| to spend time with their grandparents. 
The grandfather undertook, with grim 
| determination, the task of making a 
jman of a fearful little grandson. Dick 
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Holley 


a list of domestic chores, assigning 


gd Product 19 
We're With You 100%. 2 sxx... 


had his first skiing lesson, not in 
Boston as Jan had always supposed, 
but in Europe where at an early age 
he acquired a lifelong distaste for ar- 
guments and icy ski slopes. 

“Until she went through counseling, 
Jan had not realized her parents’ influ- 
ence on her. For instance, Jan would 
never take the sexual initiative. She 
wouldn’t even kiss Dick unless he 
kissed her first. Why not? ‘Men want 
to start things,’ Jan declared to me one 
day, parroting her mother’s teaching 
on sex. Reminded that Dick preferred 
the opposite and often told her so, she 
got the message. Nowadays, Jan usu- 
ally greets Dick with a kiss and 
makes a point of complimenting him 
about his lovemaking. Naturally, the 
couple’s sexual relationship has vastly 
improved. 

“Apart from her mother’s sexual in- 
fluence, Jan recognized with horror 


that she seemed to be modeling herself 
after her father. The Colonel was 
brusque and domineering with his 
wife; Jan was brusque and domineer- 
ing with Dick. She didn’t want to be a 
female copy of the Colonel, and she 
made up her mind to try to change. 

“As for Dick, he slowly became 
aware of his unattractive tendency to 
hold back his honest opinions. With 
encouragement from me and from Jan, 
he is learning to speak his mind. Bet- 
ter able to communicate his feelings, 
he is less inclined to drink heavily. 

“After much discussion, Jan and 
Dick decided to try to have a baby. 
Although Jan went off the pill a year 
ago, they haven’t succeeded yet. 

“Dick and Jan occasionally stop in 
for a chat. The last time I saw the two, 
Jan’s hair was newly styled, a mop of 
soft curls almost shoulder length. The 
effect was most becoming!” End 





Save 15¢ on 
Kelloggs Product 12 


Mmm. . . delicious! 


It has 100% of nine vitamins and iron. 
No other cereal gives you more. 


You get 100% of your daily allow- 


| R) Kellogg Compan 





Le 1982 Kellogg Company 


ance of nine vitamins and iron in every 
delicious bowl of Kelloge’s’ Product 19° 
cereal. Vitamins that can stay with you, 
to help you during the day. No other 
cereal has more. 
So save 15¢ on Product 19 


cereal.We’re with you 100% 
of the way. 100% of the day. 


on your next purchase (any size) 
of Kellogg’s® Product 19® cereal. 


(Offer limited to one coupon per package purchased.) 
GROCER: We will redeem this coupon oe 7¢ handling when terms of 
this offer have been complied with by you and the consumer. For 
payment mail coupons to: DEPT. K., P.O. BOX 1172, CLINTON, IOWA 

2734. Coupon will be honored only if submitted by a retailer of our 
merchandise or a clearinghouse approved by us and acting for, and at 
the risk of, such a retailer. Invoices proving purchase of sufficient 
stock to cover coupons presented for redemption must be shown upon 
request. Any sales tax must be paid by the consumer. Offer good only 
in the United States, its territories and Puerto Rico, and void where 
prohibited, licensed, taxed or restricted by law. Coupon subject to 
confiscation when terms of offer have not been complied with. Cash 
value: 1/20 of 1¢. KELLOGG SALES COMPANY 


Coupon expires July 31, 1983. 
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mumenne warmth |) 





CONTEST! $1000! 


What's your story? If you've started 
coloring your hair this past year, the 
folks at Clairol would love to hear all 
the details—funny, fascinating or just 
plain fabulous! For National Haircolor 
Month (July), they're sponsoring a 
contest called “How Haircolor Changed 
or Improved My Life.” First prize is 
$1000; second, $500; third, $250; ten 
runner-up winners receive six months 
worth of Clairol haircolor products. 

@ Entering is easy. You don’t have to 
come up with clever names or slogans. 
Just jot down your personal story and 
send along “before” and “after” pic- 
tures. Try to explain what made you 
color your hair. Did someone close to 
you suggest it? Was it a snap decision? 
Also, answer why. To give your spirits 
a lift? To cover the gray? If anything 
unusual has happened as a result of 
your new appearance, tell about that, 
too. Your tale needn’t be glamorous 
or dramatic; the judges are looking 
for sincere and real-life experiences. 
@ Entries should be typed or neatly 
handwritten, no more than one page 
long. Make sure your name, address 
and telephone number are clearly 
marked on everything. All photos and 
stories become the property of Clairol, 
which reserves the right to publish 
your name, story and_ photos. 
'@ Entries must be postmarked by 
July 31, 1982. Send to: Clairol Hair- 


= color Contest, P.O. Box 343, New York, 


N.Y. 10150. 
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For sunny July . ..a new way of making eyes, the chance to 
win a beauty prize, some special summer beauty buys. 


BEAUTY BARGAINS 


Here’s a great big bouquet of beauty 
buys . . . at special summer prices. 
@ July’ the time to stock up on the 
four best-selling mascaras from Rev- 
lon—a dollar refund on each. Lashes, 
Unlimited by Revlon, offer good 
through April ’83. @ Shadow play is 
such fun. Why settle for just one jewel- 
of-an-eyeshadow color when you can 
have a whole treasure chest of them? 
“Soft Totes” Buccaneer’s Collection of 
10 shadow colors, by Flame Glo, only 
$7. @ Ummm. Slip into something 
silky after every summer shower; 
floral-scented dusting powder with a 
hint of citrus. Ambush, by Dana, 8 0z., 
regularly $8.50, now half-price at 
$4.25. @ She’s warm, sunny and sexy. 
That's why they named a fragrance 
after the fabulous Loren. Newest way 
to wear Sophia is to touch it on from a 
Luxurious Perfume Compact, Coty, 
$7.50. @ Face it: Too much sun can do 
long-term damage to skin. Screen out 
harmful rays and moisturize at the 
same time with dual protectors—a 
face cream and lip gloss in a mirrored 
compact, SPF 6. For Faces Only, Cop- 
pertone, $5. @ Some hair just limps 
through the heat and humidity of 
summer, so now’s the time to give it 
extra help. Heavenly Body Protein 
Shampoo, Ogilvie, 16 oz., $3. @ Treat 
yourself to sweets that won’t add an 
ounce: candy-colored cream nail enam- 
els in 9 shades. French Confections, 
Max Factor, $2.50 each. 


work up to 30. 





Thea Kliros 


Although I’m not really fat, there’s matronly flab 
on my back just below the bra line and above the | 
waist. Is there an exercise that will really firm this 
area?—M. B., Gold Beach, Ore. 


Try this tone-up-with-a-towel from Mike Horning, | 
physical therapist at Sports Training Institute in 
New York City. Stand tall, feet apart, knees slightly — 
flexed. Grip a standard dish towel in both hands, raise 
your arms as high as they'll go and spread them with | 
enough tension to make the towel taut. Keeping the 
towel tightly stretched, slowly lower your left arm until 
it is parallel to floor. (Done correctly, with your right 
arm stil creating tension, you'll feel a tug of muscles 
all down the right side of your back.) Return to original 
position, then slowly lower your right arm. It’s impor- 
tant to keep towel taut at all times. Repeat 10 times, 
















Liquid eyeliner—the makeup that 
made up those 1950s “doe eyes” is 
back. Comes in a wide range o 
colors (and prices), can be used as a 
finisher for elaborately shadowed 
evening eyes, or on its own to perk 
up your face for a quick trip to the 
supermarket. Although the eye- 
liner isn’t strictly “waterproof,” it) 
stays put until washed off or whis- 
ked away with eye-makeup re- 
mover. Here’s the ’80s way to apply 
it: With your left hand, gently draw 
right eyelid toward temple, just 
enough to smooth the skin for 
easier application. Starting from 
inner corner, draw a thin line close 
to lashes. When you get to the outer 
corner, stop. (Don’t extend the line; 
don’t swoop it up at the corner.) 
Reverse procedure for the left eye. 

Stay away from true black liner 
unless your coloring is quite dark. 
Choose brown/black, browns, blues. 
or taupes instead. | 
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You want flavor. Not fat 

So Kraft makes Creamy Cucumber 

Reduced Calorie Dressing with the same 

real ingredients as the regular version. But a lot 
less oil. With real, rich sour cream, luscious real 
cucumber and snappy black pepper it’s got 
everything going ‘orit. And with less than half the 
ccilories, you have nothing to wory about. 


YOU DON'T HAVE TO DIET TO LIKE IT. 
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Introducing L’Oréal’s Premiere” Perm with the 
Moisture Protection Barrier: the perm that protects 
your hair while you perm. 

It protects your hair’s natural softness. 

It protects your hair’s natural shine. 

It protects your hair’s natural resilience. 

How? LOréal’s unique patented Moisture Protection 
Barrier helps prevent your hair from losing its precious 
protein and moisture while you perm. As a result, your 
hair will be naturally soft and shiny. 

While Premiere gives your hair long-lasting curl, it 
protects your hair from the usual perm traumas. 

It protects your hair from 
drying out. 

It protects your hair from 

4 frizzing. 
R It protects your hair from 
. looking damaged. 

The outcome is a beautifully 

soft, resilient, long-lasting curl. 


\ es " That's the Protected Curl. 
“ORE AL 


CREA! INTRODUCIN 


With a moist el cieeias tainer It may just be the best thing 








Protects hair as you perm. 


ilies al to come along since the natural 
"a - curl. And aren’t you worth it? 


PREMIERE PERM 
WITH THE MOISTURE 
PROTECTION BARRIER 











HE PROTECTED CURL. 





SMOKER 


US.GOVTLATEST 
REPORT: 


King, Menthol or Box 100’s: 
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... KINGS .--100’s 





















TAR NICOTINE 
mg./cig. mg./cig 


TAR NICOTINE 
mg./cig. mg /cig 
















Kent 20 Kent 100's , 42 
Winston Lights linen OL Winston Lights 100's 2s AO) 
Marlboro yee Ale) Benson & Hedges 100’s Gielen 
Salem ae Parliament Lights 100's 12. OS 
Kool Milds ll Olg Salem 100's Loscalat 


Newport Wey Marlboro 100's 
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TAR & NICOTINE NUMBERS AS REPORTED IN LATEST FTC REPORT 










Carlton Kings Lessthan 0.5 0.1 
Carlton Menthol Lessthan0.5 0.1 





Carlton Box 100’s Lessthan 0.5 0.1 





Box—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nicotine. 


U.S. Government laboratory tests confirm no cigarette lower in tar than Carlton. 





Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Soft Pack, Menthol and 100's Box: 
Less than 0.5 mg. “tar”, 0.1 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 








NOT EASY TO BE A WOMAN TODAY! 


The right way 


to care 

























e confirmation ceremony in 
the dimly lit, hushed syna- 
gogue moved me in ways I 
juld never have imagined. In halt- 
ig, monotone voices, seven deaf 
lildren from the Lexington School 
the Deaf spoke their portions of 
je Torah or Jewish Law. Then each 
\ild moved close to the rabbi so 
lat they could hear with their eyes 
nat he had to tell them. That mo- 
lent, which I have captured forever 
|. a yellowing photograph, shows 
ly daughter, Ruth, standing tall 
hd proud with the others. 

\While leafing through the old 
mmily album not long ago, I paused 
| that photograph, and the vivid 
collection of that day at New York 
ty’ Temple Emanu-El brought 
ick other memories of the long 
id difficult journey Ruth and I 
we taken. Her struggle involved 
riving to adjust in a_ hearing 
lorld. My struggle involved learn- 
g to accept the reality of her 
lundicap and to understand the 
ecial needs she had because of it. 
'I remember my anguish when my 
spicions were first confirmed. Sit- 
ag behind a screen at the Yale- 
ew Haven Hospital in our home- 
n in Connecticut, I watched in- 
ntly as the doctors rang bells 
‘hind my one-and-one-half-year- 
ds back and talked louder and 
juder. It was no use. She didn’t 
spond at all. “When she’s older,” 
e doctors told me, “she will learn 
gn language, and she will be 
appy in a deaf world.” 

'Dazed and numb, I returned 
‘me from the hospital where my 
\isband, Sam, was waiting anx- 
‘usly. It was then that the sorrow I 
‘id bottled up spilled over in great, 
2aving sobs. My husband, always 
‘rong, always reserved, broke 





1 always wanted the best for my little 
deaf girl—but she had to 
show me what that really was. 


By Sadie 8S. Platcow 


down, too. We held each other and 
wept. When I was calm and able to 
think clearly, I resolved never to 
agonize like that again. 

I also resolved that Ruth would 
not learn sign language, which I 
felt would set her off from hearing 
people—would make her visibly, 
noticeably deaf. I didn’t want her to 
stand out as someone “different,” as 
someone obviously impaired. She 
would grow up in an oral environ- 
ment. She would be like everyone 
else. What I failed to comprehend 
at the time was that my daughter is 
not like everyone else. 


Our search for help 


At first, all Sam and I could 
think about was finding a place that 
could help Ruth learn to speak and 
lip-read. It was not an easy task, 
however, for this was over thirty 
years ago, and not as much was 
being done for the deaf as today. 

After much investigation, I 
finally brought Ruth, at the age of 
three, to the Institute of Human 
Relations at Yale-New Haven Hos- 
pital, the clinic where she had orig- 
inally been tested. There we were 
met by a psychologist who tried to 
make Ruth look at her lips as she 
pointed at me and slowly repeated 
the word “mother.” But Ruth clung 
tightly to my arm, too frightened to 
make the connection. Insisting that 
Ruth could do better if she were 
alone with her, the psychologist 
carried my daughter, kicking and 
screaming, to another -floor. I had 
no way of telling my terrified child 
that I would be downstairs waiting 
for her. 

I sat there, alone and frightened. 
“What is she doing with my child?” 
I thought. When they returned, 
Ruth was, quiet, but (continued) 





Dentist’s discovery 
drastically reduces 
pain of sensitive teeth. 


When your teeth are sensitive 
to hot and cold, you want 
effective relief. Now you can 
get it with Denquel® the new 
sensitive teeth toothpaste 
based on the breakthrough dis- 
covery of a practicing dentist. 


More than twice as effective 
as Sensodyne® 

Clinical tests prove that 
Denquel not only works faster 
but after four weeks of use is 
2!) times more effective than 
Sensodyne. 


Protection continues with 
regular use. 

Help keep the pain away. Use 
Denquel twice a day in 

place of your regular tooth- 
paste. And you'll like the 
minty fresh taste, too! 


Teeth hurt? See your dentist. 
And ask for a sample of 
Denquel. Or, send in the 
coupon below. 


Fees Ledieseh lt to - an ee 

sensitizing dentifrice that with regular zoe 
brushing can be of significant value in relieving 
sensitivity to hot and cold in otherwise norm: 

teeth.” Council on Dental Therapeutics. 

American Dental Association. 


DENQUEL FREE SAMPLE OFFER 
PO Box 5012 
Marshfield, WI 54449 


Please send me a FREE sample of 
Denquel*® Sensitive Teeth Toothpaste. 
Enclosed is 25¢ to cover postage and 
handling. 


Name (Please print) 
Address 


City/State/Zip 


Limit: One per family. This coupon must accom- 
pany your request and may not be reproduced. 
Offer void where prohibited. taxed. or otherwise 
restricted. Offer good only in USA. Allow +6 
weeks for delivery. Offer expires 6/30/83. 





ITs NOT EASY TO BE A WOMAN TODAY: 





continued 





she looked exhausted. The psycholo- 
gist assured me in a firm tone that 
with time Ruth would learn. Sure 
enough, after several sessions, Ruth 
no longer kicked and screamed, and 
she also recognized me as “mother.” 
The lessons were working. 

I had begun to realize what an in- 
tensive process teaching Ruth to speak 
was going to be, so when she was five, 
I enrolled her in the Lexington School 
for the Deaf in New York City, where 
speech and lip-reading, as opposed to 
signing, were stressed. Sam and I 
would have liked to keep Ruth at 
home, of course, but at the time, there 
was no program to integrate deaf chil- 
dren into the public schools. On our 
first visit to Lexington, the supervisor 
bent down and took our little girl in 
her arms. Then she held Ruth at arm's 
length so that Ruth could see her lips. 
“IT love you, I love you,” she kept re- 
peating. Those words, which Ruth 
learned that day, in between embraces, 
were to carry her through the many 
trying situations to come. 

For the next few years, my husband 
and I concentrated on having Ruth 
acquire good speech and lip-reading 
skills. We even arranged for her to 
have private speech lessons at the 
school. Having taken a small apart- 
ment in New York in order to be near 
Ruth during those early years, I was 
frequently able to listen while her tu- 
tor drilled her, making her repeat the 
words over and over again until she 
finally got one or two of them right. 
My nerves were always on edge during 
these sessions. I would want to grab 
my daughter and rush her out of the 
room. “What am I doing to my child!” I 
would wonder nervously. “Does it pay 
to hound her this way?” We kept on, 
though, and slowly—very slowly— 
Ruth began to acquire understandable 
speech. 

Since Ruth lived at the school dur- 

: the week, she had little oppor- 
tunity to be friends with the neighbor- 
hood children, so during the school 
year we often invited her classmates 
from Lexington to visit with us on the 
weekends. Ruth enjoyed those days, 
and reveled in the companionship. But 
these children, in spite of their excel- 
lent oral education, sometimes re- 
sorted to using signs, and each time 
they did I cringed a little. 

Deciding that Ruth should interact 


more with hearing children, we en- 
rolled her in ‘ular summer day 
camp when : x years old. All 
went well for s mmers. But 
one day, when shy she re- 
turned home from ca com- 
pletely dejected. “They s all 
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day, and I can’t sing with them,” she 
said. Ruth’s lips were quivering as she 
told me her problem in her slow 
speech, but no tears came. 

I held her close. Then I marked the 
song sheets phonetically, and we prac- 
ticed and practiced. Still, she could not 
follow the hearing campers in song, 
and still, I was determined that she 
continue to try, not realizing how hard 
it was on her. Ruth stayed at the camp, 
and I did not know how she suffered. 
That fall, the effects of her summer 
manifested themselves, however. She 
was diagnosed as having a temporary, 
psychologically caused impairment of 
vision, brought on by her emotionally 
overwrought state. Even then I did not 
understand the full extent of her prob- 
lem, although I did decide that Ruth 
shouldn’t go back to camp the follow- 
ing year. 

Joining a family beach club was our 
next attempt to give Ruth a pleasur- 
able summer. Again, all was well for a 
few summers. As a_ preadolescent, 
Ruth had little trouble making friends 
at the club. But when she became a 
teenager the problems began. Ruth’s 
young girlfriends became too preoc- 
cupied with boys to spend much time 
with a deaf girl, and the parents did 
not attempt to influence them—or 
could not. 


Shaking with sobs 


The summer of her fifteenth year, 
Ruth and I sat in our cabana together 
day after day. Once, when she tried to 
join a group of teenagers, she was 
rudely pushed aside by one of the 
girls. Ruth came running back to me, 
shaking with long, hard sobs. “It’s be- 
cause I’m deaf,” she cried over and 
over again. I comforted her by explain- 
ing that only her own sweetness and 
goodness really counted. 

I even had Ruth take social dancing 
lessons with the hearing young people 
from the community. I still did not 
understand. Not until years later did I 
learn from Ruth that she thoroughly 
disliked those dancing evenings. Her 
smile had been a forced, set smile all 
along. 

But with confidence and resolve, 
Ruth overcame this and other hurdles 
along her way, and soon she was grad- 
uated from Lexington after spending 
almost twelve fruitful years there. We 
became increasingly concerned about 
her future education, but members of 
the staff at Lexington assured us that 
Ruth could find happiness both educa- 
tionally and socially if she went to 
Gallaudet College in Washington, 
D.C., the only liberal arts college for 
the deaf in the world. 

When Ruth had applied to and was 
accepted at Gallaudet, we were over- 


joyed. But I was completely dishea 
ened when I first visited her at t 
school and saw that the students the 
used sign language. I faintly reme 
bered the doctor’s admonition when ¥ 
first discovered that Ruth was de 
“She will learn sign language and s 
will be happy in a deaf world.” I h 
put that statement out of my mind ¢ 
those years. 

But on a later visit, I watched 
daughter walking arm in arm with 
classmates on the spacious, gre 
campus. Hands—Ruth’s among them 
moved in the animated conversation 
the signs. The smiling faces of t 
young men and women echoed Rut 
contentment. “It is so good to be her¢ 
she confided to me. I knew then th 
maybe for the first time, my daugh 
felt truly at home. 

I finally realized, too, that deaf pe 
ple have a need to be amongst o 
another and have an understandal 
means of communication to use. T 
professors at Gallaudet use _ bo 
speech and signs. Some students cz 
lip-read well, but are aided by the u 
of signs. Others depend wholly on tl 
sign language. Graduates of Gallaud 
College go out into the world we 
equipped to take their places in 
hearing world. 

Ruth graduated with a B.S. degr| 
in June 1962, and was married on t 
same day to a fellow student. Both s 
and her husband entered the field 
teaching the deaf. Two fine sons, al 
deaf because both*Ruth and her h 
band’s deafness were probably gene 
ically caused, now compicke their " 
family life. 

On May 21, 1978, Ruth received h 
master’s degree in education of tl 
deaf from Smith College in Nort 
ampton, Massachusetts. Notetake 
and manual interpreters assisted h) 
in this endeavor. Ruth’s degree was tl 
first one awarded by Smith to a perst 
born profoundly deaf. 

For the past seven years Ruth h 
been teaching at the Willie Ro 
School for the Deaf in Longmeado) 
Massachusetts, where instruction 
both oral and in sign language. She 
also coordinator for the sign languas 
program at the ‘school. Still, she 
grateful I insisted that she work hai 











to acquire good speech. Her own soit 


are being encouraged to do the sam 
But we all now know that signing 





not a stigma, but a vital tool for deg 


people. 

The journey Ruth and I have tak« 
has brought me to the important reé 
ization that the needs of the deaf are tl 
needs of all human beings: to commur 
cate in whatever way is best for eae 
person and to find the place in this wor 
where each one belongs. En 
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Mink Difference" hair spray. 
it puts a silky hold on your hair. 


Enriched with precious mink oil in 
every drop, Mink Difference hair spray 
s really different. Not only does it hold 
our hairstyle beautifully, it makes it 
eel beautifully soft and silky, like mink. 

_ Run your fingers through your 
air and find out what you already 
know —a little mink in 
a woman's life makes 
a big difference. 
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if you join the Club now and agree to buy 8 more selections (at regular Club prices) in the coming 3 years 






YOU COULD HAVE | 
BEEN WITH ME 
ESTEE SURE 


Best New Artist Grammy- 
winner! Title hit, plus Just 
Another Broken Heart; more. 


1 album with smash Top 
Juke-Box Hero; Waiting 


SIMON AND 
GARFUNKEL 


L WARNER GROTHERS. | 


THE CONCERT 
IN CENTRAL PARK 





Mrs. Robinson; Scarborough 
Fair; Bridge Over Troubled 
Water; America; more. 


A Girl Like You; Urgent. 
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per hitsthat the Columbia Record & Tape 
ib now offers. To get any 11 of these rec- 
lis or tapes right away, simply fill in and 
il the application together with your 
2ck or money order for $1.86 as payment 
at's 1¢ for your first 11 selections, plus 
85 to cover shipping and handling). In 
change, you agree to buy 8 more tapes or 
\sords (at regular Club prices) in the next 
Jee years—and you may cancel your 
}»mbership at any time after doing so. 
daw the Club ope every four weeks 
|} times a year) you'll receive the Club’s 
Jisic magazine, which describes the Se- 
|:tion of the Month for each musical inter- 
1. ..plus hundreds of alternates from 
ery field of music. In addition, up to six 
Jnes a year you may receive offers of Spe- 
Jil Selections, usually at a discount off 
‘gular Club prices, for a total of up to 19 
tying opportunities 
| f you wish to receive the Selection of the 
nth or the Special Selection, you need 
) nothing—it will be shipped automati- 
\\ly. If you prefer an alternate selection, or 
ine at all, fill in the response card always 
| ovided and mail it by the date specified. 
ju will always have at least 10 days to make 
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your decision. If you ever receive any Se- 
lection without having had at least 10 days 
to decide, you may return it at our expense. 

The tapes and records you order during 
your membership will be billed at regular 
Club prices, which currently are $7.98 to 
$9.98—plus shipping and handling. (Multi- 
ple-unit sets and Double Selections may be 
somewhat higher.) And if you decide to 
continue as a member after completing 
your enrollment agreement, you'll be eligi- 
ble for our money-saving bonus plan. 

c re we'll send details of the 
Club’s operation with your introductory 
shipment. If you are not satisfied for any 
reason whatsoever, just return everything 
within 10 days for a full refund and you will 
have no further obligation. So act now! 


12" stereo 8-track 
records cartridges cassettes 


tape reel-to-reel 
tapes 





ay 1400 North Frutnoge Avenue 
Terre Haute. ndana 4781! 


ie application is missing, please write to Columbia Record & Tape Club, Dept. K8Q/B)J, Terre Haute, Ind 4781) 
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From helpful to hilarious— 


famous 
an 


By 


Prince 
Charles, 
aged two, 
and 
sister, 
ster WJ 


The world has been waiting 
for a new royal arrival for a lot 
longer than nine months. In 
fact, its been more like nine 
years... ever since the specula- 
tion first began about whom eli- 
gible bachelor Prince Charles 
would choose as his heir-produc- 
ing princess. 

Now that the heir is finally 
apparent, millions will be going 
“ga-ga” (not to mention “goo- 
goo”) over the royal baby. 

But all the attention won’t 
change things for the new mom 
and dad when the little prince 
or princess raises a royal ruckus 
in the nursery in the middle of 
the night. 

And regal or not, new parents 
need a little advice. Despite the 
platoon of nannies, there's 
bound to come a time when 
Charles and Diana look at each 
other helplessly and exclaim, “I 


Say, now what do we do?” 


Re = ren NR 


To prepare for that even- 
tuality, we’ve gone to famous 
mothers around the world, plus 
child-care experts, for their 
wisdom. From helpful to hi- 
larious, here’s their advice to 
the Princess of Wales: 


Princess Grace, mother of 
Princesses Caroline and Step- 
hanie and Prince Albert: 

“Breast-feed your baby as 
long as you possibly can. It is so 
much better for them—and for 
you. I breast-fed all my babies 
for two months, and would have 
continued to do it longer, but 
my many obligations did not 
permit this. In order to breast- 
feed properly, a nursing mother 
should not diet to get her figure 
back. I always put on weight 
after the birth of my children 
but I was too concerned about 
their well-being to worry about 
my own lines.” 


mothers give Diana their best advice. 


Gwen Robyns and Anita Summer 





when the baby cries?” 


Erma Bombeck, author, hu- J 


morist and mother of three: 
“1. Stay in bed at least thirty 
full days after the baby is born. 
“2. Use time to line up 
mother-in-law to ‘sit?’ on New © 
Year’s Eve and record baby gifts 


for baby in a book (i.e., ‘blan- 
ket,’ ‘car seat’... ‘Wales,’ ‘Ire- 
land,’ ‘Scotland,’ etc.) 


“3. Remember always that ev- 
eryone’s baby is royalty—yours 
is no exception.” ' 


British Prime Minister Mar- — 
garet Thatcher, who has long 
expertly juggled career and fam- — 
ily. She was preparing for her 
law finals when twins Carol and 
Mark, now aged 28, were born. — 
The same day the Journal © 
asked her for advice to Diana, © 
the British Falkland Islands © 
were invaded by Argentina. 
She still took the time to share 
her experiences: (continued) 
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So-Soft' Baby Toys. 
Easier to wash 


than most kids. 


ALL BABIES are washable. 
Even if they sometimes kick up a 


fuss. bet 
Unfortunately, that isn't true 


for all baby toys. Unless they're 
Knickerbocker's So-Soft baby 
toys. Made from cuddly Vellux 
Fluff* fabric or soft cotton, you 
can just toss them into the washer 
and dryer. What's more all our 
So-Soft toys are baby safe. 

So-Soft baby toys. They can 
take anything your child can 
dish out. 


RANTY TO 

ge, 

. sc 

5 Good toler: 

be REFUND IF pe 

Trademarks of Knickerbocker Toy Co., Inc. 
© 1981 Knickerbocker Toy Co., Inc. 


207 Pond Ave., Middlesex, NJ. 08846 
“Vellux Fluff is a trademark of West Point-Pepperell Inc. 
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motion picture event, 
i ° ° 
new from Walt Disney Productions. 
America’s favorite Strawberry would like to salute America’s 
favorite film maker, Walt Disney Productions, and its new motion 
picture event, “Tron”. 
The Tron Futuristic Adventure Book contains a full color 17” x 22” 
Tron poster, the story and creation of Tron, and games, puzzles, and 


stickers. It’s available now at the Smucker’s display in your 
favorite store, free when you buy one jar of Smucker’s 32 ounce 


Strawberry Jam. iS = 
It’s a natural for all ages to love just like Smucker’s. After all, TRay Pe 
our jam is naturally made with lots of good juicy strawberries. aA 

Never any preservatives or artificial | 

ingredients. § America’s at Ten OL 
favorite film maker 1 e = 


If the Tron Adventure Book is unavailable at y 
er send a Smucker’s 32 ounce Strawberry <f| 

abel to Tron Adventure Book, P.O. Box 807, Mj 

Ohio 44258. We'll mail you your book at no cha 

Offer expires August 31, 1982. Allow 4-6 weeks 

delivery. 

© MCMLXXXII Walt Disney Productions 

Smucker’s is a registered trademark of 

The J.M. Smucker Company 


















































WHAT DO I DO? 
continued 






and the early days were tiring in- 
deed. But I felt that unless I really 
made a strenuous effort to become 
fully qualified as a barrister [trial 
lawyer], I should get caught up so 
much in looking after the family that 
WI would exclude all other things. I 
}felt that I could do the two things if I 
jreally made the effort. But I stress it 
as a colossal effort of will and I 


















icentratedly. I hadn’t a lot of time, 
and therefore concentration on what 





“T speak from experience. A sand- 
hbox keeps a child happy for hours at 
ja time. So, my suggestion is—buy 
i ibya (or the Sahara Desert... ).” 


























\Carol Burnett, mother of three: 
“Don’t indulge them. Children 
/should have to work for their lux- 
juries, even if the parents are in a 
|position to pay. Ours did. In fact, they 
would grumble because their friends 
got more than they did. 

“When Carrie was getting ready to 
idrive, she told us what car she’d like 
ito have. Our response was that it was 
‘too expensive. Spoiling children, in 
jterms of material things, goes 
‘against my grain and my childhood. 
What is there to look forward to 
when you have everything at six- 
jiteen? Also, their allowances—as 
eopared to their friends’—were 

rated as ‘meager.’ 
, 


































“The twins were born prematurely 





Diana on 
her first 
birthday. 


“Lastly, we tried to do things to- 
gether on a regular basis, like go out 
to dinner once a week, and other 
family-type activities—ice cream 
parlors, miniature golf, etc.” 


Sally Field, mother of Peter, 12, and 
Elijah, 10: 

“No thrill that I’ve had or will have 
could equal the thrill of feeling my 
babies’ first kicks during pregnancy. 
Then, when I stood by their cribs, 
watching them nap as babes, I was 
conscious of a tremendous sense of 
peace and serenity. 

“They’re no longer in cribs, but the 
feeling hasn’t changed. They soon 
knew, when they became old enough 
to comprehend, that they were an 
integral part of my life, because I 
talk about my work, my life, my ups, 
my downs with them—something I 
started doing when they were very 
young. I always try to impress upon 
my sons that I need them as much as 
they need me.” 


Olive Osmond, mother of Donny 
and Marie and the rest of the Os- 
mond clan: 

“Children to me are on a par with 
a beautiful garden—you reap what 
you plant. You have to weed and 
water before you can wallow in its 
beauty. 

“My husband, George, and I have 
devoted our lives to our kids; they 
always came first. We never relished 
leaving them at night and tried, 
whenever possible, to take them with 
us. The bottom line for us was to 
make our children feel important. 
Life is a battle, and knowing there 
are those who care about you makes 
it easier to win. 

“But we believed in discipline, too. 
There was a switch of willow hang- 
ing on the door, although George 





never used it for punishment. If he 
approached the door, looking as 
though he meant business, that was 
enough. As for me, I only remember 
losing my temper once with two of 
my kids—Donny and Marie. 

“They decided to play pirates and 
thought my jewel box would be per- 
fect for buried treasure. Later, when 
I almost had a coronary searching for 
it, they owned up. Out we went to 
retrieve it, but naturally, they had no 
idea where the box was. We had to 
dig up our entire, enormous back- 
yard lot before we located it.” 





Dr. Bruno Bettelheim, leading 
child psychologist and author: 

“Love your child. And spend time 
with him or her, lots of time—as a 
mother, not as a princess. . .” 


Lynn Redgrave, mother of three: 

“Many first-time mothers don’t re- 
alize that babies are used to noise. 
They’ve just spent months in a place 
where there is a heck of a din— 
Mom’s heartbeat, pulse beat, uterine 
whooshings. When they leave the 
commotion of the womb, coming into 
a silent environment can be a trau- 
matic experience. 

“Fact is, what frightens a new baby 
more than noise is the absence of it. 
My husband, John, and I make sure 
that there is a constant background 
of music—TV, radio, record player. 
Our one-year-old, Annabell, seems 
much happier that way. 

“Also, try to have real con- 
versations with your baby. It’s 
claimed that children who are read 
to and spoken to grow up with higher 
IQ’s. (I once saw a woman on TV who 
swore the reason she had produced 
four geniuses was that she read 
Shakespeare, Tolstoy, math, etc. to 
them from the crib on.) 

“IT have wonderful conversations 
with Annabell. I don’t know how 
much she’s absorbing, but I do know 
she loves hearing about my day, my 
problems, what I’m doing. Of course, 
I throw in some ‘goo-goos’ along the 


1? 


way, because it’s fun—for me! 


Liv Glimann, mother of Linn, 15: 
“The mistake made by so many 
mothers is that they talk down to 
their children. Or up, over their 
heads. Don’t. What I did—and still 
do—with Linn, was respect her feel- 
ings and ideas, both when she was a 
child and now that she is a teenager.” 


Madame Vigdiis Finnbogadottir, 
President of Iceland; her daughter is 
nine years old: 

“It is the most wonderful experience 
for a woman to have a baby, and she 
must be with the baby (continued) 
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WHAT DOIDO? 


continued 


as much as possible to 

give it confidence from 

the beginning. And as 

more and more mothers 

have to go out to work, 

they must organize their 

time to be with their chil- 

dren as much as possible. If 

this is not feasible, then at 
least the baby should con- 
stantly hear its mother’s voice 

on a tape recorder. I have 
made tapes, talking to my 
daughter as well as reading 
various fairy tales, and when I 
have to go out, she just turns on 
the tape recorder, and there I am, 
and she does not feel lonely or 
neglected.” 


Debby Boone, mother of a two- “4 

year-old: Diana “expecting 
“My sisters and I were raised England’s 

more strictly than most of our friends. future monarch! 

As kids we had to say ‘Yes, Sir,’ and | 

‘No, Sir’ And my earliest memories are of spankings- 


66 Mom and Dad certainly believed in them. 
“They told me not to deck “Now that I’m the mother of Jordan Alexander, I thin} 
that as time goes by I will surprise myself and be perhag 
the Seine I think I'm m going even stricter than my parents were. I remember resentin 
my strict upbringing, but as I look back, I’m not sorr 
to need The Specialist: since that created my sense of responsibility. In momen} 


of crisis or panic, when my parents weren’t near to advisit 
Unfamiliar water or food can cause diarrhea. I could cope and make decisions on my own. I know sg 
And nothing spoils a vacation ora good time faster. So take many kids who were given free rein when young. Disc 
along The Specialist. Kaopectate® . pline wasn’t part of their curriculum. So they grew up é 


ee Ory leading nom —— —— strangers to responsibility.” 
prescription medicine 
Bice eee cee | Joan Rivers, mother of Melissa, 14: 


tive, it relieves your diarrhea : “1. When you take your child shopping for clothes, mak 





_? 





within 24 hours. After all, sure the Queen is too busy to accompany you. | 
you've waited too long for “2. If it’s a boy, resist naming him Chuck II.” | 
a vacation to have it spoiled ph | 
by diarrhea. 


Dr. Joyce Brothers, psychologist and mother of a daug 
ter: 

“Don’t subscribe to the common belief that you'll spo) 
— your baby if you pick it up. You won't. The most importan 


thing for a new babe is that it is picked up when it cries. | 
a baby is going to feel that what he or she does matters i 

Take fee the world, that cry must be acknowledged. 
Kaopectate on your “Naturally, Diana won’t be with her baby all the it 
a So she must be sure that whoever is entrusted with th 
vacation and save care of the child realizes this—that a baby who is plucke; 
S2 ona Rand up feels that he or she matters. They get that feeling a 


early as five or six weeks—there is new evidence on this 
McNally Road Atlas. nay that’s my pace fies up your child at the drop of | 


© ©1982T The U Upiohn Co 





To receive your Rand McNally Road Atlas, a $5.95 Jessica Lange, wagthies of 20-month-old Alexandra b 

value, send your store cash register receipt from any dancer Mikhail Baryshnikov: 

Kaopectate purchase, with the price of Kaopectate 

circled, along with a check or money order for $3.92 Togetherness is vey, important. Some of my happies 

and this coupon to: Rand McNally & Co., Kaopectate moments and my first memories concern those things tha 
‘ Road Atlas Offer, P.O. Box 7600-CM 208, Chicago, I did with my family. 

Illinois 60680. “But don’t put pressure on kids to make them do whd 
ek poe Se ee eae they don’t want to do, even if their choice doesn’t corre} 
: spond with yours and you don’t approve. Learning fron 

Aiddrescs seca TE experience is much more meaningful and educational tha 
learning by the book.” 

City—_ —__—— Zip—__ 

Offer expires Decembe: 82 
e allow up to 4 weeks for delivery. M Rand McNally & Cc 
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some mothers tend to 
do). It’s his child, too. 
George was very affec- 
tionate and _ suppor- 
tive—and still is to- 
day.” 


Diana soaking 
up the spotlight. 





















Mary Ellen Pink- 


Mary Ellen’s Best 
of Helpful Hints: 
“Speaking 
from experience, 
don’t expect 
your mother- 
in-law to baby- 
sit—they all 
think they 
are Queens.” 


Joan Lunden, co-host 
of ABC’s Good Morning Amer- 
Gh ica, and mother of 20-month-old 
daughter, Jamie: 

“What Diana and I have in com- 
mon is that we shared our pregnancy 
with the world. Everyone saw us get 
bigger and bigger—it was an un- 
usual experience that not many oth- 
ers can relate to, being on public 
view with something most people 
feel is so private. 

“What has proved to be a lifesaver 
to me, and I am sure will be to her, 


| 
Barbara Bush, wife of Vice: Presi- 
\dent George Bush and mother of five: 
|, “The same things hold true for all 
ibabies—royal or not. Set a good 
example; give them the best educa- 
yjtion you can; just love them a whole 
bunch. Thats what my father told 
ime, and I strongly believe that those 
jare the only three things that count. 
4 “And don’t shut out the father (as 
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KTASTES AS GOOD AS IT LOOKS 


ng. ‘‘tar,’” 1.2 mg. nicotine av. per cigarette by FTC Method. 
= 

Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
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ham, mother of 
one and author of 





too, 1s organization. With all the 
demands put upon a wife, mother, 
public figure, it’s easy to get over- 
whelmed—but it can be avoided 
schedule everything. Time for 
baby, my husband, work—also me 
We mothers tend to forget about 
‘me.”” 


Kathryn Crosby, widow of Bing 
Crosby and mother of three: 

“Love and treasure your moments 
with the child, because time moves 
quickly. Be sure the child’s nanny 
reflects your values. The things I be- 
lieved in remained constant in my 
household twenty-four hours a day. 
My rules, such as lights out at a 
certain time, were enforced 

“Don’t worry. Children are very 
forgiving. They expect their mothers 
to make mistakes from time to time. 
If you make a mistake, apologize to 
them. 

“Emulate Queen Elizabeth, who 
did such a splendid job with raising 
her family.” 


The Marchioness of Tavistock, 
who lives in Woburn Abbey, one of 
England’s loveliest stately homes: 
“Don’t be frightened of the baby. 
Treat it just as you would a puppy, 
with warmth and affection, food and 
discipline.” End 
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Knowing you look beautiful makes 
you feel more alive, more important, 
more self-confident. It changes the way 
the world sees you, and the way you 
see the world. 

Mary Kay's professional Beauty 
Consultant can help you discover what 
an extraordinary woman you really are. 


Shell give you a beauty show right in 
your Own nome. She i instruct you, 
encourage \ guide VOU. 


Youll i good skin is the 


THATS THER 


Look in the Yellow | tics/Retail, or call g 


LEARN HOWACHANGE 
IN YOUR LOOKS CAN CHANGE 
YOUR LIFE 


EAUTY OF MARY 


70 toll-free. In Texas, call 800/442-5473. In Canada, 416/624-5600. 











basis of beauty, and that it's so simple to 
have when you know how to care for it. 

You'll learn that makeup isn't 
a cover-up. Its a skill that can 


bring the beauty you have ° = 
aac outside. ™ |g 

You'll learn what Mary H | 
Kay has always known. - 


That you can be all that & 
you want to be. — 
From thenon, “ey ae 


life will be beautiful. 







o facts 


ith July Fourth in the 
air, bursts of red, white 
and blue are all 
around us, and the 
US. flag, Old Glory, is 
Beate. But how 
much about the flag do you really know? 
\Here’s a little flag quiz to test your 
jstars- -and-stripes IQ: 
| Ll. What color are the stripes at the top 
and bottom of the flag? 
| (a) Red at top, white at bottom; 
15) Red and red; (c) White and white. 
}€. If there's a 5lst state, where will the 
extra star go? 
| (a) They'll have to wait until there are 
52 to fit them in; (b) In the first row; 
ic) In 6 rows alternating 8 and 9 stars. 
}>- How many different official flags of 
she U.S. have there been? 

(a) 10; (b) 37; (c) 28. 

#. What flag can be flown above the 

.9. flag in the U.S.? 

(a) The flag of the United Nations; 
'b) Any state flag, in that state; (c) The 

ipresidential flag. 
3. It is illegal to fly a flag at night, 
cept over the White House. 

(a) True; (b) False. 

9. How should you dispose of a 
jamaged flag? 

(a) Burn it; (6) Shred it; (c) Send it to 
he nearest military installation. 

« How many stripes were there on the 
dag Francis Scott Key wrote about in 
The Star-Spangled Banner”? 
| (a) 13; (b) 15; (c) There were no stripes 
om that flag. 

3. The last two stars were added in 
959 and 1960 for Alaska and Hawaii. 
dow about the two stars before that? 
(a) Nevada, Oklahoma; (6) Texas, 
Nashington; (c) New Mexico, Arizona. 














\. (b) 2. (c) 3. (c) 

!. (a) But the U.N. flag can only be 
own above the U.S. flag at the U.N. 
. (6) Anyone can fly his flag anytime. It 
S recommended, however, that a flag be 
potlighted at night. 
. (a) Burn it. Actually, there are no 
aws regarding the proper disposal of a 
jlag, according to Dr. Whitney Smith, 
| irector of the Flag Research Center in 
)Vinchester, Mass. But you should dis- 
sose of a flag respectfully, he says, and 
burning is the suggested method. 
'. (b) Francis Scott Key wrote the na- 
ional anthem during the War of 1812, 
when there were 15 stars and stripes. 
y? At that time, both a star and a 
jtripe were added for each new state. It 
vas soon realized that the flag would 
ecome cluttered, and the decision was 




















‘nade to go back to 13 stripes. 
). (c) New Mexico and Arizona in 
912.—RICHARD GREENE 
























__ | My husband and I 
| recently attended a 
| dinner party with 


7 fortable all evening. 
{Js a gift required 





} tional. 


stirs me into the 
realization _ that ff 
its been years | 
since we've seen a 
fine American pa- | 
triotic movie. a 
“patriotic” I mean _ 
a picture’ that yer 

makes you swell 4 = - 
with pride, proud of your country. 
Ask someone to name a patriotic 
picture and you'll get an instant 
answer: Yankee Doodle Dandy. But 
after that Jimmy Cagney triumph, 
what else? There have been thrill- 
ing American films centered on 
war, among them Irving Berlin’s 
This Is the Army, and the remark- 
able Patton, with George C. Scott’s 
rousing speech before that immense 
flag. But when I say “patriotic” I 
don’t mean “war”; I mean a soaring 
of the human spirit about one’s 
land. (The current Oscar-winning 
Chariots of Fire is such a picture— 
everyone who sees it feels just won- 
derful, so you can imagine how 
proud it makes Brits and Scots!) 
Neither Yankee Doodle _ nor 
Chariots was jingoistic. Neither had 






three other couples. 
The others all 
brought gifts; we did 
not and felt uncom- 


when one is invited 
to a dinner party? 

No. A gift is op- 
All that’s required of dinner 
guests is that they arrive on time and 
remember to say a proper thank you— 


| either in a telephone call the next day 


or in a note. If you wish to give a gift 


4 you may bring something the evening of 


the party or following the dinner you 
may send flowers or some small item for 
the house. 


Is there a time when a woman must wear 
a hat? 
In this country hats are usually not re- 


The Fourth of July A call to A call to patriots war or conquest as 











Modern manners 





its theme. Both 
pictures glorified 
jl individual aspira- 
1H tion with love of 
country. The finest 
patriotic pictures 
have purposes far 
surpassing war. 

ee Perhaps Holly- 

ned noblest films were directed 
by Frank Capra, who exalted per- 
sonal liberty and individualism. 
Capra had a vision that touched 
America’s heart. And he was so 
lucky in having actor Jimmy Stew- 
art to realize that vision on screen. 
Who can forget Mr. Deeds Goes to 
Town or Meet John Doe or—most 
memorable of all—Mr. Smith Goes 
to Washington. How we could use 
Mr. Smith in Washington right 
now! So this Fourth of July, as we 
commemorate our “sweet land of 
liberty,” my wish is that someone in 
Hollywood—a gifted writer, a good- 
hearted director—would create an- 
other purifying patriotic film. There 
have been many of those films in 
our past, but not lately. Not lately. 
How about it?—GeEne SHALIT 





quired, even’ in 
many churches and 
synagogues. But 
that’s no reason not 
to wear one. I advise 
women who ask— 
the bigger the hat, 
the better. A charm- 
ing hat is always in 
fashion. 


My daughter, who is 
ten, has been invited to spend the week 
visiting her best friend’s family in the 
country. What's the proper way for us to 
say thank you? 

Your daughter should take a gift with 
her, either for her friend or for her 
friend’s parents. Of course, when she 
returns home, your daughter will write 
a letter thanking her hosts for their 
kindness. Later, if possible, you should 
reciprocate, inviting your child's friend 
to come and spend a night or a weekend 
at your home. —CHARLOTTE ForD 
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When your children are worn out from 
battling electronic space creatures this 
summer, send them into the yard for 
some old-fashioned active games. 

Think back to the sounds of your own 
childhood—the thwack of your mum- 
blety-peg knife as it hit the dirt; the 
chorus of kids in your backyard scream- 
ing “Not it” in a game of tag. 

Well, the pleasure of these games can 
be recaptured. Here’s a brief refresher 
course, so you can point your kids in the 
right direction. Get ready, get set, go: 

@ May I?: One of many games in which 
a group of children inch, sneak and race 
their way toward “it.” In this case, “it” 
directs his pursuers to take baby steps, 
giant steps or any other kind of steps 
imaginable (frog leaps, bunny hops, 
etc.). The hitch is that you have to ask 
“May I?” before proceeding or you get 
sent back to the beginning. 

®@ Drop the Handkerchief: Players form a 


rowning is the second lead- 
ing cause of accidental 
death in the United States, 
claiming more than seven 
thousand lives a_ year. 
Many of these deaths can 
be prevented if you and your family ob- 
serve these water-safety tips 
@ If you fall into the water while fully 
clothed and there is no sign of quick 
rescue, disrobe before trying to swim to 
safety. Assume a facedown floating posi- 
tion (the “dead man’s float”) and slowly 
remove your clothes, beginning with 
your shoes. 


@ If you're caught current, don’t 


try to fight it—swim diagonally acro: 
it until you reach safety. If yo 
the beach and being car: 
shore, swim parallel to the 
across the current unti! 
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CONTINUED 


KATHERINE BARRETT 


Kc 
Drownproofing for the whole family 


circle and face the middle. “It” walks 
around the outside with a handkerchief 
(though any other object will do), which 
he sneakily drops in back of someone, who 
chases “it” around the circle. If “it” makes 
it to the empty slot without being tagged, 
the other person is “it.” 

@ Spuds: One of a seemingly infinite 
number of games that involves the sim- 
ple notion of hitting your opponent with 
a ball. In this one, all players get num- 
bers. “It” throws the ball in the air, 
calling out a number, and that person 
catches the ball while the others scatter; 
the catcher yells freeze, and then takes 
three G-I-A-N-T steps toward the near- 
est party and tries to hit him with the 
ball. That person may duck but not 
move his feet. If the person is hit, he 
becomes “it.” 

@ Tag: Sound simple? Not necessar- 
ily, as Fred Ferretti points out in his 
Great American Book of Sidewalk, 
Stoop, Dirt, Curb and Alley Games 
(Workman Publishing, $3.95). For exam- 
ple, there’s Shadow Tag, in which you 
have to tag the other person’s shadow. 
And Squat Tag, in 
which you're “safe” 
when in a_ squat- 
ting position. Not to 
mention Stone Tag 
where safety comes 
from touching that 
magic material. 





@ If you become entangled in weeds, 
avoid thrashing, which may only in- 
crease the entanglement. Instead, use 
slow, careful arm movements and a wav- 
ing leg action until you are free. 

@ Don’t wear yourself out swim- 
ming—this is the cause of most cramps. 
If you get a cramp, change your stroke 
and try to stretch the affected muscle. 
Rubbing and kneading also may help. 

@ When boating, make sure that each 
person—especially children and poor 
swimmers—wears a life vest at all 
times. 

@ If you see someone in trouble, think 
through the rescue before jumping in 
yourself. Double drownings are often 

e result of a poor swimmer plunging 

ive someone instead of attempting 
fective rescue from the shore or 
boat.— GENELL SUBAK-SHARPE 














































Cleaning tapes 
and records 


If your tapes sound fuzzy and your rec- 
ords are grimy and full of static, a good 
cleaning may be the answer. 

Although you can’t clean the tapes 
themselves, you can use a_ special 
“cleaning tape” on the tape recorder. All 
you do is insert the cleaning tape into 
the recorder and push the “play” button. 
As the tape plays, it cleans the head— 
the part of the tape recorder that the 
tape passes through—picking up fuzzy 
particles left by previous tapes. 

Uleaning tapes, which are reusable, | 
are available from most tape dealers for — 
around three dollars, and with average ~ 
use they should last about two years. — 
For best sound, a recorder should be 
cleaned after twenty hours of use. 

There are many good ways to clean | 
records. One of the easiest and cheapest | 
is to dunk the records—taking care not | 
to scrape them—in the kitchen sink, in | 
light suds made with dishwashing li- — 
quid and lukewarm water. Then rinse ~ 
thoroughly with lukewarm tap water, 
shake off the excess and stand each rec- | 
ord to dry in a dish drainer. | 

If the idea of washing records in the | 
sink makes you nervous (it needn’t; the |— 
method is approved by experts), there — 
also are many commercial products, — 
most of which not only clean but have 1 
anti-static properties. This will help | 
avoid annoying snaps, crackles and pops 
when you play your records. 

The method you pick depends on how 
fastidious you want to be and how much 
you want to spend, since the more elab- 
orate equipment costs more. 

But do clean your records. Sound 
quality and record surfaces deteriorate 
when dirt and dust remain in the 
grooves, and even the most expensive 
needle can be worn away unevenly by 
dirt and grime. The misshapen needle 
then inflicts more damage on records. 

Better still, don’t let your records get 
too dirty in the first place. Use a soft, 
small brush to remove dust from the nee- 
dle before each playing, or you can simply 
blow the dust off. Never try to flick dust 
away with your finger. And never touch 
the grooved area, because oil from the 
skin will attract and hold dust. Instead, 
handle a record by its edges and label sur- 
face only. Keep the dust cover on your 
turntable while records are playing. And 
don’t leave records around without their 
jackets. Store them ver- 
tically, away from radia- 
tors, windows and other 
sources of heat or 
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Coigate protection 
doesnt break for lunch 
when he does. 


geil Eating, sleeping, at schoo! 
an or at play, daily brushing 
with Colgate® gives your 
child the maximum 
fluoride protection you 
can get in a toothpaste. 
Unbeaten cavity protection, 
because Colgate’s MFP® 
Fluoride Keeps on 
working day and night. 


Pe, 


The Penetration Principle: 
Painting a piece of cha!k with colored 
liquid illustrates how, with regular 
brushing. Colgate’s fluoride joins the 
surface of tooth enamel to strengthen it 
against cavities 


And Colgate gives kids the 
fluoride protection they 
need, with a choice of two 
unique flavors. The 100% 
pure mint taste of Colgate’s 
Great Regular Flavor, or 
the wintery fresh taste of 
Winterfresh™ Gel. So for 
maximum fluoride 
protection and great taste, 
get Colgate today! 








It stays on the job 
fighting cavities. — 


P ceame SEB aces, 





® with MEP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 
See your dentist, limit sweet snacks, brush regularly with Colgate. © 1982, Colgate-Palmolive Company 
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My desk is a mess. Why is it 
taking me so long to write this 
article? I spent too much time 
playing with the dog and fussing 


with the houseplants yesterday. I 
procrastinate. Besides, if I were a 
real writer I wouldn’t be working 
at home with all these tempta- 
tions. I'd have an office like nor- 
mal people. And these pants are so 
tight. Why can’t I 
stay on a 
diet? I’m 
fat, lazy 
—a pig! 


Qo 


Outside my window, Claire jogs 
by. She’s the woman I ought to be. 
Disciplined. Organized. At peace 
with herself. Just look at her. That 
woman is toned. After she finishes 
this morning’s jog, she'll be off in 
her little fuel-efficient car to her 
part-time job at the museum, 
where she makes good money. 
(Better money, I bet, than I do.) 
She'll be home by three and when 
her children pile off the school bus 
she’ll have dinner on the stove and 
oatmeal cookies coming out of the 
oven. She’s organized. She doesn’t 
let things go like some people I 
know. 

If I could make myself over, I 
would come out an altogether 
different person. I would be a per- 
son who reads the paper (instead 
of skimming headlines and turn- 
ing to the crossword puzzle). I 
would understand the crisis in the 
Middle East and why our economy 
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is in trouble. I would earn a lot of 
money and in a way that would 
not interfere with my husband's or 
my children’s needs. I would not be 
the sort of person who lives with 
dustballs floating over her floors 
and unidentifiable, foil-wrapped 
blobs in the back of her refrigera- 
tor. I-would be healthier, more ac- 
complished, and I would never feel 
guilty. And I would never, ever 
bore anyone (myself included) 
with feelings of inadequacy and 
self-loathing. 

Self-blame is my specialty. I 
blame myself for not doing it 
right. I blame myself for not doing 
it fast enough. I convince myself 
that other people everywhere are 
getting more done in less time. 

Once, after dropping my children 

off at school, I got caught in a 

terrible traffic snarl. Late in 

an already impossible sched- 
ule, | began shaking the steering 
wheel and sputtering, “I’m getting 
behind, I’m getting behind.” 

“Behind whom? For what?” a 
voice in my head asked. I didn’t 
know the answer. 

Are other women as hard on 
themselves as I am? I’m sure some 
are not. I’m sure some women can 
make a mistake, shift gears and 
go on about their busi- 
ness without tell- 
ing themselves tha 
they are rotten, stupid and 
should have known better. But 
there are plenty of women who, 
like me, are relentless self-critics. 
We put ourselves down. We cannot 
accept compliments. We constantly 
apologize for ourselves. Someone 
admires the way we interact with 
our children. Silently, we think, 
“You wouldn’t say that if you could 
have seen me yelling at them last 


If you often fail to live up to your 
own expectations, you're not alone. 


low to stop... 


night.” We bring homemade jam 
a friend, saying, “It came out t 
sugary. I’m_ sorry.” We ma 
brownies “for the children” t 
day we start a diet, then castiga 
ourselves for losing control ai 
eating a few. 

We compare ourselves to oth) 
women. To Mayor Jane Byrne 
Chicago, who can make it in 
man’s world. To Chery! Tiegs, wl 
has a perfect nose. | even compa’ 
myself to the woman in front. 
me in the supermarket whose ca 





buns, frozen French fries ar 
Heavenly Hash ice cream and) 
shudder. Obviously, that womé 
eats by candlelight in a slink 
gown. I eat in my blue jeans at tl 
kitchen table. 

Self-critical women cannot 
win. Work hard at a job 


and feel like a bad mother. Spen 
a lot of time at home and feel lik 
a frumpy housewife. We set up in 
possible deadlines for ourselve 


ice on breaking out of the self-criticism syndrome and 
elf the praise you deserve. By Peyton Bailey Budinger 
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Ef Tape these tips to the refrigera- 
Bl tor door for future reference! 


@Do something nice—and to- 
B tally unexpected—for someone 

else. Call your great-aunt who 3 

always loves hearing from you 
for bake cookies for a neighbor 
B whos had the flu. 


BeTake a long, brisk walk. a 
g Striding along, breathing in the 
fresh air will clear your head § 
Band help you sort out your § 
§ thoughts. 
HeCall a sympathetic friend and i 
pour your heart out. A true 
§ friend will listen to your trou- § 
§ bles, provide kind words of reas- J 


surance and help you laugh g judgments 


§ your woes away. i 


§ @Sit down and compose a list of § 

Ball those tasks you've been § 

§ meaning to do. Then actually do § 

g the first thing on your list. Your 
sense of accomplishment will be a 
a reward in itself. 


—§¢Treat yourself to a beauty § 
makeover at the cosmetic coun- g 
ter of a local department store. a 
You can feel good from the out- x 
side in! & 

g @Ask the kids to tell you the a 
joke that’s making the rounds. 
Its guaranteed to be silly or 
gross and start you giggling. 


§ near-perfect 


meet them, we become convinced 
that we are incompetent failures. 
There is a_ difference, of 
course, between legitimate 
concern about a problem that 
needs solving and never al- 
lowing yourself to be satis- 
fied. There is a difference be- 
tween being worried that your 
heavy drinking is leading to 
alcoholism and_ blaming 
yourself night after night 
for having a glass of wine 
with dinner. There is a 
real difference between 
health-threatening 
obesity and ten 
pounds that stand 
between you and the ideal. 
In momentary flashes of insight, 
I know that’s true. I also know that 
what we do when we criticize our- 
selves for small or imagined 
failures is to compare ourselves to 
our idea of what other people are 
like. I can see that what I do is 
compare my warts-and-all self to 
smoothed-out, imaginary “other 
people.” I can see that I’m blaming 
myself for not being “like them” 
when they’re not that way either. 


f Friends can help with this prob- 


lem. A friend who will pull back 
the curtain and show where she 
feels inadequate helps me see how 
important it is to forgive myself 


§ and love myself just the way I am. 


When my friend Margo slaps her 
thighs and_ wails 
“Flab!” I can understand, if only 
for a minute, that my own self- 
are often just as 
ridiculous. When Barbara, a giv- 


§ ing, creative mother, tortures her- 


§ @Call your husband just to tell § self with guilt for refusing this 


him you love h 
g he loves you, too, enjoy it 


im. When he says § once to watch her son play football 
g in the rain, I realize how little we 


@@Hug your children and tell g allow for our own needs and com- 


them they’re the 
gthe whole wide When 
g they reply that you're the best 

mommy in the whol verse, 
3 believe them! 
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best kids in § forts. When we hold ourselves up 
to an impossible standard, we are 
doomed to fail. But actually, it’s 
the standard that’s out of whack, 
not us. Why is this concept so diffi- 
soma cult for people to grasp? 


cin 















































It’s surely true that every tij 
we see an ad for glossy lipstick 
new hair-thickening shamp 
build-em-up bras or trim-it-do 
pantyhose, we get a message: Wi 
are not okay the way you are 
something about it. How can 
not compare ourselves to the pj 
fect model on the cover or t# 
happy family in the brochure? (7 
our house, we don’t all look 
approvingly while one of us ple 
Space Invaders. Instead, the 
fighting: “Its my turn—He j 
had a turn—MOM!”) Why ca) 
my family be as loving as the fa 
ily in the advertisement? Eve 
other family is like that, isn’t 
Even though we know better, 
seem to believe that the idealiz 
images we see in ads, movies a 
TV are the way it is for others a 
the way it ought to be for us. 

This unconscious _ nit-picki 
goes on and on, insid- 
ious and destruc- 
tive. But it is 
possible, by 
force of will, 
to put a stop 
to self- 


destructive 
criticism. In 
the self-help 
classic How to Be 
Your Own Best Friend, au- 
thors Mildred Newman and Be 
nard Berkowitz dispense a lot |f 
wisdom on this subject. “Mar 
people,” they say, “are literal! 
their own worst enemy. If you dif 
cide you want to help youself, yolk 
can choose to do the things thei 
make you feel good about yourse 
instead of the things that makf 
you feel terrible. Why should yaff 
do what gives you pain when it | 
just as easy to give yourself joy?” 
Just how do we give ourselvé 
this joy?’ By being awar 
they’ say, of our ow} 
; achievement}, 
CO When you 
something y 
are proud of, dwell on it a hil 


praise yourself for it, relish th 
experience, take it in... . Whe) 
things run well, we must activel 
bring them to our attention.” 
tend to take the things we do we 
for granted—if something come 
naturally to us we don’t think 1 
counts. [ve been working on this} 
forcing myself to give myse 
credit where it is due. For exa 
ple, the other morning I got an 
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But where did I get the idea that my children need to 
grow up in a rarefied atmosphere where there is no strug- 
gle, unfairness or pain? Real life is not like The Waltons. 
The truth is that without problems my children would 
never grow. Conflicts and problems provide children with 
an arena in which they can develop into strong and inter- 
esting individuals. Okay, sometimes I’m angry and unrea- 
sonable. But real life is sometimes angry and unrea- 
sonable, too; can it hurt children to realize this early? It 
occurs to me, in fact, that if I were always sweet and kind, 
my children might turn out to be saps. That I get heated, 
opinionated and occasionally wild-eyed is probably a plus. 
My “bad” points may actually be some of the best things 
about me. 




























































New leaf at home 


I look at decorating magazines and I get the impression 
that things at my house are, well, not up to par. Every 
time I see those commercials with the super-shiny kitchen 
floors, I vow to turn over a new leaf, even if it means 
having my present kitchen floor ripped up and replaced. I 
promise myself that from now on I'l] wax it every day to a 
mirror-shine so I, too, can hold my head up when the 
dishwasher repairman comes. But what I must remember 
is that houses are meant to be lived in—that a wet towel 
on the bed or socks on the living room floor are not hostile 
acts by uncaring, ill-bred family members. I must also 
realize that if decorating editors came into my home with 
eight-foot palm trees and throw pillows the size of beach 
balls, my living room would look pretty terrific, too. The 
myth I live by is that there’s an ideal way for a house to 
look, and mine never makes it. The truth is that the hand- 
me-down sofa in the den is there because I love it the way 
my mother loved it and it’s a place where my husband and 
I are comfortable lounging around and (continued) 





my daughter. Her room was a mess, she was late for 
thool and I was going on like a harpy. The situation was 
npleasant and it would definitely have been better if I'd 
andled it with firmness and resolve instead of with fran- 
c, shrill accusations. In the aftermath of something like 
his, I usually feel like a failure as a mother. This time I 
irced myself to remember the nice things I'd done for my 
aughter recently. I had made a chicken salad sandwich, 
er favorite, for her school lunch. I had trimmed her hair. I 
ad rubbed her forehead so she could get to sleep. I had 
ened to some problems she was having at school. I had 
elped her with her homework. Looking at these facts, it 
came clear that I’m a good and conscientious mother. I 
allowed that without saying, “Yes, but . . .” I listened to 
iy own praise without attaching any negatives. It felt 
vod. Like drinking a cup of warm, nourishing soup. 
For self-critics this process of shoring up the ego is 
inportant. And it’s also important to identify and break 
own the unrealistic standards we measure ourselves 
gainst. We have to shake out the myths about the way it 
ought” to be, while at the same time reminding ourselves 
* our good points. Like most women, I have to work 
‘ardest to do this in three areas: my children, my home 
nd my body image. 


Worry and children 


As mothers, we have been told for years that everything 
ve do has a tremendous potential for harm. Sometimes I 
ie awake at three in the morning, worrying about the 
yvrongs I have inflicted on my children the day before. I 
ven visualize them sitting in a psychiatrist’s office twenty 
ears hence, trying to untangle themselves from the web I 
‘ow weave around them. When this happens, I vow to keep 
ay voice down. To listen better. To read stories to them. To 
e more forgiving. Or less indulgent. 
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HOW TO STOP PUTTIN 
YOURSELF DOWN _ 


continued 


rubbing one another's feet. I must gi 
myself credit: I have made my home 
warm, loving environment, which, li 
an old pair of slippers, brings my faj 
ily comfort. 









Body image 
Every day of my life is a day I doy 
jog. My eating routine consists of 
perpetual diet that I never stick to 
have plans, though. Serious inte 
tions. I'll be down to 112 pounds 
July 1. I'll start riding my bike fi 
miles a day. I'll join a gym and lea 
to use the exercise machines. [ll si, 
up for aerobic dancing. But, except 1 
short-lived spurts of energy, I nev 
exercise. My weight always hove 
somewhere around 120. I am in a ca 
stant state of guilt about my body. 
My suffering far outweighs t 
crime. Ten, even twenty pounds ov 
the ideal does not make a person sid 
show material. I know we America 
have a ridiculous obsession with thi 
ness, and that, in truth, I am not fi 
But my quest for the ideal body go 
on, and the self-blame that I produ 
along with each potato chip, cook 
and spoonful of ice cream I consume —* 
really pathetic. I live by the myth thi 
there are only two ways for my body 
be: perfect or disgusting. But when 
actually force myself to stand naked 
front of the mirror, the truth is: I'f 
not perfect, but my body is not ba 
not bad at all. I can stop chastisir 
myself for what I eat. It’s okay 
munch buttered - popcorn at tl 
movies. And every time I eat 
brownie I can remind myself that, 
addition to all of the other people 
baked the brownies for, I deserve 
eat one, too. 


Children, home and body image ai 
just three areas where a strugglir§ 
self-image can run aground. Todé 
there are plenty of other opportunitic 
for fierce self-critics to mak 
mincemeat out of themselves. Where: 
a woman once consjdered herself su 
cessful if she could handle the hous: 
hold and the kids, we now hay 
expectations for ourselves that are a 
most limitless. 

We expect to: have a job (preferabl 
a satisfying one); be a good mothe 
(which includes spending quality tim 
with our children); be a good cook (an 
with the wok and the time-saving foc 
processor, a good cook now means § 
creative cook); be a dutiful voluntee 
(saying yes when the bake sale con 
mittee, the carpooling mother or th 
local fund drive asks for help); be atk 
letic (play tennis, swim laps, but d 
something); be politically (continued 
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| ee . ctafismanship have made Readicut 
| __wadout the world leader in rug hooking kits. 
(ae )«=6 We believe that your good wor 
deserves our best product. 


Tnousands of rug makers around the world love Readicut, because our kits make it easy for 
anyone to make a work of art. 


Every Readicut kit comes complete with the very finest materials. We spin and dye our own 
yams, which come in a wide variety of rich colors and are sent to you pre-cut— 100% wool or 
our special wool/nylon blend. Both so soft and so durable. You also get our patented 
canvas, hand-stencilled and stretched so carefully that every design sits perfectly. You get 
our handcrafted latchet hook, a tool of such enduring design that if is guaranteed forever. 
And you get clear, concise instructions that can help you create a professional-looking 
masterpiece as easily as tying a knot. 


You cant buy Readicut kits in stores. But you can order them direct from our FREE CATALOG. 
Dozens of striking rugs, wallhangings and pillow covers—fto make with pleasure and display 
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Send me the FREE Readicut introductory catalog today! | DYES! Send me the FREE Readicut introductory catalog today! 
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EN A JAR OF RAGU’ 
A QUICK, AND OPEN 
UR OWN PIZZERIA. 





HOW TO STOP PUTTING 


YOURSELF DOWN 
continued 


responsible (which means, at the very 
least, having a clear position on nu- 
clear power and the ERA); be sexually 
attractive (but more important, be sex- 
ually fulfilled); be entertaining (go to 
and give parties gracefully and have 
lots of dazzling friends). 

With so many ways for us to fail, 
how do we pull ourselves out of the 
trap that those expectations set? A 
psychologist friend of mine tells me 
that in order to turn the process of 
self-deprecation around, each of us has 
to look at our own expectations, set 
priorities and concentrate on those 
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Rague Pizza Quickesauces turn any bread into great 
tasting pizza everybody loves. 

Just spoon on Pizza Quick sauce,add your favorite 
cheese, and bake. In minutes youll have fresh, hot pizza 
that’s quick enough for lunch, hearty enough for dinner. 

Choose from these pizzeria flavors: Sausage, Pepperoni, 
Mushroom, Traditional, or new Chunky Style sauces with 
chunks of vegetables and tasty bits of meat. And when its 
time for pizza, dont open the freezer. Open a jar of Pizza 
Quick sauce, and open your own pizzeria. 





areas that are the most important to 
us. Despite the superwoman myth, it’s 
not possible to be everything to every- 
body, and we must make choices about 
where to concentrate our energies. 
Our tendency toward self-correction 
may be an instinct designed by nature 
to keep us from growing complacent. 
But, like most instincts, this one needs 
to be toned down, kept in check. It 
seems that the way to live the most 
happily with ourselves is to achieve a 
balance between intelligent self-cor- 
rection and excessive self-criticism. 
Allowing self-doubt to be a healthy 
guardian—but never a cruel taskmas- 
ter—is easier said than done for some 
of us. But it is definitely a worthwhile 
goal we all should strive to reach. End 







































Looking Around 


Summer’s 
Children 


burst out into the sunshine, chant 
ing the perennial song of the sea 
son: “School’s out! School’s out 
Teacher let the monkeys out! N 
more pencils, no more books, n 
more teachers’ dirty looks!” An: 
whether the youngsters head fo 
home on foot, teasing and taggin, 
one another along country lanes 
or pile into battered yellow buse 
in cities and suburbs, they share ; 
giddy sense of freedom. Unfettere: 
golden days stretch ahead, witl 
the promise of backyards an 
beaches, camp and cookouts, fire 
flies and fishing. 

Who can help but rejoice witl 
the children? A tanned small boy 
bent over a worm and a hook, is ; 
sight that engages us all. And ; 
little girl, clad in sundress am 
sandals, pigtails flying as sh 
hopscotches over squiggly chall 
lines, can cause any of us to smile 

True, the world is not always— 
not even very often—a _ prett; 
place. Newspaper headlines and : 


tiful. Isn’t sheer pleasure possible’ 
Can’t we relax our_concerned pos 
tures for a time and recapture the 
buoyant, unbounded optimism o 


Of course we can. If the childrer 
are the future, they are also sweet! 
reminders of the past. They are no’ 
only the children we dreamed o) 
having, but the children we re 
member being. Yes, they know how 
to program computers and they un: 
derstand the workings of the space 
shuttle. But they are, for it all 
children. When they skip througt 
the sunbeams or whomp a softbal 
for a winning home run, they hel 
us recall that the good things in life 
endure. And in every child of sum: 
mer, we can see the wonder anc 
hope of a generation about tc | 
bloom. — Sondra Forsyth Enos}, 
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AC Motor 









A Stunning 
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that’s right. While supplies last $29.95 is the FULL PRICE for this 
genuine, commercial size, 52” CIRCULATING FAN. Looks so much 
like the $360 top-of-the-line American Classic, we dare you to tell us 
the difference! 

_ Quiet as a breeze, our rich and elegant PANAMA CEILING FAN 
adds the perfect enchanting touch of romance to your favorite living 

area. Gently circulating thousands of cubic feet of air, it’s a luxury 
that actually saves you money on summer cooling bills, and then 
slashes winter heating costs by drawing warm air off the ceiling and 
efficiently recirculating it. Does all this and uses less energy thana 
75 watt light bulb! 

Handsome hand stained mahogany blades, a full 52” across, 
coupled with gleaming genuine brass tone construction make the 
PANAMA CEILING FAN ideal for livingroom, bedroom, kitchen, TV 
room—any room of the house. Assembles quickly and easily with 
just a simple screwdriver. For real energy savings and Classic Amer- 
ican elegance, PANAMA CEILING FAN is an idea whose time has 
come ... again! Order yours today! 


You must be absolutely delighted, or return within 30 days for a 
prompt refund of your purchase price. 


. _— Brilliant 
Hand Stained 4 Authentic 
Mahogany Blades / AG. Grillwork 


eproduction Of 
$360 Top-Of-The-Line 
American Classic! 






The 


Panama Ceiling Fan Company, Dept. NF-461 

500 Market St., Perth Amboy, N.J. 08861 

Please RUSH me the following PANAMA CEILING FANS #21237: 

D One for only $29.95 plus $9.95 shipping, handling & insurance. (Total 
$39.90) 

DO SAVE $5! Order TWO for only $54.90 plus $19.90 shipping & handling. 
(Total $74.80) 

O SAVE $10! Order THREE for only$79.95 plus $29.85 Hvy Wt Frt. hdig. & 
insurance. (Total $109.70) 


Total Enclosed $ (N.J. res. add sales tax) 





Charge my O VISA O MasterCard (Bank #______ __) 
Act. # Expos Date) 22a se 
Print Name 

Address 

City State ____ a =oZip 





Allow 4 to 12 Weeks for Delivery 
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Exciting new discoveries are being made 
every day in the field of medicine. This col- 
umn will help keep you up-to-date, so you 
and your family can stay your healthiest. 








A Weapon Against Toxic 
Shock Syndrome 

Finally, some good news is 
emerging from the flurry of 
research that began after the 
“epidemic” of toxic shock 
syndrome (TSS) was reported 
around the country. 

Researchers at Vancouver 
General Hospital in Canada are 
developing a test that will make 
it possible for doctors to spot 
women who have—or may 
develop—the syndrome. The 
simple culture test will show if 
the staphylococcus bacteria 
associated with TSS are present 
in the vagina, and doctors will 
then be able to advise their 
patients about tampon use. 


Taking the Sting 
Out of Bee Bites 

If you have to tell bees to 
“buzz off” because you're allergic 
to their sting, then new research 
at Stanford University Medical 
Center may soon bring you 
some relief. 

The researchers believe they 
have identified the specific | 
antibody that blocks allergic 
reactions to bee venom. Based on 
this finding, a blood test is being 
developed to detect people's 
sensitivity to bee stings by 
measuring the amount of the 
blocking antibody in their blood. 
And allergists will have a more 
reliable way of determining 
when and for how long patients 
need their shots. 


Latest Report on 
Blood Pressure 
Many recent studies h 
shown the connection be 
salt and blood pressure 
there are times when you « 
“have your cake a 
For instance, new r: 
at the University of Califor 
at Los Angeles shows that 
overweight people with high 


Ave 


e 


blood pressure can have their | ide 
salt and lower their pressure, whil 





Shirley Kaneda Medical World News 


wo 

Fe 
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too—provided they lose weight. 

Dr. Morton Maxwell at UCLA 
put a group of overweight people 
on a controlled diet, and studied 
them before, during and after 
their weight loss. Some of the 
group consumed almost no 
sodium (salt) while they were 
dieting, while others included 
salt in their diets. 

Surprisingly, after all the 
patients lost weight, the 
decrease in their blood pressure 
was the same whether or not 
they had eliminated salt. 

Dr. Maxwell concludes that it 
was the weight loss alone that 
lowered the blood pressures. 


New Use for Amniocentesis 

Amniocentesis, the test 
originally developed to detect 
birth defects in unborn children, 
can now help determine 
paternity as well. 

Thanks to an experimental 
procedure developed at New 
York’s Sloan-Kettering Institute 
for Cancer Research, 
amniocentesis (where a doctor 
inserts a needle into the uterus 
of a pregnant woman and draws 
out fluid for testing) will be 
useful in determining who the 

| father of a baby is when the 
nother is uncertain. For 
rple, the test is expected 
i elpful to women and 
fami involved in rape or 
_ incest cases. This procedure is 
the onty test available that can 
father of a child 
ther is pregnant. 












Rx for Handicapped 
Children: Ti That Te 
A smiling teddy bear with ar 
artificial leg, a cuddly elephant 
with a hearing aid in his 
enormous ear, a comic strip tha 
| teaches relaxation and an oute 
space game with command 
modules and control panels— 
these are some of the toys and 
games that make up Superstufi 
(for asthmatic children) and 
Special Friends (for handicappe 
children). The new products 
a fun and creative approach to 
helping ill and handicapped 
children learn self-care. 















is filled with games, puzzles, 
riddles and rhymes, posters anc 
T-shirt iron-ons—all directed at 
helping the asthmatic child 
understand and control his 
condition. (About two million 
Americans under age seventeen 
suffer from asthma; it is the 
most common cause of school 
absenteeism.) 

If you know a child with 
asthma, you can order 
Superstuff from:-your local lung §! 
association or the American ! 
Lung Association, Dept. SS, P.O 
Box 596, New York, N.Y. 10001. 
A ten-dollar donation is 
suggested to cover printing and fi! 
production costs. 

Thanks to Marge Gibbons, an 
occupational therapist, children it 
with physical handicaps now | 
have Special Friends, stuffed 
animals that are “different” like 
them. The collection of eight 
animals includes a rabbit with 
an artificial paw, a blind 
penguin, a paralyzed snake... 
even a palsied monkey in 
a wheelchair. Playing with 
these animals will also help 
other youngsters to accept 
handicapped children as their 
friends. The animals cost 
between ten and twenty dollars 
each and can be ordered from 
Special Friends, P.O. Box 1262, 
Lowell, Mass. 01853. En 
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| ifyou fail this simple test 
_ you could lose your teeth. 
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| Have your gums Do your gums bleed 


receded? when you brush your teeth? 
st of the above are symptoms of gum disease. If you JOHNSON’S offers the widest variety of flosses, waxed and 
‘| have any one of them—bleeding gums, for example— unwaxed. So you can be sure there’s one just right for you. For 
uld lead to gum disease and eventual tooth loss. instance, if you have tight spaces between your teeth, Extra 
he cause of all this is something you can’t even see: Fine will be just nght for you. For wide spaces, try DENTOTAPE™ 
ue. It builds up every day in places where atoothbrush = And Mint will leave your mouth feeling clean and refreshed. 
i: reach. Daily flossing, along with a regular program Choosing the right kind of floss from the JOHNSON’S 
cal hygiene, is the best way to get rid of it. That’s where _ line makes it easier and more convenient to keep yourself 


SON’S Dental Floss comes in. It’s the protected against gum disease. With daily 
) Most people use and the one dentists Y. d h flossing, you can see an improvement in 
/mmend most. ou nee t e just 14 days. 


: 6 strongest line of defense 
| ] against gum disease. ssl Sy 


( f ; Gofmven’ 
DENTAL FLOSS dentotape 


WAXED AIBEON FLOSS 





For Toll-Free Product Information, 
Cont. U.S. Only—800-526-2433 (in New Jersey 800-352-4777) 








: 
perfect 


The best present 
doesn’t come in 

a box, can’t be 
returned or put 
away in a drawer 
and is sometimes 
very hard to give. 


A SHORT STORY 
BY RUTH MOOSE 


48 


Over the 
Christmases and in between I’ve given 
my mother-in-law, Grace, blouses, per- 


years, on_ birthdays, 


fume, plants, kitchen appliances, 
books, magazine subscriptions, jewelry 
and once even a bird feeder. She either 
wears the gifts, like the blouses, 
jewelry and perfume, or puts them 
away in drawers between tissue paper 
“for later,” or gives them away to 
“Lydia, down the hall, who loved it so 
much I knew you’d want her to have 
it!” (What can you say to someone as 
generous as that? Mack and I have 
more “friends” who live in Grace’s 
apartment building.) This year I’ve 
been trying to think of something for 
Grace she can’t give away or put away, 
something she'll really enjoy. The 
question is exactly what? 

“Mack,” I said, “What are we going 
to give your mother for her birthday 
this year?” 

He sat at his desk in the den, sur- 
rounded by a dozen papers, reports 
and forms. 

“You'll think of something.” 

That is his customary answer, and 
yes, I will think of something but I’d 
like his suggestions and after all 
Grace is his mother. 

“Can’t you take five minutes,” I 
said, “and give me some ideas?” 

“Nope. This report has got to be 


finished in time to have copies print 
for our part of the program at 
convention next week.” 

The convention is another thi) 
nagging at me. I haven’t told And 
that the convention, where I’ll be 
Mack, is the same night as her dan 
recital. “She’ll understand,” Mack Sef 
when I saw the conflict. 

“Sure she will,” I said. But that 
not the point. The convention was t) 
same time last year and I missed h 
recital then, too. She had pouted 
first, “You'll be the only mother 
town not there.” 

That was an overstatement, so I | 
it pass. 

Then she said, “You’ re just not inte 
ested in my career.” 

I swung at this one in a quiet, evi 
way. “Darling, you know that isn 
true. If I weren’t interested in yo. 
career, I don’t think I’d take you 
three practices a week.” I think of ¢ 
the needlework I’ve done waiting, tl 
books I’ve read, the letters I’ve wri 
ten, the birds I’ve watched from n 
car windows. There are times I’ve fe 
as if that car were a large piece 
clothing I’ve worn, big enough to a 
tach the kids to me as all of us zoo 
here to there and then back again. 

Then Andrea threw her curve ba’ 
the one guaranteed (continued 
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Ultra Lights 








Only one 

ultra light cigarette 
ives you the 

tings: 3 mg ‘‘tar;’ 0.3 mg nicotine av. per cigarette, FTC Report Dec‘81 : id 

00's: 5 mg’ ‘tar,’ 0.5 mg nicotine av. per cigarette by FTC method Merit taste Ca. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





“You love Daddy more than you do me,” she said, burying her face. 
“Hey,” I = “that’s not fair. You know we both love you.” 


The Perfect Gift 


- continued 


to make me strike out. She's a beauti- 
ful and smart twelve-year-old, always 
on her toes, in or out of her ballet 
shoes. “You love Daddy more than you 
do me,” she said, and buried her face 
in her pillow. 

“Hey,” I said, “that’s not fair. You 
know we both love you, and Daddy 
will miss your recital as much as I 
will. We didn’t plan the convention 
date. We didn’t plan the recital night. 
It’s one of those things that happen.” 

“Why does it have to happen to me?” 
she sniffled. I smoothed her hair back, 
kissed her and said goodnight. 

Why does it happen to me, I asked. 
Not to her, or Mack (he'll go to the 
convention, of course), but me. I’m the 
one in the middle being pulled be- 
tween duties ... wife and mother. 
Who wins this round? Which do I 
really want to do? 

I fell asleep reading in bed and 
Mack woke me as he reached in the 
drawer for his pajamas. He looked 
tired, gray, an outline of dark fatigue 
around him. 

“What time is it?” I couldn’t see my 
watch for blinking. 

“About one.” He was brushing his 
teeth. 

I adjusted to the light and my watch 
read almost two. Is the convention 
worth it, I wonder? This was a special 
project his company had been asked to 
do this year. An honor, Mack said, and 
I didn’t say, “A lot of extra work.” 

Sometime in the night an idea swam 
into my mind and kept flicking its 





glittering tail like a goldfish. Would it 
work? It was worth a try; why not? 

“Would you mind terribly if I didn’t 
go to the convention with you this 
year?” I poured Mack’s hot tea and 
moved the milk and sugar closer. 

Immediately, he got a deep line 
across his forehead. “Is anything 
wrong? I mean you always go . 

The convention times have always 
been special times to be together. 
Traveling, especially the times we 
drove, was a good chance for us to have 
long, long conversations about every- 
thing. To discover the people we were 
underneath the labels: Mother, Daddy, 
Wife, Husband, those we choose to 
wear. It was a time for Mack and me to 
share some of the things his company 
was doing, renew business-connected 
friendships and be together ... at 
least some of the time. I attended ex- 
hibits with him, learned new products, 
problems, shared his work-world with 
understanding. But this year I wanted 
to be with Andrea, too. 

“Andrea will be disappointed.” 

“But the reservations are made. Ev- 
eryone is expecting you to be with me. 
Andreas a big girl. She'll under- 
stand.” 

“I know she’s a big girl. That’s why I 
want to see her dance. Next year, her 
‘career’ may be something else. I want 
to enjoy her now. She’ll understand, 
but that won’t help the hurt or disap- 
pointment.” 

Mack stirred his tea, lifted out the 
spoon, didn’t look at me. He was disap- 
pointed, too. Hurt? Maybe. 

“IT have an idea .. .” I began and he 
looked at me. “Why don’t you take 
Grace along in my place?” 


n going home to Mother.” 





“My mother? Take my mother tc 
convention?” 

“Sure,” I said, “why not? She’s ny 
been to Chicago and . 

“IT couldn’t,” Mack said. SL men 
isn’t done. A guy takes his wife . 
he may take his secretary to a 
vention .. . but not his mother.” | 

I laughed. “She wouldn’t insist 
your holding her hand when | 
crossed the street, if that’s what 
mean.” 

He shook his head. 

“Friday is her birthday and 
could be her birthday present. S] 
love it. Think about it,” I said. “Y 
mother is a lovely woman. This we 
be a special treat for her. A chance: 
see the city, go shopping, do s 
things she hasn’t done in a while.” 

“I don’t know,” he said. “ 
wouldn’t have much time to 
ready.” 

At dinner, after Andrea and P 
our fourteen-year-old son, had finis, 
and left to do homework, I mentio} 
the idea again. 

“She won’t go,” Mack said. 

“We could ask.” I started to st 
the dishes. 

Grace insisted she couldn’t possi 
go. “There isn’t enough time for m 
get ready... Who would feed Sn 

. I don’t have anything to wea 
Are you sure this was Mack’s idea? 
really wants me to go with him?” 

“Absolutely sure.” I crossed my 1 
gers in my lap. “I'll feed Snow ew 
day, and water your plants and get { 
mail—and if you'll meet me downto’ 
tomorrow for lunch, we’ll go shoppi 
afterwards.” : 

I hung up the phone and wonde1 
what I had gotten myself into. Her 
Snow and our cat Nine Lives wa 
stay in the same room five minu 
without spitting and hissing, so 
have to go to her house every day a 

. well, it was only for three days. 

I enjoyed shopping with Grace. S 
is a perfect size ten and salesgirls la 
her. She modeled an emerald gre 
long gown, twirling in front of t 
mirror like Andrea, on her toes. “Is 
too young for me?” Grace said. 

“Not a minute.” I held a matchi 
chiffon stole, draped it over her shot 
ders, feeling a little like a fairy ga 
mother. “You look lovely.” 

Before we left the store she’d boug 
a new blue pantsuit with a blouse ai 
vest, and in the hat department \ 
found a perfect matching blue felt. 
haven’t worn a hat,” Grace said, “ 
years. And I don’t know when I’ve hi 
so many new clothes at one time.” 

“Well, it’s time you did,” I said, as 
dropped her off. The packages we’ 
heaped on her (continued on page 13! 
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Special Summer Fun 
It’s the height of the season for family outings at theme 
parks all across the South. Special—for LHJ-South 


readers only—discount coupons offering terrific savings. 
By Diane C. Thomas 


e e 4 e e 
First Ladies’ Favorite Recipes 
Sunbelt governors’ wives are all terrific hostesses. In this first of 
a two-part series, they share their favorite recipes with us. 






By Sue Kreitzman 


Secrets for Keeping 


Leading Sunbelt decorators give 





a Cool House 
ever tips. By Jan De Blieu 





A section of special interest 
to Southern readers, prepared 
for the Journal by Southern writers, 
edited by Barbara Gervais Street. 





Where can you raft 
wn a_ thundering 
er, celebrate a Ger- 
an Oktoberfest, ride a 
naway mine _ train, 
tch a blacksmith ply his trade, see a Broadway-style 
isical revue and talk to Li’] Abner, Mickey Mouse, Donald 
ick or Yogi Bear? 

Put away thoughts of time capsules and transatlantic air 
‘es. You need look no further than the theme parks of the 
uth and Southwest. 

Theme parks—elaborate islands of make-believe in the 
aryday world—spare few expenses to give both children 
d adults the opportunity to indulge their fantasies. Busch 
irdens’ The Dark Continent, for example, has turned 
me arid acres outside Tampa into a free-ranging preserve 
*more than 3,000 wild animals, an American version of 
ricas Serengeti Plain. At Walt Disney World a con- 
‘uction crew of 3,000 is currently working on EPCOT 
mter, a futuristic $800-million addition scheduled for an 
tober 1 opening. Six Flags Over Georgia spent $4 million 


A roundup of theme parks across the South, with 


discount coupons for Journal readers only. 
By Diane C. Thomas 





this year to unveil a sin- 
gle new ride _ called 
“Thunder River.” 

The idea of bringing 
together rides, shows 
and tasty food and drink to consume on the run goes back at 
least as far as the heyday of New York’s Coney Island at the 
turn of the century. But comparing today’s theme park to a 
traditional amusement park is much like comparing a 
jumbo jet to a trolley. Unlike the noisy, often haphazardly 
developed early parks, today’s theme parks are carefully 
planned, beautifully landscaped and spotlessly clean—mod- 
ern fantasy factories of fun for the entire family. 

It was Walt Disney who built the first theme park in 
Anaheim, California, in 1955. Lured away from the novelty 
of television, Disneyland’s visitors marveled at the beauty of 
the park, the thrill of its elaborate rides, the electronic 
sophistication of its lifelike animated characters and the 
cheerful smiles of its bright young employees. 

Projected to cost a then-astronomical $10 million, Disney- 
land exhibited such lavish state-of-the-art (continued) 
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Check eaci ecial | conditions and duration of offer. 
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— Visit Carowinds Monday through g 
# Thursday and save $2 onregular § 
: admission price. Offer good ; 
g through August 26, 1982. 4 
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Exclusive for LH: jo readers, special discount coupons for theme parks all 
:t the ones of your choice and present when paying admission. 
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SAVE $1 
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one- or two-day admission when presented at ad- 
mission gate, Opryland USA, Nashville, Tenn. Of- 
fer good through October 31, 1982. 


This offer is not good with any other discount offer or discount admission. Not good 
for admission. Not available to the general public. Opryland reserves the right 
to limit or discontinue all coupon programs by written notice to participating 
organizations. Attractions, operating schedules and prices subject to change with- 
out notice 18, 012 


Good for $1 off regular admission price on either | 
eee Se ee 





SAVE $2 i 


Purchase ticket One coupon per 
with this. person per 
coupon at main purchased 
entrance prior ticket. 

to entering 
park to save $2 
on regular 
admission price. 







» good through 4 
December 19, 3 
1982. 


This coupon is good only for dates specified, has no cash value and 
cannot be used in combination with any other coupon or discount offer. 
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SILVER DOLLAR CITY 








This coupon will entitle you to $1 off 





on a one-day admission to Silver 
Dollar City. Present coupon at front 
gate. Offer expires October 31, 1982. 


NOT TO BE USED WITH ANY OTHER DISCOUNT. 
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Coupon good for $1 off regular 
admission for LHJ-South readers. 
Offer good during regular 
1982 operating season. 
One coupon per person. 
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Good for} ' 
discount |. 
on general 
admission— 
adult or child. 

Coupon good for 
entire family! Offer 
expires Oct. 10, 1982. 

Coupon not for use with F 
other discounts. F 
= a ee 1 


ar 
(#141) 
SAVE $$ 
OVER GEORGIA 


Present this coupon at any Six Flags 
Over Georgia ticket booth and you may 
purchase up to six two-day tickets at the 
regular one-day admission price of $11.95 
each. Expires November 28, 1982. 


Tickets are non-transferable and must be used on 

two consecutive days only. This coupon is not valid with any other 
offer and is good on any 1982 regular operating day. Operating hours hi 
and ticket prices are subject to change without notice. Not valid for 
private events or on Senior Nights. 
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SUMMER FUN 
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fection that it spawned no immedi- 
imitators. It was 1961 before Six 
gs Over Texas opened between 
llas and Fort Worth. The announce- 
nt in 1965, however, that Walt Dis- 
, World was to be built in Orlando 
ched off a rush to build theme 
‘ks elsewhere in the South. 
y the time the spectacular “Disney- 
d East” opened in 1971 it had been 
ceded by Six Flags Over Georgia 
1 Dogpatch USA, in Arkansas. The 
owing year, Opryland USA opened 
Nashville as part of a complex in- 
ding new headquarters for country 
isic’s celebrated “Grand Ole Opry.” 
soon became a showplace for live 
yws, mounting between twelve and 
een productions each season. 
Successive years saw the opening of 
rowinds on the North Carolina/ 
ath Carolina border near Charlotte; 
o parks in Virginia—King’s Domin- 
1 at Doswell and Busch Gardens’s 
le Old Country near Williamsburg; 
sertyland in Memphis; Magic 
rings at Hot Springs National Park, 
kansas; and Silver Dollar City in 
Smoky Mountains at Pigeon 
ge, Tennessee. (Silver Dollar 
y—based on a similar park in the 
ssouri Ozarks—is somewhat un- 
al. Dedicated to the preservation of 
old-time mountain lifestyle, the 
rk hires older area residents to 
monstrate their own crafts and mu- 
: and to provide a feeling of inter- 
erational authenticity.) In all, over 
enty-five million people visited 
me parks in the South last year. 
ll parks are planned with thrill 
les interspersed with quieter diver- 
yns like shops and musical shows so 
milies can enjoy the parks together. 
hile Junior and Sis ride the roller 
aster, Mom and Dad can rest at the 
usicale next door. Flat entrance fees 
vering everything except food and 
uvenirs also keep families together 
cause children are more likely to 
company their parents on scenic lo- 
motive rides if they don’t have to 
crifice a ride on the log flume. 
‘When you plan a family outing to a 
ajor theme park, advance planning 
ill add to your enjoyment. Call ahead 
make hotel reservations and to 
1eck the park’s opening dates, prices 
id hours of operation. Tuesdays, Sat- 
‘days and holidays are generally the 
ost crowded—and also the times 
hen most special activities tend to 
ike place. Fridays, for some reason, 
nd to be least crowded. Many theme 
arks take on an extra excitement 
hen the sun goes down. Ask about 
ighttime hours and activities. 
Entrance fees to theme parks do not 
lways include parking, so bring some 


extra cash. Also, if you’re planning to 
spend more than one day, ask about 
the cost of a season pass. Don’t let the 
name fool you; these can mean real 
savings for a stay as short as two days. 

You can cut food costs by packing a 
picnic lunch to eat at the park’s picnic 
area. Most parks even provide nursery 
rooms for mothers with infants, and 
some also offer a package pick-up ser- 
vice so you won't have to carry your 
in-park purchases around with you all 
day. 

For maximum pleasure, park staffs 
advise you to pace yourself. “Most peo- 
ple make the mistake of running 
around and trying to ride all the big 
rides first thing,” says Bruce Neal, 
publicity manager for Six Flags Over 
Texas. “The rides have been deliber- 
ately spaced throughout most parks 
with less-active things to do in be- 
tween. If you simply walk through the 
park and do things as you come to 
them, you'll conserve energy. 

“When you buy something to drink, 
sit down and rest in the shade,” he 
says. ‘And try to take in a show every 
hour or two. Not only are they enjoya- 
ble, they give you a rest in an air- 
conditioned building. If you pace your- 
self carefully, you should be able to 
spend all day in the park without get- 
ting tired.” 

The following is a list of some of the 
largest theme parks in the South and 
Southwest, as recommended by each 
state’s department of tourism: 
ARKANSAS 
Dogpatch USA 
Dogpatch, Ark. 72648 
(501) 743-1111 
On U.S. 7 in the Ozarks at Marble 
Falls. Themed to Lil Abner comic 
strip. Children’s festival first week in 
August. 


Magic Springs 

2001 Highway 70E 

Hot Springs National Park, Ark. 71901 
(501) 624-5411 

Off I-30 on U.S. 70 in Ouachita Moun- 
tains. Emphasis on live musicals. 


GEORGIA 

Six Flags Over Georgia 

P.O. Box 43187 

Atlanta, Ga. 30378 

(404) 948-9290 

I-20 West at Six Flags Road. “Thunder 
River” ride is new this year. Schedules 
name entertainment on weekends in 
summer. 


FLORIDA 

Busch Gardens’s The Dark Con- 
tinent 

P.O. Box 9158 

Tampa, Fla. 33674 

(813) 971-8282 

40th Street and Busch Boulevard. 
“Congo River Rapids” raft ride and the 
baby of the dolphin act are new. 


Walt Disney World 

P.O. Box 40 

Lake Buena Vista, Fla. 32830 

(305) 824-4321 

Celebrate the tenth birthday of 
“Magic Kingdom East” until October 


THE CAROLINAS 

Carowinds 

P.O. Box 240516 

Charlotte, N.C. 28224 

(704) 588-2600 

Located ten miles south of Charlotte, 
North Carolina, on I-77. Themed to 
history of Carolinas. Closed Fridays. 


TENNESSEE 
Libertyland 

940 Early Maxwell 
grounds 

Memphis, Tenn. 38104 
(901) 274-1776 
Opened in 1976, Libertyland has a pa- 
triotic theme. 


Opryland USA 

Opryland Information Center 

2802 Opryland Drive 

Nashville, Tenn. 37214 

(615) 889-6611 

Take Opryland Exit off Briley Park- 
way. History of music in America. 


Silver Dollar City 

Pigeon Forge, Tenn. 37863 

(615) 453-4616 

Off U.S. 441 near Gatlinburg in the 
Smoky Mountains. Theme is old-time 
mountain living. National Mountain 
Music Festival, June 26—July 18. 


Boulevard-Fair- 


TEXAS 

Astroworld 

9001 Kirby Drive 

Houston, Tex. 77054 

(713) 748-1234 

1-610 at Kirby, Drive. Astroworld’s 


“Texas Cyclone” makes claim as 
“world’s #1 roller coaster.” 

Six Flags Over Texas 

P.O. Box 191 

Arlington, Tex. 76010 

(817) 461-1200 

Midway between Dallas and Fort 


Worth. Has a long history as theme 
parks go, and has served as a model 
for many newer parks. 


VIRGINIA 

Busch Gardens’s The Old Country 
P.O. Drawer FC 

Williamsburg, Va. 23187 

(804) 253-3350 

Just east of Williamsburg. Eight “ham- 
lets” capture charm of old Europe. 
King’s Dominion 

Doswell, Va. 23047 

(804) 876-5000 

Located 20 miles north of Richmond, 
75 miles south of Washington. Hanna- 
Barbera cartoon characters and a new 
wooden roller coaster. End 
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9 miles offshore, 
a smalicrew _ 
gether to raise ney 





Harold Perlman 





Re 







shen you've sailed together as long as 
rold and Mary Perlman have, you know 
fe value of teamwork in getting the job 
one right. 
But few of their efforts are more impor- 
‘at than the one they make every day as 
yuthern Company stockholders. 
During the past five years alone, the 
erlmans and thousands of other stockhold- 
s have invested more than $850 million in 
fe Southern electric system. 
' That money helped generate a lot of elec- 
city for a lot of people. 
You see, those who buy stocks and bonds 
vovide as much as three-fourths of the 
ioney to build new power plants, transmis- 
gn lines, and all the other things we need 
supply you with electric energy. 
Fact is, investors like the Perlmans are 
e foundation of electricity in the South— 
e backbone of the Southern electric 
stem: 
A system that has improved the produc- 
rity of its coal-fired generating plants by 
1%. And cut its reliance on oil by 87%. 
'Asystem that designed the Good Cents® 
ome program to reduce the heating and 
doling requirements of a new home by 
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as much as 50%. To date, almost 12,000 
new homes in the Southeast have been built 
to these specifications. 

e A system that 10 years ago developed 
a centralized computer complex—an inno- 
vation which now saves customers at 
least $25 million per year. 

From helping to finance new power 
plants to supporting advances in technology, 
the Perlmans have been an important part 
of it all. 

Look at it this way. 

Because we can count on people like 
Harold and Mary Perlman, nine million 
people across the Southeast can count on 


electricity. People. The real 
power behind electricity. 


Southern Company a 


the southern electric system 


The Southern Company: Alabama Power Company; 
Georgia Power Company; Gulf Power Company; 
Mississippi Power Company; 

Southern Company Services, Inc. 







. and Mary Perlman 
4 of Gulfport, Mississippi 


FIRST LADIES’ 





FAVOR 


The life of a ee wife is a fish- 
bowl existence—living in the public 
spotlight, dealing with a staggering ar- 


ray of official duties. High on the list of 


these duties is entertaining large and 
small groups of people, both formally 
and informally. All first ladies have 


DONNA NIGH OF OKLAHOMA 


Although they now live in the Gover- 
nor’s Mansion, Mrs. Nigh still cooks for 
her family. And with the help of a 
housekeeper, she personally does the 
cooking for small groups up to ten. For 
larger groups, caterers are called in. In 
summer, the Nighs enjoy entertaining 
with outdoor cookouts and picnics. This 
salad recipe is simple—but it’s 
definitely a winner! 

Frozen Vegetable Salad 
1 package (i0 02.) frozen siiced carrots, 
partially thawed 
1 package (10 oz.) frozen cauliflower, 
partially thawed 
pack kage (10 oz.) frozen broccoli, 


1 






%3 cup Italian- styie sa 


In a large bow! rbine all partially 
thawed vegetables , mush- 
rooms and water ci \dd salad 
dressing; stir well. ‘ piace 
refrigerator for at lea: 
occasionally. Makes 8 16°55 
calories per ¥2 cup. 


$6 


TE RECPES,...” 


staff to do much of the work, of course, 
but they all take an active part in the 
planning process—especially menu 
planning. This gives first ladies a 
chance to show not only their personal 
style but also to feature state food spe- 
cialties (rice in Arkansas, for example; 





ALICE KING OF NEW MEXICO 


Mrs. King began married life run- 
ning the kitchen of her husbands 
ranch, cooking for family and 18 hard- 
working, heavy-eating ranch hands. 
Even now, when there is an opportunity 
to return to the ranch for a weekend, 
she delights the Governor by personally 
preparing his favorite foods. Menus at 
the Governor’s Mansion usually include 
foods characteristic of the Southwest, 
especially dishes that emphasize and 
utilize the native chili, as in this deli- 
cious hors d’oeuvre cheese ball. 


Peppy Pecan Balls 


1 package (8 oz.) cream cheese, 
softened 

Ys pound Cheddar cheese, grated 

2 cans (4 oz. each) chopped green 
chilies 

1 cup salted toasted pecans, ground 

Combine cheeses, mixing well. Blend in 

chilies until thoroughly combined. If 

mixture is too soft to handle, wrap and 

chil! 45 minutes. Form into bite-sized 

balls and roll in pecans. Chill until 

firm. Makes 1% pounds, about 60 

pieces, 40 calories each. 


























ia 





shrimp in Louisiana). And many of 
governor's wives have cleverly manag 
to include family favorite recipes 
official menus. This month, we begi, 
two-part series of some of these recif 
selections that may well become fat 
ites of your own first family. 


GAY WHITE OF ARKANSAS 


Mrs. Whites dinner parties 
characterized by round tables (she fee 
that they create a cozier atmospher 
candlelight and masses of flowers. 
trio from the Arkansas Symphony oft 
plays in the background. “Arkansas is 
leading producer of poultry, and one 
the most popular duck hunting spots: 
the United States,” writes Mrs. Whit 
“I enjoy using these local products.” H 
dinners usually start with a clear so 
followed by a green'salad, a chicken 
beef dish and a crisp, steamed greé 
vegetable. The meal often ends wi 
homemade lemon ice cream and a b 
ter-cookie. This imaginative (and de 
cious) recipe makes use of anothi 
leading Arkansas product—rice. 


| 


Fresh Lemon Rice 


2 tablespoons butter 
1% cups rice 
Ya cup dry vermouth ~ 
2% cups chicken broth 
¥, teaspoon salt 
Pinch white pepper 
Grated peel of 1 lemon 
2 tablespoons minced parsley 


(continueé 
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houldnit he ye) af urgeon? 


e good sign that a physician is qualified 
practice surgery is certification by a 
rgical board approved by the American 
ard of Medical Specialties. All board- 
rtified surgeons have, after medical _ 
hool, satisfactorily completed years in 
proved surgical residency programs and 
ve passed a rigorous specialty examina- 
yn. Surgeons who are, in addition, Fellows 
the American College of Surgeons have 
so demonstrated their commitment to 
gh standards of ethical conduct, as well 
, professional competence in practice. 


Test ta ho) Cte Pas 

When you need an operation, make sure 
you have a competent physician whose ~ 
Solel LiN al cS See 8 ae 





It could be the most Dae ea 
you make. 


ORCC Oa Che tic Bs s 
“When You Need an ioe aie 
write: 


American College of Surgeons, Dept. 81, 
P.O. Box 10572, Chicago, Illinois 60610. 








FIRST LADIES’ RECIPES 





In a skillet melt butter over medium 
heat. Add rice and stir until all grains 
are coated with butter (about 2 min- 
utes). Add vermouth, broth and sea- 


sonings. Bring to a boil. Cover and 
reduce heat to low; simmer 20 minutes 
or until all liquid is absorbed. Toss 
with lemon peel and minced parsley. 


Makes 4 cups, about 145 calories per 
V¥2-cup serving 





CAROLYN HUNT 
OF NORTH CAROLINA 


Mrs. Hunt has been a serious cook 
since she was 12 years old. As first 
lady of North Carolina, she still rises 
early each day to prepare the family’s 
breakfast herself. Mrs. Hunt works di- 
rectly with the Mansion chef in plan- 
ning other family meals and state 
dinners. Food served at official func- 
tions—whatever the occasion—leans 
heavily toward classic French cooking. 
Everything served at the Mansion is 
prepared from scratch by the chef and 
his staff. This apple cake is a long- 
time favorite. 


Carolina Apple Cake 


Cake 

3 cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon salt 

4 egas 

1% cups salad oil 

2 cups sugar 

2 teaspoons vanilla 

3 cups peeled, diced apples 

1 cup chopped nuts 
Glaze 

1 cup brown sugar 

Y% cup milk 

1 tablespoon butter 





Y2 teaspoon vanilla extract 
Cake: Grease and floui iG-inch tube 
pan. Preheat ove 350°F. In med- 


lum bowl combine f bal soda 
and salt; set a: In large mixer 
bowl beat eggs. Ad 
nilla; continue beati 
ded. Add dry ingredi: t on 
medium speed for 42 wini ld in 
diced apples and chop; Pou 
batter into prepared pai 


and 10 minutes or until cake tester 
inserted in center comes out clean. 
Cool in pan on wire rack 15 minutes. 
Remove from pan and cool completely 
on wire rack. 

Glaze: Meanwhile, in small saucepan 
combine brown sugar, milk and butter. 
Bring to a boil over medium heat; cook 
4 minutes. Cool; add vanilla. Pour over 
cooled cake. Makes 20 servings, about 
400 calories each. 


DODIE TREEN OF LOUISIANA 


“Mansion entertaining includes re- 
ceptions, brunches, cocktail buffets, 
pre-game football parties and formal 
sit-down dinners,” writes Mrs. Treen. 
“It’s only occasionally that we have the 
treat of entertaining six to eight per- 
sonal friends. Before living in the 
Mansion, I used to do all the menu 
planning, flower arranging and cook- 
ing myself, always trying to have ev- 
erything done ahead so I still could 
enjoy my guests. Now, with our won- 
derful staff, it’s much easier, and we 
can even decide on a moment’ notice 
to entertain, when and if the Gover- 
nor’s schedule will allow.” The follow- 
ing gumbo could hardly be more typi- 
cal of Mansion fare, or Louisiana fare 
in general. 


Louisiana Seafood Gumbo 


Ya cup all-purpose flour 
*%3 cup Salad oil 
1% to 2 pounds fresh or frozen okra, 
sliced 
10 sprigs parsley, chopped (about 2 
cu 


p 

2 ribs celery, chopped 

Ye green pepper, chopped 

large onion or 1 bunch green onions, 
chopped 

garlic clove, minced 

Y4 pound ham, cut into small cubes 

(optional) 


—_ — 


1 can (16 oz.) tomatoes 
2 quarts hot water 
1 pound raw shrimp, peeled and 
deveined 
| pound fresh crabmeat 
Oysters (optional) 
Hot cooked rice 
1 large, heavy saucepan or Dutch 
ven brown flour in oil over medium- 
yw heat 40 to 45 minutes. Add okra 


nd parsley; simmer, stirring often, 




















about 45 minutes. Add celery, g 

pepper, onion, garlic and ham; ec 
until vegetables are _ transluce 
about 15 minutes. Add _ tomato 
breaking them up with wooden spo 
and simmer about 15 minutes. Add} 
water one cup at a time; simmer ¢ 
ered 1 hour. Add shrimp, crabmeat 
oysters; cook 15 minutes longer. Sei} 
in deep bowls over mounds of cook 
rice. Makes 17 cups, about 175 calo 
per l-cup servng plus 55 calories pe 


made a day ahead and then reheat 
for serving. 


ter. “It still seems strange to me t | 
this is no longer my responsibility, 


a great deal here in this marvelous ol 
Mansion. What a jey it is to share thi 
special time in our lives and this spi 
cial home with friends from all ov 
the State of Mississippi.” This s 
prisingly light strawberry dessert is 
great favorite. 


Frosty Strawberry Squares 


Crust and Topping 
1 cup all-purpose flour 
Ye cup chopped walnuts or pecans 
Y4 cup dark brown sugar 
Ye cup butter or margarine, melted 
Filling - 
1 pint strawberries, sliced or 
1 package (10 oz.) frozen 
unsweetened strawberries, 
partially thawed and sliced 
1 cup sugar 
2 egg whites 
2 teaspoons lemon juice 
1 teaspoon almond extract 
1 cup heavy cream, whipped 
Whole strawberries for garnish 


Crust and Topping: Preheat oven i 
350°F. Stir together all ingredien 
and spread evenly in shallow ce 








pan. Bake 20 minutes, stirring occ 
sionally. Sprinkle 7% of mixture (Fr 
serve (continued on page S 12 
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‘FIRST LADIES’ RECIPES 


continued 





remaining) in a 13x9x2-inch baking 
pan and set aside. 

Filling: In large mixer bowl combine 
strawberries, sugar, egg whites, lemon 
juice and almond extract. Beat at high 
speed until stiff peaks form, about 10 
minutes. Fold in whipped cream. 
Spoon over crust in prepared pan an 

smooth with spatula. Top with re- 
served crumb mixture. Cover and 
freeze 6 hours or overnight. Cut into 
squares and top with fresh strawber- 
ries. Makes 20 squares, about 180 
calories each. 





MARY BETH BUSBEE OF GEORGIA 


“T love to cook,” says Mrs. Busbee, 
“but unfortunately, for the past seven 
years I’ve not been able to indulge this 
passion. I don’t have the time to cook 
in the Mansion kitchen—and the pots 
and pans are all too big for me to be 
comfortable, and they’re arranged for 
a large-scale operation. My personal 
food preference runs to lighter, four- 
course meals rather than _ heavily 
sauced ones with five or more courses.” 
Baked Chicken Parmesan is an exam- 
ple of Mrs. Busbee’s innovative way 
with food. 


Baked Chicken Parmesan 


2 broiler-fryers (22 to 3 Ibs. each), 
cut up 
2% cups bread crumbs 
7%; cup grated Parmesan cheese 
3 tablespoons chopped parsley 
1 teaspoon salt 
¥%, cup butter 
1 teaspoon Dijon mustard 
Ye teaspoon Worcestershire sauce 
1 small garlic clove, crushed 


Preheat oven to 350°F. Rinse chicken 
pieces and pat dry with paper towels. 
In shallow pan combine bread crumbs, 
cheese, parsley and salt. In saucepan 


melt butter; beat in mustard, Wor- 
cestershire and garlic 

Dip chicken pieces in butter mix- 
ture, then roll in crumbs. Place in 
shallow baking pan anc hour or 
until golden. Makes 8 s about 
620 calories each. End | 
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SECRETS 
EQR KEEPING 


With the sultry days of summer, in- 
terior designers across the Sunbelt 
agree there’s more to keeping a house 
cool than just putting on the air condi- 
tioning. The secret—as much a func- 
tion of appearance as actual tempera- 
ture—is to give each room as airy a 
feeling as possible. And it doesn’t take 
hundreds of dollars for new slipcovers 
and redecorating schemes. Here’s how: 

Furniture. Most designers feel a 
room will seem cooler if walls are a 
neutral shade or a light-blue or mint- 
green. But even the warmest corals 
and reds will seem cooler if heavy 
pieces of furniture, such as mahogany 
tables, are skirted with light-colored 
cottons. “You can even skirt a dining 
room table if you get ambitious,” says 
Larry Robinson, top designer for 
Rich’s in Atlanta. “Or you can remove 
a couple of pieces of furniture to make 
the room seem more open. If the room 
isn’t too formal, take out a heavy chair 
and replace it with a bamboo one.” 

Jean Marie Cox, the leading de- 
signer for Belk of Charlotte, suggests 
using white cotton throws over chairs 
and sofas instead of expensive slip- 
covers. “A slipcover doesn’t have to be 
absolutely tailored,” she says. “If 
you're handy with a sewing machine, 
you can easily improvise.” 

Window coverings. Although insu- 
lated drapes can be used to block out 
heat as well as cold, Mrs. Cox and J. 
Burgin Barousse, the chief designer 
for D. H. Holmes Company Ltd. in 
New Orleans, say heavy drapes should 
be taken down in the summer and 
replaced with airier coverings. Ba- 
rousse prefers to use wooden venetian 
blinds instead of curtains. “They re- 
mind one of the tropics,” he says, “and 
they let in just enough light to 
brighten things.” 

Mrs. Cox has discovered an interest- 
ing way to create the illusion of mov- 
ing air outside: Hang an Oriental 
matchstick blind in a window and 


COOL HOUSE 


Leading Sunbelt decorators share clever tips for maki 
summer living cooler and easier. 
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cover it with sheer curtains. “The : : 
act as a double filter and the light|) 
always moving,” she says. “It’s a | F 
markably cooling effect.” 

Wall hangings. Mrs. Cox sugges 
replacing oil paintings with mirronf 
especially in formal rooms. “You'd | 
surprised how cooling the reflectif! 
from a mirror can be,” she _ say 
Mildred Huntley, senior designer fl 
Sanger Harris in Dallas, has an ado 
tional suggestion: Place mirrors 
they will reflect out into a garden 
fountain. “That way you can blend th 
outside with the in,” she says. Anothi# 
trade-off for oil paintings could [®t 
watercolors or large pieces of com 
floral fabrics mounted on woodé 
frames. 

Rugs. Rooms will generally see 
cooler if heavy carpets are rolled 
and replaced with straw mats or sei 
eral cotton throw rugs, designers sal 
Parquet or hardwood floors may be le 
bare. And if you can afford it, Robi} 
son suggests replacing heavy carpe 
with Dhurrie rugs made of cotton ( 
light wool. 

Accessories. Simplest of all is 
clear end tables and mantelpieces sf 
the room seems more open. Mrs. Caf 
suggests that those accessories left af 
display should be designed to ma 
people think cool—a few Orient 
hand fans, glass bowls with cut ere 
or large brandy~snifters filled wi 
water and a flower or two. “I like i 
idea of putting plants in unexpect 
places where they'll be the center ‘ 
attention,” Barousse says, “such as 
a fireplace or around a bathtub.” 

Whatever the design scheme, 
takes more ingenuity than money {| 
make a house feel cool in the summe 
“Some of the ideas I hear seem crazy, 
Barousse adds. “I know some peopl 
who have painted the ceilings on thei 
screened porches sky-blue and th 
floors grass-green. But those are God 
chosen colors. Why not?” En 
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ne country 


frances Shemanski 


ubulous Fourths— 
dependence Day 
2lebrations around 


ead of barbecuing the same old burgers 
‘izzling the same old sparklers, visit one of the places 
it celebrates the Fourth of July with more than just a bang. 


ienics and fireworks may be tradi- 
al Fourth of July fare, but dif- 
nt parts of the country celebrate 
n birthday cakes, folklore readings, 
xing contests, music jamborees, 
rts, the reading of the Declaration 
independence, as well as old favor- 
| like barbecues and parades. 
his year, the country’s 206th birth- 
) falls on Sunday, with many cele- 
jtions extended to Monday. To help 
' wish the country a happy birth- 
, here are some of the more un- 
al Fourth of July festivals: 


| ALABAMA 


‘he Spirit of America Festival in 
vatur, July 3-4 at Point Mallard 
k, features a Miss Point Mallard 
auty Pageant and the presentation 
the annual Audie Murphy Patrio- 
m Award (named for the World War 
nero) to a worthy citizen. 


| ARKANSAS 


ibertyfest is held at Petit Jean 

untain State Park near Morrilton, 
ere there are Indian dance perfor- 
ces, the “Hare and Hound Race” of 
, air balloons and musical enter- 
nment. There are also Gaston's Fly- 
; Circus and an air show by the 
nfederate Air Force. The All-Amer- 
n Music Fest (July 2-6) of country- 
stern and gospel music is held at 
gpatch USA in Dogpatch, where Al 
pp’ famous cartoon characters, the 
kums, come alive. 


CALIFORNIA 


San Francisco holds family day at 
issy Field in the Presidio from three 
eight p.M. Folk singers and dancers, 
is bluegrass musicians, rock ’n’ roll 
nds and the Sixth Army band enter- 
n the crowd. There’s a children’s 
ige with continuous performances: 


jugglers, mimes, storytellers and mu- 
sicians. At 8:30 p.M., the first rocket of 
a gigantic fireworks display is 
launched. 


CONNECTICUT 


The Celebration of Flares on Lake 
Waramaug in New Preston is a flashy 
event—a parachutist with flares at- 
tached to his feet sets off the nine P.M. 
fireworks. 

In Niantic there’s a lobster festival 
on July 3 and 4. Two thousand dinners 
are served in the George J. Seebeck 
Pavilion for only $6.99 per person. 

At the Mystic Seaport Museum, two 
Civil War military units camp on the 
Village Green to perform firearm and 
cannon drills. The event also includes a 
costume parade, a regatta, country 
dancing, an old-fashioned ice cream so- 
cial (using period recipes) and an out- 
door clambake-picnic at the Seamen’s 
Inne (you must have reservations). 


FLORIDA 


Some of this state’s festivities are 
rather unusual, like the Florida State 
Championship Bellyflop Contest in 
Trenton, July 2-4. Less strenuous 
events at this celebration are old-fash- 
ioned hayrides, a tug-of-war contest and 
country-western music. 


HAWAII 


The Fourth Fest, July 4 in Hilo on 
the big island of Hawaii, is a fund- 
raiser for charity. The main event is the 
Carole Kai Bed Race with celebrities 
being pushed in beds on wheels in a 
race down a main street. Other events 
include a flea market, canoe races and 
fireworks. 


lIOWA 


Riverboat Days in Clinton, July 2-5, 
offer water races on the Mississippi 


River, a water carnival and theater 
aboard the showboat City of Clinton. 
The method of transportation is dif- 
ferent in Creston, where Railroad 
Heritage Days are celebrated July 3-5, 
and the romance of the steam engine 
and the days of railroading are recalled. 
Most events are free and include train 
rides by the Burlington Northern Rail- 
road, train engine displays, railroad 
movies and a model train exhibit. 


KANSAS 


The annual Sunset Zoo Jubilee at the 
Sunset Zoological Park on Oak Street is 
the Fourth of July festival in Manhat- 
tan. From ten A.M. to six P.M. the day is 
filled with various games, clowns, a 
crafts show, a battle of the bands con- 
test, food and curio booths, an antique 
car show, new animals exhibits, square 
dancing, sky divers and fireworks. 

In Larned, events have a military 
flavor, with an 1868 Frontier U-/S. 
Army Independence Day at the Fort 
Larned National Historic Site. The 
day, from nine A.M. to five PM., fea- 
tures army cooking, firearms demon- 
strations and military bugle calls. 


MARYLAND 


The festival in Calverton is a special 
family event, beginning with a flag- 
raising ceremony and progressing to a 
performance by majorettes. There are 
also bicycle, wagon and pony rides, 
children’s games, a magic show and an 
outdoor music fair. 

In Westminster, on the grounds of 
the Carroll County Farm Museum, 
July 4 is Family Picnic Day, complete 
with food, music, clowns, games, arts 
and crafts, antiques, car parade, danc- 
ing, horse and wagon rides and tours 
of the museum. The festival ends after 
dusk with a display of fireworks. 


MISSOURI 


The National Tom Sawyer Fence 
Painting Contest is held each year in 
Mark Twain’ boyhood home, Han- 
nibal. Other events include a frog- 
jumping competition, raft racing and a 
fireworks display launched from a raft 
moored in the Mississippi River. 


NORTH CAROLINA 


In Winston-Salem there’ a_histor- 
ical approach to the holiday with a 
torchlight procession in Old Salem, 
which is a reenactment—with light- 
ing and narration—of the original 
procession in Salem on July 4, 1783, 
the first year of peace following the 
American Revolution. (continued) 
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FOURTH OF JULY 


continued 


OHIO 


Akron salutes its rich ethnic 
heritage with the International Fes- 
tival from July 1-4, which features a 
variety of ethnic foods, arts and crafts, 
bike races, games and fireworks. 

In Marion, July Fourth becomes 
Hands Across Marion Day starting 
with a two PM. parade, followed by a 
show of American unity—a human 
chain is formed clear across the city. 


PENNSYLVANIA 


This will be the City of Brotherly 
Love’s three hundredth year, so Phila- 
delphia will have a special Indepen- 
dence Day Festival July 2-5. Hot air 
balloon races, an Olde City restaurant 
festival and a Mummers parade will 
be part of the celebration. There will 
also be a new American Music Fes- 
tival. Patriotic speeches and the read- 
ing of the Declaration of Independence 
will be given at Independence Hall. 


TENNESSEE 


The citizens of Pikeville enjoy a 
giant birthday cake with a piece for 
everybody who attends the Indepen- 
dence Day celebration at Fall Creek 
Falls State Park held this year on 
Monday, July 5. There’s also an add-a- 
dish lunch with everyone donating a 
different food. Games, competitions 
and fireworks round out the day. 

In Smithville July 2 and 3 are de- 
voted to the Old Time Fiddlers Jam- 
boree, a music competition for ama- 
teur musicians, singers and dancers. 
Popular songs include “Fire on the 
Mountain,’ “Hot Corn-Cold Soup,” 
“Sally Good’n” and “Foggy Mountain 
Breakdown.” 


TEXAS 


The 132nd Fourth of July celebra- 
tion held in Round Top claims to be 
the oldest one west of the Mississippi. 
Lt. Governor Bill Hobby officiates over 
the battle of dance bands, parade of 
two hundred fifty horsemen and the 
firing of an old Civil War cannon. 


VIRGINIA 


At Monticello, Thomas Jefferson’s 
home in Charlottesville, Independence 
Day is observed with a Naturalization 
Ceremony, held on July 5 this year. 
Newly naturalized citizens from the 
state’s Western District are sworn in 
and honored. Also in Charlottesville, 
but at Ashlawn, the home of President 
James Monroe, there is a colonial 
crafts weekend on July 3-4 in the 
Boxwood Gardens. At four p.m. there’s 


a British music and dance program for 
children in the gardens, and at seven 
P.M. there’s an “America Independent” 
concert. End 
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1. To enter the DuPont Quallofil “Now | Lay Me Down to 
Sleep’ Sweepstakes, hand-print your name and 
address on the Official Entry Form or on a 3” x 5” card. 


2. Mail your entry to DuPont Quallofil “Now | Lay Me 


N DUPONT 
QW 1 Lay ME DOWN TO 


OFFICIAL RULES 


SL 


EEP 


NO PURCHASE NECESSARY 


Down to Sleep" Sweepstakes, P.O. Box 9707, Blair, NE 


68009. Enter as often as you wish but each entry must 4. 
be sent separately via first class mail. Entries must be 


received by August 31, 1982 


3. Winners will be selected in random drawings from 
among all entries received by the D. L. BLAIR CORPO- 
RATION, an independent judging organization whose 
decisions are final. Winners will be notified by mail. 
Major prize winners will be required to execute an 


Affidavit of Eligibility within 30 days of notification. In 


the event of non-compliance within this time period, 5. 
alternate winners will be selected. Any prize returned to 
the sponsor or the D. L. Blair Corporation as unde- 


Abraham & Straus 
Brooklyn, NY 


All-in-One Linen Closet 
Youngstown, OH 


B. Forman Co. 
Rochester, NY 


B. Gertz, Inc. 
Plainview, NY 


Bacon & Sons 
St. Matthews, KY 


Bambergers 
NJ 


Belk Stores 


Ben Snyder 
Louisville, KY 


Bon Marche 
Seattle, WA 


Breuners 
San Ramon, CA 


Bullocks 
Los Angeles, CA 


Cain-Sloan 
Nashville, TN 


Caldor’s 
Norwalk, CT 


Carson, Pirie Scott & Co. 
Chicago, IL 


Castner Knott Dry Goods 
Nashville, TN 


D. H. Holmes Co., Ltd. 
New Orleans, LA 


Dey Brothers 
Syracuse, NY 


liverable will be awarded to alternate winners. Limiti| 
one prize to a family or household. Chances of winning) 
are determined by the total number of entries received. | 
Taxes are the sole responsibility of the winners. No| 
substitution will be given for the prize offered. | 


This sweepstakes is void in the State of Wisconsin and 
outside the United States of America (except for its. 
territories and APO/FPO addresses) and wherever pro: 
hibited by Federal, State and local laws and regu: | 
lations. Employees and immediate family members of |#IN 
E. |. DuPont de Nemours & Co.., its affiliates, agencies | 
and the D. L. Blair Corporation are not eligible to win. | 


ALL TRAVEL PRIZES MUST BE ACCEPTED AND TAKE! 
BY 8/31/83. 


For a list of winners, send a self-addressed, stamped 
envelope to: “Now | Lay Me down to Sleep’ Winners 
List. P.O. Box 6660, Blair, NE 68009. 


Available at participating store branches and other fine stores around the country. 


Diamonds 
Tempe, AZ 


Donaldson's 
Minneapolis, MN 


D. M. Read Co. 
Trumbull, CT 
Edward Wren 
Springfield, OH 


Famous Barr 6 
St. Louis, MO 


Gayfers 
Clearwater, FL 


Gayfers 
Montgomery, AL 


Gemco-Memco 
Pico Rivera, CA 


Gimbels 
New York, NY 


Glass Block Co. 
Duluth, MN 


Gottschalk’s 
Fresno, CA 


Halle Bros. 
Cleveland, OH 


Heer's 
Springfield, MO 


Herps 
Grand Rapids, Ml 


Hess, Inc. 
Allentown, PA 


Hochschild, Kohn & Co. 
Baltimore, MD 


J. Bacon & Co. 
Louisville, KY 





J. Byrons Dept. Stores 
Miami, FL 


John Wanamakers 
Philadelphia, PA 


Jefferson Ward 


Jordan Marsh & Co. 
Miami, FL 


Joske's 
San Antonio, TX 


Joslin Dry Goods Co. 
Denver, CO 


J. B. White Co. 
Columbia, SC 


Joslin Co. 
Pueblo, CO 


Kaufman's Dept. Store 
Pittsburgh, PA 


Kline's Department Store 
Adrian, Ml 


L. H. Field Co. 
Jackson, Ml 


Lamonts 
Seattle, WA 


Levy's 
Tucson, AZ 


Levy's 
Savannah, GA 


Lion Co. 
Toledo, OH 


Maas Brothers, Inc. 
Tampa, FL 


Marshall Field 


McAlpin Co. + 
Cincinnati, OH 


McCurdy & Co. 
Rochester, NY 


Meier & Frank 
Portland, OR 


Mervyn's 
Hayward, CA 


Miller & Rhoads 
Richmond, VA 


Millers, Inc. 
Knoxville, TN 


O'Neill's 
Akron, OH 
Orr's 
Easton, PA 
0. J. Delendricie Co. 


Peoples Stores Co. 
Yakima, WA 


Pomeroys 
Harrisburg, PA 


Power's 
Minneapolis, MN 


R. H. Macy & Co., Inc. 
Root Co. 

Sullivan, IN 

Shillito’s 

Cincinnati, OH 


Sibley, Lindsay & Curr Co. 
Rochester, NY 


Steketee 
Grand Rapids, MI 
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THE LUXURY PILLOW 


FILLED WITH DACRON®POLYESTER BY DU PONT 
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Stewart & Co. 
Baltimore, MD 


Stern Brothers 
Paramus, NJ 
Strouss 
Youngstown, OH 


The Emporium 
San Francisco, CA 


The Hecht Co. 
Washington, DC 


The Jones Store 
Kansas City, MO 


The Lion Dry Goods 
Toledo, OH 


The May Co. 
Cleveland, OH 


The May Co. 
Los Angeles, CA 


The Miller Co. 
Lake Charles, LA 


The Wm. H. Block Co. 
Indianapolis, IN 


Troutman's 
Greesburg, PA } 


Walker & Scott Co. | 
San Diego, CA | 


Weinstocks 
Sacramento, CA 


Wieboldt Stores, Inc. 
Chicago, IL i 


C| 
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Will Rogers 
Tulsa, OK 


William Fielene’s Sons 
Boston, MA 


| 
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IT’S DUPONT’S WAY OF INTRODUCING YOU TO 
THE INCREDIBLE, HUGGABLE, SQUEEZABLE, 
SCRUNCHABLE, PLUMPABLE 
NEW QUALLOFIL' PILLOW! 


Discover the Quallofil* pillow—filled with There's no purchase necessary. But 
DuPont's Dacron** 113 polyester, a modern we're Sure once you test-hug a “Quallofil” pil- 
alternative to down—at a store near you. And low, you'll want to buy one for every member 
while you’re there, fill out an entry blank. of your family. Nicest part is you can—because 

You could win one of three dream trips “Quallofil” is a luxury pillow without the lux- 
for one London, Paris 2 tlk ury price. And it’s machine-wash-and-dryable 

r one of ahundred Sony Dream and non-aller- : 
Machine clock-radios. genic, of course. UALLOFIL 
2 LUXURY PILLOW 


*DuPont certification mark for pillows meeting its standards. TH DACRON® POLYESTER BY DUPONT 


**Du Pont registered trademark. 
See opposite page for a participating store near you. 
Void where prohibited by law 
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By Cotheri 1€ Hor uck 


Pearls a1 





7 — 
But how do you string your 
way through the knotty world 


e still the most alluring— 
yet affordable —gem on today’s market. 


of cultured, natural, freshwater and faux pearls? 
This mini-guide will help untangle the problem. 


The most sensuous of jewels, pearls 
have long been been considered a ro- 
mantic accessory. Even the ancient as- 
trologers thought pearls were influ- 
enced by the moon because of the 
luminous effect they had upon the per- 
son wearing them. 

Whether or not you believe in 
their magic, you have surely noticed 
that everyone seems to be wearing 
pearls these days: from the tiny pearl 
choker made famous by Jacqueline 
Kennedy to long cascading strands, 
pearls with jeans and faux pearls sewn 
on collars. 

Elizabeth Taylor owns and wears 
the world’s biggest pearl; La Per- 
egrina, formerly owned by Mary, 
Queen of Scots and France’s Louis 
Napoleon. It was given to Liz by 
Richard Burton at a cost of one hun- 
dred fifty thousand dollars. 

What's really wonderful about 
pearls, however, is that of all the 
world’s beautiful gems, pearls are the 
most moderately priced. Because a 
Japanese oyster farmer learned how to 
“culture” pearls back in the early 
1900s, the price of a choker dropped 
from thousands of dollars to under two 
hundred. Even at Tiffany’s, which sells 
some of the best pearls in the country, 
you can get a sixteen-inch choker for 
around $425. 

All pearls, natural or cultured, are 
made inside an oyster, which builds 
layers of nacre (pronounced nay-ker) 
over an irritant. With natural pearls, 
the irritant is usually a grain of sand; 
in cultured pearls, the farmer himself 


implants the ant—a tiny shell 
bead. In eithe: he oyster takes 
three or four y uild a pearl, 
and should the be too hot or 
cold, or polluted passing oil 
tanker, the farme alk in 


stead of pearls. 


RS. 4 


Interested? Here are the terms you 
should know to understand pearls: 


Oriental pearls. Natural, non-cultured 
pearls, still considered the most beau- 
tiful and desirable, and therefore the 
most expensive. They come from the 
parts of the world’s oceans where oys- 
ters breed naturally: the Caribbean, 
off Venezuela and Panama, islands in 
the Pacific, Australia, Japan. 


Cultured pearls. Formed over an irri- 
tant placed by man. Can be dis- 
tinguished from natural ones only by 
experts. 


Simulated pearls (also called faux 
pearls). A glass bead coated in ground- 
up iridescent nacre from fish scales. 
The more times the bead is dipped in 
this “pearl essence,” the more irides- 
cent and expensive. Faux pearls don’t 
have the subtle luster of real pearls, 
though the difference can be so slight 
that sometimes you can only tell by 
feel—fakes are completely smooth; 
real pearls have a slightly gritty feel- 
ing (try rubbing them against your 
front teeth) and tiny irregularities. 


Baroque pearls are pearls with irreg- 
ular shapes. Less expensive than 
round pearls, they may be cultured, 
natural or faux. 


Freshwater pearls. Pearls made by 
mussels instead of oysters, and which 
come from lakes and rivers. They’re 
not as lustrous as saltwater pearls, are 
usually baroque and are generally less 
expensive; perfectly formed teardrop 
shapes are most coveted. 


Biwa_ pearls. Small, particularly 
lovely baroque pearls from freshwater 
lakes in Biwa, Japan. 


seed pearls. Tiny cultured or simul- 
ited pearls used in embroidery. 


Buying pearls. How do you shi 
pearls? Start out by going to a 
quality jeweler in your city and 
strands that are twice as expens| 
you're willing to spend. Study 
luster—good pearls seem to glow 
within, shining so much that yo 
see a reflection on the surface a: 
as rainbow colors shimmering ; 
Then, try to get pearls in your 
range that look as much as po 
like the good ones. You’ll pay mo 
perfectly round, smooth ones 
freshwater baroques. Size makes 
ference in price, too; the bigg 
pearl, and the more perfectly ma 
a strand, the more costly. Ti 
large graduated pearls will cost 
than a string of mediums. 

As for color, black and green p 
are rarest and most expensive. 
gest-selling shades are “champa 
a deep cream shade, and “rose-w] 
which is stunning on blondes. l 
fifty percent of the pearls sol 
America today are dyed; thoug 
against the law to sell a pearl 
black without informing the b 
buyers of white pearls usually 1 
know whether their pearls are a) 
oyster made them simply because) 
don’t bother to ask. Ask, because 1 
ral-colered ones are better and 
necessarily more expensive. All p 
should be strung with silk thread 
knots tied in: between to pre 
scratching. Good advice: Buy a si 
clasp and spend your cash on 
pearls themselves. 


Care. In spite of the myth that p 
lose their luster when their owner 
because they need body contact to 
most beautifully, wearing pear] 
more likely to cause them to lose ‘ 
luster. Body oils, perspiration, 
fume, hair spray—all erode n 
Wearing pearls against the skin 
may indeed give them a lovely sv 
shine, but these body oils shoul! 
wiped off with a soft cloth. Don’t \ 
pearls in soap and water, or forget: 
wear your pearls in the showe1 
getting the string wet rots it. If 
pearls are good ones and you \ 
them often, have them professior 
washed and re-strung every now 
then (for about $25). 

Handle pearls gently—nacre | 
form of calcium, which is a soft 1 
eral, so don’t drop or accident 
whack them against hard surfé 
Keep them wrapped in soft clotl 
tissue so they won’t get scratche: 
your jewelry box. 





Copyright © 1982 by Catherine Houck. 

From the book, THE FASHION ENCYCLOPEDIA: An Ess 
Guide to Everything You Need to Know About Cloth; 
Catherine Houck, just published by St. Martin's Press. 
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And luncheon will never 1s ih Celie 





Whether it's tossed endive salad or cold salmon, your luncheons deserve to be served on 
something special. That's why Lenox created ous ware. To lend that special Lenox touch of 
beauty to everyday dining. 

It's so easy to use. Temper-ware goes from freezer to hot oven then right to the table. And 
Elam VelV meal =-1 Alan] oN 01a el mea Rela sal ag pe 

alee ice is also strong. It withstands breaking, phe, chipping and crazing, and is © reader 
backed by a two-year warranty for normal home use. / eas 

So choose Temper-ware by Lenox. 
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By Shirley Sloan Fader 
Are you getting the most out 
of your job, and making 
the most of yourself? Here 
are answers to your 
questions on working life— 
in the office and at home. 


Q. I never know how to react when my 
boss makes a mistake. Is there a good 
way to handle it? 


A. Youre right to be cautious. 


Bosses—like all human _ beings—re- 
sent being shown up. Therefore, ap- 
pointing yourself general watchdog 
will not win appreciation. 

The time to speak up is when your 
own worklife will be adversely af- 
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neese, onions, tomatoes—everything your & 
onjure up to make a sandwich heroic — 

mo! Reason? It’s a refreshingly fia 

delicate broth of clams artfully fm 


nge of taste. 


fected. You avoid embarrassing your 
boss by bringing up the error tactfully. 
For example, “If we schedule my 
project report for the fifteenth, who 
should make the presentation while 
I’m at the Detroit trade show?” To 
answer you, the boss has to stop and 
think, and frequently will recognize 
and correct the problem. 

There’s another reason to go slowly. 
Your boss may not be mistaken after 
all. What looks like an error may be 
part of a plan based on information 
your boss has that you do not. 


Q. Our company is changing our bene- 
fits plan to something called “cafeteria 
benefits.” What is it and is it likely to 
be an improvement for me? 

A. Cafeteria benefits can be an im- 
provement for anyone and are likely to 
be offered more and more in coming 
years. Basically, the system means 
picking from among a variety of fringe 
benefits instead of selecting a stan- 
dard benefits package. The dollar 
value of the benefits remains constant, 
but you have the freedom to “spend” 
those dollars on benefits that best suit 
your own desires. For example, if your 
husbands employee health benefits 
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| 
already cover the family adequately 
you can skip health in your packag 
and substitute an additional week qa} 
vacation or more life insurance. . 
Tip: Don’t choose too many short-tern] 
goodies (additional personal days) ani} 
shortchange yourself on long-term nex 


essities (disability benefits). | 


} 
Q. The bank where I work uses vide} 
display terminals and many of us hav} 
been complaining of neck and bac 
pains, burning eyes and stomach prob 
lems. Are the machines responsible? 
A. These ailments may be caused b 
the glare from the terminal screens 0 
by improperly adjusted chair or key} 
board height and improper leg room} 
Government health experts and t 
Office and Professional Employee 
Union advise experimenting with t 
height of the keyboard, screen an 
chair and leg room, and varying th 
screen's brightness, and contrast. Als¢ 
take a 15-minute break every tw 
hours. For suggested guidelines write 
the National Institute for Occupatione 
Safety and Health, Dept. J, 4676 Co 
lumbia Parkway, . Cincinnati, Ohij), 
45226. The guidelines are free, but dj 
include a stamped, self-addressed, bu: 
ness-size envelope. 


WORK NEWS: WHAT’S UP? 


e Your chances of finding a god 
part-time job are increasing. Its es 
mated that by 1986, twenty percent 
all jobs will go to permanent part-tim 
workers who share a full-time job. 

e@ The average salary for clerical job 
in the United States is $219 per week— 
up from $200 last year. 

e A new study from the University 4 
Connecticut shows that if you supervi: 
people, you'll probably do best if you}, 
behave assertively. People seem to s 
“feminine” conciliatory behavior as th 
sign of a bad manager and “masculine 
assertive behavior as the hallmark of 
good manager, according to Gary N 
Powell of the university’ School 
Business Administration. 

e If you want your daughter to grovj 
up with her career options open, mak¢ 
sure your local school system teaches 
attitudes of sexual equality. Conside 
joining the new Community Campaigl 
Project of the Project on Equal Educa 
tion Rights (PEER). For information| 
contact: Lynda Weston or Jennifel 
Tucker, 1112 13th Street, N.W., Wash 


ington, D.C. 20005. a 


Shirley Sloan Fader is the author of From 
Kitchen to Career: How Any Woman Car 
Skip Low-Level Jobs and Start in thi 
Middle or at the Top (Stein and a 
Briarcliff Manor, New York; paperbac 
$4.95; hardcover $9.95). 
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OR HEALTHY EATING AND NATURAL LIGHTNESS, 
SE THE ONLY LEADING BRAND MADE FROM CORN. 


THE SOURCE IS WHOLESOME CORN. NO LEADING OIL TASTES LIGHTER. 
Mazola® Corn Oil is made purely from golden So all the natural tastes of fresh foods come 
American corn, so Mazola is low in saturated through. That's why Mazola is a natural with 
fats and has no cholesterol, whatsoever. fresh vegetables and today’s lighter eating. 
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Update: 
What's 
New for 
Women 


Whether it's a new 
resource or idea, this 
column will give you news 
you can use and a way 
to share information 
with other women. 

By Claire M. Tallarico 





CAUTION: CHILDREN WATCHING 


By the time they are eighteen, your 
children will have spent more time 
watching television than sitting in the 
classroom. Is there a way to curb TV 
time in your house without tears and 
tantrums? 

Action for Children’s Television says 
yes. The national organization has 
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come up with a _ colorful “TV 
Time Chart” to provide kids with an 
entertaining way to log in their view- 
ing time so they can see for them- 
selves just how much of their week is 
spent in front of the TV screen. The 
chart also includes suggestions on how 
you can help your children watch TV 
more selectively. To get a copy for your 
family send two dollars to: Action for 
Childrens Television, 46 Austin 
Street, Newtonville, Mass. 02160. 


HOME BUSINESS CONNECTION 


What does a language translator in 
New Jersey have in common with an 
antique appraiser in Illinois? Or a 
jewelry appraiser in Michigan with an 
artist in Vermont? All four are part of 
an estimated one million American 
women whose “offices” are at home— 
women who may suffer from feelings 
of loneliness or lack of contacts with 
the business world. 

Now, however, there’s a network de- 
signed especially for them. The Na- 
tional Alliance of Homebased Busi- 
nesswomen (NAHB) not only helps 
rescue home-workers from seclusion 
but provides a national network of 
professional contacts, as well as a way 
to exchange and discuss information. 
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| versity Without Walls, Antioch Col 


For more information write: NA 
P.O. Box 95, Norwood, N.J. 076¢ 
Also available is the book Womi 
Working at Home—The Homebasifl 
Business Guide and Directory by Naf 
tional Alliance co-founders Marilff 
Behr and Wendy Lazar. The guide a 
directory includes more than one huff 
dred women in more than one hundnff 
occupations—a nationwide network 
your fingertips! For a copy, send $12. 
plus $1.25 for postage and handling \f 
WWH Press, P.O. Box 237LM, Ne 
wood, N.J. 07648, Attention: Busine 
Manager. 


INFLATION-FIGHTER 


If the high prices of cars, ma 
home appliances and_prescripti 
medicines have you down, fight bac 
Consider joining the Consumer D 
count Association of America (CDA 
CDA, the country’s first consumer cf} 
operative, gives you the benefit 
group buying power. For example, tellf 
vision sets that sell for over five hu 
dred dollars locally are available 
CDA members at a discount price 
$465. 

The membership . fee is $49 a 
nually, and CDA guarantees you w 
save at least this much money in 
year, or your money will be refunde 
You can keep on top of the best bu 
for your dollar through monthly new 
letters, catalogs afid toll-free referri 
numbers. 

For more information write to: Co 
sumer Discount Association, The A 
bassador Complex, 51 Commerce Wai 
Woburn, Mass. 01801. 


COLLEGE CREDITS FOR 
LIFE EXPERIENCE 

If youre thinking of going back t 
school for a college degree, find oy 
how many credits you’ve earned fq 
“life experience.” More than 350 : 
credited schools across the country t 
day are awarding credits for learnin 
experiences that take place outside thi 
classroom: Everything from having 
baby to traveling in Europe can put 
college diploma “within reach. Fo 
more information contact: The Counc 
for . Advancement of Experienti 
Learning, Lakefront North, Suite 30 
Columbia, Md. 21044 or call toll-fre 
(except in Maryland) 800-638-781 
You can also earn college credits fo 
“traditional” coursework without lea 
ing home. More than twelve thousan 
courses are offered by home-study pro 
grams through accredited colleges an 





| universities. | 


For more information contact: Uni 


lege, Yellow Springs, Ohio 45837. En | 


PS. 8 LADIES’ HOME JOURNAL « JUL) 


i 











ea 


air, Kitty, Kitty 

imper, my beautiful, blue-eyed, 
ite and gray cat, sheds lots of hairs 
_my chairs and _ sofa, even 
iter being brushed. Removing the 
irs was a frightful task until I dis- 
ivered that Squeezing a sponge out in 
ater and rubbing it in one direction 
h the furniture rolls the cat hairs 
ito the sponge for easy disposal, giv- 
ie me more time to play with 
\amper.—Marjorie A. Lonigan, Eu- 
one, Ore. 


ihat’s Real Coffee 
) revive scratched and dull wooden 
atters and bowls—especially dark 
loods—make a thick paste of instant 
»ffee and water for a non-toxic stain. 
ub in the stain with a clean sponge 
cloth; wipe off any excess. 
ane Moment, Tucson, Ariz. 














‘leaner Scatters 

easy way to clean and freshen scat- 

or rugs between washings is to toss 
em in the dryer and turn it to a low- 
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or no-heat setting. After 10 to 15 min- 
utes, all loose dirt will be out of the 
rugs and they'll be clean and fluffy.— 
Jean Hanna, Boynton Beach, Fla. 


Cool-aid 

To clean the frost-free freezer section 
of. your refrigerator, use a solution of 
1% quarts tepid water and *% cup rub- 
bing alcohol. Wring out a clean cloth 
in the solution and then wipe away 
any debris and ice formation in the 
freezer section. The rubbing alcohol in 
the solution will keep the cloth from 
freezing or adhering to the surface -of 
the freezer. It’s not necessary to dry 
the freezer section before replacing the 
food.—Mrs. Anthony Marshall, San 
Mateo, Calif. 


Top Brass 

I love my brass knick-knacks, but de- 
test polishing them. I’ve found that 
coating the freshly polished brass with 
tung oil keeps them clean and shiny 
for months, allowing me to enjoy my 
time (and my brass) a lot more! (Note: 


WINNING 





HINTS 


is our November issue, we invited you to share your favorite household hints 
bith us, and promised we'd choose one hundred winners. The result? Thousands 
| and thousands of letters poured in—an impressive bonanza of truly original 
leas. Judging wasn’t easy, since many of your secret strategies for success with 
le plants, kids, cooking and cleaning were top-notch. But here, at last, is the 

| final, fabulous selection, which is guaranteed to save time, money and effort. 


To remove tung oil when the brass 
finally begins to look dirty and in need 
of another cleaning, wipe the brass 
with paint remover or lacquer thinner, 
then soak it in very hot, preferably 
boiling, water. A final wipe with the 
solvent should remove every last trace 
of tung oil. But be careful in working 
with solvent.)—Carol L. Cornwall, 
Jacksonville, N.C. 


Out, Damned Spot 

I have some plastic water glasses that 
are stained on the outside. (Not even 
my dishwasher will remove those 
stains!) To get these glasses new-look- 
ing again, I put a little toothpaste on a 
sponge and scrub. Toothpaste also re- 
moves small scratches from plastic.— 
Sandra Strappe, Elmwood, Ill. 


Cieaner Keys 


When the keys on your typewriter § 


need cleaning, use an old toothbrush 
and some nail polish remover. They 
work just as well as commercial type- 
writer cleaners and are cheaper.— 
Mrs. Larry Goss, Mt. Carroll, Il. 


Fair Shake 

Hate to clean your blender? Simply fill 
it half full of water and add a small 
amount of detergent. Turn it on for a 
second, then rinse with hot water. 
The blender will be clean and shining. 
—Mary B. Vann, Portland, Ore. 


Rub-a-dub-dub 

Dirty oven racks can be cleaned easily 
in the bathtub. First, place a bath 
towel in the tub to prevent scratches. 
Then add 1 cup automatic dishwasher 
detergent and ¥2 cup vinegar to a tub- 
ful of hot water. Soak at least one hour. 
The burned-on food will slip right off, 
and if any remains, it can be scrubbed 
off easily. Finally, rinse and dry and 
replace racks in oven.—Mrs. Arthur 
Vruggink, Hudsonville, Mich. 
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Thereby Hangs a Plant 

Hang your potted plants with fisher- 
man’s nylon casting thread, which is 
available in most hardware stores. 
Just use three strands joined at the 
top with an ordinary key ring. The 
thread is cheap, very strong and prac- 
tically invisible, allowing the plant's 
beauty to shine forth without competi- 
tion from a fussy hanger.—Ruth E. 
Stout, Claremont, Calif. 


Something Fishy 

When you change the water in your 
fresh-water aquarium, use the water 
on your plants, It’s an excellent fertil- 
izer.—Renee Gibilisco, San Jose, Calif. 





A Lot at Stake 


When you visit a Chinese restaurant, 


‘IT save the disposable wooden chopsticks. 


They make beautiful, natural-looking 
and sturdy plant stakes.—Dana 
Tolley, Denver, Colo. 


All in a Row 

A favorite trick I use when planting 
small flower seeds is to wet a piece of 
string and dip it into the seeds spread 
out on a baking sheet. Stretch the 
string out straight along the shallow 
planting trench and cover with soil. 
The seeds aren’t wasted and the 
blooms come up in pleasingly straight 
rows.— Layne Esscey, Ogden, Utah 


Before the Fall 

When hand-sewing a hem on a skirt, 
dress, coat or even slacks, knot the 
thread every few inches. That way, if 
the stitching breaks, your hem won’t 
open up all the way—and when you 
repair the damage you only have to re- 
stitch between the knots.—Ursula 
Grunden, Dallas, Tex. 


Knotty Problems 

Here’s a way to keep thread almost 
tangle-free. Just make a separate knot 
in each thread end instead of knotting 
the ends together—Mrs. Virginia 
O'Donnell, Clifton Heights, Pa. 
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Hole in None 

-How can you repair small _holes in 
knit shirts? I tried mending with nee- 
dle and thread, but it never looked 
right. Iron-on patches are better, but 
too stiff for many knit shirts. Best of 
all, cut a small piece of lightweight 
fusible interfacing and iron it onto the 
wrong side of the shirt. It’s neat and 
inexpensive.—Mrs. Gerald L. Brown, 
Rocky Mount, N.C. 


Color Me Ciever 

Each time I buy thread I snip off a 
strand and tape it to a sheet of paper 
folded like a book, which I carry with 
me in my purse. With this thread ref- 
erence I can see at a glance which 
colors I_ already have in my sewing 
basket. Now I don’t have to worry 
about buying unnecessary thread.— 
Julie Larson, Duluth, Minn. 


Don’t Be Snippy 

When basting, I suggest you thread 
the needle but do not snip thread from 
the spool. This way, the thread will go 
the desired length without being too 
short or too long for the job. Snip and 
knot thread when you are finished.— 
Anna Kearns, North Merrick, N.Y. 


Getting Edgy 

I keep a plastic bag filled with empty 
thread spools in my sewing basket. 
Whenever I purchase a length of deco- 
rative braid, lace edging, rick-rack, 
etc., I wind it around a spool and se- 
cure with a pin. Trims remain tangle- 
free, ready to measure and use.—Mrs. 
M. J. Harris, Middletown, R.I. 


Make It Last 

A tissue dress pattern can be used just 
so often before it tatters and tears, so | 
transfer my favorite patterns to non- 
fusible interfacing, which is inexpen- 
sive and quite durable. I trace all 
markings and necessary information 
onto interfacing before cutting.—Mrs. 
Leon Hesebeck, Oakfield, Wis. 


’ Sew Big 


When sewing large, bulky items 
—draperies, a coat, etc.—I set up my 
ironing board right next to and level 
with the top of my sewing table. The 
board supports all that heavy fabric, 
keeps it from pulling down and drag- 
ging on the floor. Sewing is easier with 
this added “table” space.—Anne M. 
O'Connell, Wyckoff, NJ. 


Ori, © id © Sorc Gem farce, eee 
Eggs-actly the Same 


When you're short one egg for a cake 
mix calling for two eggs or more, sub- 
stitute two tablespoons of mayonnaise. 
You'll never taste the difference. 
—Barbara Blackburn, Harvey, La. 
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Soup without Goop 

When making chicken soup, why 
put chicken, onions, herbs, etc., 
cheesecloth bag, secured at the. 
When you are ready to bone and x , 
chicken, lift out the entire bag. 
stays clear, with no bones or 
vegetable bits to strain out.— 
Hodgkins, Salt Lake City, Utah 


Fish Story 
My method of freezing fish presery 
that delicate, just-caught flavor, w 
no freezer burn, ever. Fillet fish g 
rinse in cold water. Place fille ’ 
plastic bag, then pour a mixture of i 
cups cold water and 1 tablespoon tal ; 
salt into bag. Release any air fre 
bag, seal and freeze.—Bonnie Gree 
berg, Boca Raton, Fla. 
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To Pop Every Kernel 
If you still pop popcorn the old-fas 
ioned way—with oil and a big pot) 
this tip should -éliminate unpopp} 
corn kernels: Heat oil until sufficient) 
hot, then add refrigerated kernels. Yt 
should have really fluffy popcoras 
Robbin R. Trout, Flint, Mich. 


For a Better Cling. 
Plastic wrap will cling better if ye 
moisten the top rim of the bowl or pg 
you’re covering.—Mrs. Charles 
Field, Bryson City, N.C. 


Ail Holes Barred 
When baking a cake, take a mona 
to run a knife through the batter 

fore placing the pan(s) in the ove 
This will remove stray air bubbles an 
prevent holes from forming in a 
finished product.—Michele Ne 
White, Richmond, Va. 





Brown Bag Ice Cubes 
A day or two before a party, I begi 
making extra ice cubes. But I put | 
cubes in brown paper bags (instead 
plastic) and they never stick ti 
gether.—Karen Ladd, Victoria, B.C. 


All Clear 
If your home-brewed iced tea is cloud 
add a little boiling water to th 
pitcher. The tea will clear immeé 
diately!—Kathy Hoover, Atlanta, Ga; 
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fuel-saving way to cook 
thout heating up the kitchen. 
ter, then add pasta. When 
| urns to a boil, cover pot and 
hs z off heat, but leave pot on the 
- for cooking time recommended 
Pkagt. When time’s up, pasta is 
c aa to perfection.—Ann Frazier- 
‘berg, Wilmington, Del. 


focolate Lovers’ Delight 

—& “coordinated” color and flavor 
h ai bake a chocolate cake, I use 
T a instead of flour to dust greased 
e pans, —Verna Bateman, Colum- 


er Scatter 
want to prevent grease spatters 
1 broiling meat, first place meat 
broiler rack, then pour a cup of 
Be into broiling pan. Simple, and it 
lly works.—Mrs. Albert D. Sher- 
an, North Miami Beach, Fla. 


Pot Strategy 

en a cake recipe calls for melted 
er, I measure butter in the recipe 
Batt: plus an extra tablespoon, put 
a ae cake pan I’m going to use and 
2 pan in heated oven. When the 
ter melts, I add it to the batter—all 
the extra tablespoon, which stays 
the pan. I “grease” the pan by tilt- 
the butter around the pan. Saves a 
p and washing a pot.—Diana Kan- 

ky, Philadelphia, Pa. 


ie y Them On j 
est egg poachers have only 3 cups, so 
Ac ing eggs for my family of. four 
-a problem. I finally improvised 
a a muffin tin. I boil water in a 
ge frying pan and place muffin tin 
ide, add a dab of butter to each cup, 
jp in the eggs and cover. Within min- 
xs, I have nicely poached eggs that 
de easily out of the tin.—Deborah 
ittchell, Oceanside, Calif. 


ia Pickle 

fer wondered what to do with that 
‘of pickle juice after all the pickles 
Ive been eaten? I use it to “pickle” 
ish vegetables, such as cauliflower, 
}ced carrots, tomatoes, cut up cab- 
ige and even Brussels sprouts. After 
couple of days in the brine, I have 
licious, low-calorie munchies. (Do 
je the vegetables within two weeks, 
)wever, for after that they begin to 
se their crispness.\—Pam Kao, 
wvina, Calif. 


















uttering Up to Corn 

ittering corn on the cob can be a 
ppery, sloppy job, so I’ve devised a 
rw method: I take the heel pieces 
om a loaf of bread (nobody seems to 
it them, anyway) and place them in 
a 
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the butter dish. Each person tears off a 
piece of the bread, smudges it into the 
soft butter, and rubs it over the corn. I 
admit that this doesn’t have a whole 
lot of class—but then neither does eat- 
ing corn on the cob.—Mary Boncutter, 
Pebble Beach, Calif. 


eo on the Cake 

You don’t need food coloring or artifi- 
cial flavoring to make a beautiful 
glaze for cakes and cookies. Just mix 
one part softened ice cream with three 
parts confectioners’ sugar and spread. 
Allow to “set” for two hours. Straw- 
berry ice cream makes_ gorgeous 
“birthday pink” glaze. Chocolate is es- 
pecially delicious.—Mrs. Preston Tin- 
key, Mt. Vernon, Wash. 


in the Bag 

Tossing salad for a crowd can be awk- 
ward and messy, so instead of using a 
bowl, I place greens in a large plastic 
bag and gently shake to mix. Made- 
ahead salad can be stored in the bag 
in the refrigerator—takes up less 
space than a bowl. Bagged salad is 
easy to take along on picnics and 
camping trips, too.—Darlene Nama, 
Springfield, Ore. 


Some Crust 

Everyone knows about rolling graham 
crackers in a plastic bag when making 
graham cracker crust. Now here’s my 
tip: Add sugar and melted butter to 
the rolled crumbs, then knead the en- 
tire mixture in the bag. Saves a bowl 
and makes the whole process easier.— 
Mari Lyn Moroni, Arlington, Va. 
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Look, Ma, No Spots 
If all else fails, try white toothpaste to 
get spots out of permanent-press 


clothing. Rub it gently on. stains, 
rinse, repeat if necessary. Then wash 
in the machine.—Gladys D. Michalak, 
Los Gatos, Calif. 


Getting the Blues 

When lengthening children’s jeans, 
mask the old white hemline by rub- 
bing it with medium-blue crayon. 
Blend and set your handiwork by § 
pressing on the wrong side with a § 
warm iron. Use newspaper or cloth to 
protect ironing board from crayon 
stains.—Revah L. Tack, Butler, Pa. 


Ribbon Wrap 

You don’t need to iron ribbons, lace 
collars, cuffs, etc. Instead, hand-wash, 
then wrap neatly around a large bot- 
tle, making sure they are flat and un- 
wrinkled. Let dry on. the _ bottle:— 
Marie Kublicki, Beverly Hills, Calif. 





On the Line 

To conserve energy and eliminate iron- 
ing of jeans and corduroys, line-dry 
them, then put in the dryer for just a 
couple of minutes on normal heat. 
They'll look just-ironed and feel dryer- 
soft.—Elaine K. Myers, Butler, Pa. 


Ail Shook Up 

The easiest way to wash hosiery and 
other small hand-washables is to 
shake them in a quart jar with water 
and detergent. Rinse by shaking with 
clear water and a little white vinegar. 
(The vinegar helps get rid of detergent 
residue and adds luster to hosiery.) — 
Linda L. Lacher, Randolph, N.J. 


it Hits the Spot 

Mothers of little babies will find it 
helpful to carry a small bottle of water 
to which a little baking soda has been 
added. When away from home and 
baby spits up milk on clothing, a cloth 
moistened with the water and rubbed 
on the spot removes any unpleasant 
odor.—Joan Leasure, Covington, Ga. 


Half is Enough 
I use just half of a fabric softener sheet 
in the dryer. Half a sheet works as 
well as a whole one and it’s certainly 
more economical. In fact, I feel like ’m 
getting two rolls for the price of one!— 
R. L. Grieser, Littleton, Colo. 



















Real Neat 

For a sleek, smooth hemline on the 
legs of jeans, wash and dry them in- 
side out. This helps prevent that an- 
noying hemline “curl.”—V.T. Hullet, 
Yellville, Ark. 


Soak it Up 

My sons’ white football uniform pants 
were impossible to clean until I 
started soaking them overnight in au- 
tomatic dishwasher detergent. Next 
day I rinse the pants and put them 
through a regular wash cycle. Results 
are fantastic. You can use this method 
to restore whiteness to other clothing 
as well.—Donna M. Wilson, Manches- 
ter, Conn. 


Bye, Lines 

When creases or wrinkles just won't 
press out, here’s what I do: Mix %4 cup 
white vinegar and 2 cups water. Dip a 
cloth in mixture, wring and place over 
problem area. Then press with iron 
just hot enough to make steam. I have 
found that this is also a good way to 
iron in new creases when sewing your 
own clothing.—Mary C. Sperry, Long 
Beach, Calif. 


Wrinkles Away 

Don’t press velour or velvet with an 
iron, or you'll flatten the pile. Instead, 
place in a medium-heated dryer with 
one or two damp garments (towels will 
do), and spin out the wrinkles. This 
method works well for other fabrics, 
too.—Nellie A. Boggs, Albuquerque, 
N. Mex. 


A Real Stiff 


After a few washings, my woven place 
mats start to look limp. So I wash 
them, place them on a flat surface, 
then stretch and spray liberally with 
spray starch. The mats dry looking 
like new.—Mrs. H. L. Krummel, 
Quincy, Ill. 


All Gone 


Stains don’t stand a chance against 
this treatment, which is especially 
good for getting rid of stains on baby 
things: Mix % cup chlorine bleach 
with ¥2 cup automatic diswasher de- 
tergent and 1 gallon hot water. Soak 
clothes. 30 minutes, then wash as 
usual. Use this method only for 
clothing that is chlorine-bleach safe.— 
Jody Felder, Warsaw, Ind. 


Show Your True Colors 

A cool water and vinegar soak helps 
prevent color runoff when washing 
new T-shirts. After soaking them, 
wash the shirts as usual. (Colors run 
less when presoaked, but it’s still im- 
portant to separate brights from lights 
when you wash.)—Judith Maskel, 
Houston, Tex. 


Not a Shred Left 

What do you do if you accidentally 
“wash a tissue with your clothing, and 
tissue shreds and clings to fabric? I 
put everything in the dryer with a 
couple of fabric softener sheets, and 
most of the paper mess comes off. Use 
a clothes brush to remove any lint that 
remains.—Mary Lou Jones, Carbon- 
dale, Pa. 
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Rush Brushup 

Did«Kitty-Kat do a “scratch job” on 
your favorite rush chair? Brush it with 
clear shellac. The loose ends will dis- 
appear!—Mrs. A. Wolf-Hendre, New 
York, N.Y. 


A More Powerful Plunge 
When using a plumber’s helper in the 
sink or bathtub, I’ve discovered that 
placing a towel or cloth in the overflow 
opening helps provide improved suc- 
tion for the plunger.—Edward Swirsky, 
Margate, N.J. 


The Rust Is Easy 

I always drop a piece of charcoal into 
the toolbox to keep rust from forming 
on tools. Chalk or mothballs will 
work, too.—Robert C. Phillips, 
Deckerville, Mich. 


In a Flash 

When your camera flash doesn’t work, 
don’t throw out the batteries. Instead, 
remove them and rub the contact 
points lightly. with sandpaper. Replace 
batteries in camera and try again. 
This works for me most of the time. 
When it doesn’t, then I switch to new 


batteries.—Janet Mansour, Canoga 
Park, Calif. 
Jack of All Trades 


Car jacks are for cars—and for king- 
size beds, as I found out when I tried 
to replace the rollers on our bed. What 
an easy way to get a heavy lifting job 
done without help from another per- 
son. Be sure you know how to use your 
car jack before you attempt this. Place 
an old throw rug under the jack to 
help stabilize it and to keep the floor 
clean.—Margaret H. McLlanahan, 
Fort Wayne, Ind. 


Wax and Stain 
To prevent rust and get longer use out 
of a metal lunch box, coat the insides 
with melted paraffin. Be careful to 
coat the seams.—Helene Levin, 
Laguna Hills, Calif. 


Hit the Ceiling 

A leaky roof can cause stains on ceil- 
ing tile. To get rid of stains, dab on a 
little chlorine bleach. If stains are old, 
you may need to repeat the treatment, 
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but wat enti fale is og 
imately 24 hours) Seis Oe do. 
rubber gloves as you work, and s 
out plenty of old newspaper on 
floor to catch any drips.—Virginif’ 
Newman, Bradenton, Fla. 


Charge It, Please 


I always carry two checkbook re 










ters. One I use for routine purchag 





and bills. In the other, labeled “creqg 
card charges,” I log all credit ¢ 
purchases. This way I always kn 
exactly how much I’ve charged g 
what my credit card balance is. Hell], 
keep me from spending too much, ail’ 
there’s no more adding up numel TO) : 














drafts.—Bobbie Kern, Sacrament# 
Calif. if 

it 
Express Checkout | 


Do you want to get out of the su 
market a little faster? Don’t put ¢ ‘| 
thing in your shopping cart unless jj 
price is clearly marked. Place 
items on the checkout counter 
their prices showing. This saves ti 
for you, the cashier and the people 
line behind you.—Karen Frongs 
Somerville, Mass. 
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Shop-and-Save 
I devised a system to make sure I 
my cents-off coupons. Here it is: 
I make up a shopping list, I pla 
asterisk next to each item for whic 
have a coupon. (If I need more th 
-one of the item, I place the same nu 
ber of asterisks next to it.) Ther 
attach all of the coupons to the list 
Florence R. Spurlock, Altamon 
Springs, Fla. E . 
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Musical Numbers — * dl 
To teach preschoolers their pho 
numbers or addresses, ‘sing the nu 
bers to a nursery rhyme (“Twink 
Twinkle, Little Star* works well wi 
a phone number). Children learn t 
numbers quickly if parents sing alo 
with them.—Michele. sa S: 
Lake City, Utah 1 































































’ Bunting 
ld was a real blanket lover. 
without her “lovey” blanket 
pleasant for everyone. When 
nd child: was due, I bought two 
cal blankets. I rotate them for 
al wear, and now when a blanket 
ds. washing or gets left at 
indmas house, there are no 
‘s.— Maureen Frisby, Casper, Wyo. 
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shirt for All Seasons 

ead of buying winter undershirts 
the children, why not have them 
r their short-sleeved summer T- 
ts? The shirts will be too small for 
summer anyway, so it makes 
se to get as much wear out of them 
0ssible while they do fit.—Myrna 
den, Montreal, Quebec 


en my children were small, they 
i forever slipping and slouching in 
r high chairs. My solution was to 
ly textured bathtub appliqués to 
‘seat and back of the high chair. No 
fe slide-away baby!—Janis Van der 
» Lake Worth, Fla. 
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y Way 

ead of lugging heavy, filled milk 
it les on trips with our small chil- 
ji, we pack dried milk crystals in a 
| tic bag. When it’s time for a bottle 
jill an empty one a third full with 
id milk and add water to the 8- 
e mark. We travel lighter, and it’s 
jfaper than buying milk.—Claire 
yer, Lake Placid, N.Y. 


ve Got My Number 

te I work on-call at several dif- 
nt locations, I always tape the 
ne number where I can be reached 
, day inside my child’s lunch box, 
ig with a dime, so I can be reached 
ecessary. Saves anxiety for every- 
—dJane Crowell, Plymouth, Mass. 













Sweet Shoe 

Life in the same house with a boy’s 
smelly sneakers was becoming un- 
bearable. I tried everything, including 
washing them in the washer. Nothing 
worked. Then I made a thin paste of 
baking soda and water and painted 
the shoes inside and out with it and 
let them dry. No more dreadful smell. 
(Repeat every few weeks, as neces- 
sary.)—Del Windsor, McLean, Va. 


Tie One On 

When discarding plastic bags, es- 
pecially large ones from the dry 
cleaner, I always tie several knots in 


them, thus ensuring that no child or - 


animal can get into them.—Mrs. Nel- 
son B. Laskow, Torrance, Calif. 


Little Squirt 
For cleaning babies’ hands and faces, 
and especially after a messy diaper, 
put two or three capfuls of baby sham- 
poo in a clean spray bottle and fill 
with tap water. Then spray away 
> and wipe with a washcloth or 
paper towel. It won’t sting eyes 
or hurt skin—and costs much 
less than commercial baby wipes. I 
devised this hint when working in a 
day-care center with 17 two-year-olds, 
and all the children liked being 
“sprayed.”—Diane Renfroe, Chat- 
tanooga, Tenn. 


Sitting Pretty 

Here’s an idea for when baby is old 
enough to sit in the bathtub. Place a 
rectangular plastic laundry basket in 
the big tub, and pop baby into the 
basket. Water flows in and out, ,tub 
toys stay within reach and baby feels 
secure being able to hold on to the 
sides of the basket.—Cindy Sto- 
janovich, Parma Heights, Ohio 


Cold Comfort 

When a child cuts a lip or tongue, offer 
an ice pop. The cold helps stop bleed- 
ing and tears—and you'll have a 
chance to get a better look at the 
wound under less hysterical circum- 
stances.— Barbara Clark, Oklahoma 
City, Okla. 





Tiny Tycoons 
If your children are reluctant to give 
up unused possessions, offer to help 
arrange a garage sale for them, and 
let them keep the proceeds.—Jude 
Voss, Boise, Idaho 
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In Hot Water 

When warm soaks are in order (for 
sprains, sore feet, etc.), use a plastic 
picnic chest. It will keep the water at 
the desired temperature for a long 
time. (I discovered this when I stubbed 
a toe on a chair leg and needed a large 
container for soaking.)—Frances Teg- 
land, Belmond, Iowa 


Contact with a Lost Lens 

If you accidentally drop a contact lens 
on the rug, turn off the lights and pull 
the shades—make the room as dark as 
possible—then shine a flashlight over 
the floor. The lost lens will sparkle 
when the light hits it.—Diane 
Lopresto, Parma, Ohio 





The Chill Is Off 


Cold body lotion after a nice warm tub 
or shower gives me the shivers. If I 
take a plastic bottle of lotion into the 
shower with me, the chill is off by the 
time I’m ready to slather it on.—Bette 
D’Agostino, Bradenton, Fla. 


Take Your Medicine 

Kids and some adults have trouble 
swallowing nasty-tasting medicine. 
But sucking on an ice cube just before 
“numbs” the taste buds. Medicine be- 
comes almost tasteless.—Mrs. Richard 
Rudy, Tequesta, Fla. 


PETS 


Vil Shake on That 

To keep a dog from shaking water all 
over when it’s being washed, hold the 
dog by the muzzle as you walk it to an 
appropriate place to shake. The 
muzzle should be held with the hand 
and fingers around it as you would 
hold a pot handle. The dog will not 
shake until you let go. I have done this 
with my dogs with good results.—Nor- 
een Mott, Long Valley, N.J. 
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Puppy Love 

This tip is for anyone with a litter of 
puppies. Place the same number of 
cloth strips as you have puppies in the 
bed with their mother. Then send a 
cloth strip with each puppy to its new 
home. The puppy will be less apt to 
ery with its mother’s scent nearby.— 
Synda Dorman, Bowie, Tex. 


The Brush-off 
To give your dog a fresh smell and a 
cleaner coat, try sprinkling it with 
baby powder. Rub the powder into the 
pet's coat, wait a few minutes, then 
brush it out.—Elizabeth Hedgepeth, 
| Pinson, Ala. 


Flee, Fleas 

It’s useless treating your pet for fleas 
unless you treat your house, too. Vac- 
uum your rugs daily and drop the few 
extra inches you cut off the dog’s flea 
collar (for proper fit) into the vacuum 
bag to keep the fleas from crawling 
out of the bag and re-infesting your 
house. Also, pour two teaspoonsful of 
flea powder onto the floor and vacuum 


it up.—Mrs. Anthony R. DiSario, 
Arlington, Va. 
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Cover Story 

No matter how many times you move 
in life, you very seldom throw out a 
dictionary. For that reason, I’ve kept a 
record of my children’s shots and their 
childhood illnesses on the inside cover 
of our dictionary. That dictionary is 
thirty-three years old and it has very 
valuable, lifesaving information in 
it.—Shirley A. Zieve, Miami, Fla. 


Tire and Ice 

When there’s ice on the road, always 
keep a newspaper in your car. When 
your wheels spin, several thicknesses 
of the newspaper under the rear 
wheels will give you traction.—Eliz- 
abeth M. Pruden, Weymouth, Mass. 








nae of the Weak 

-To keep track of medical expenditures 
(office visits, X rays, prescriptions, 
etc.), | write them on the December 
page of our wall calendar. Then when 
we file our insurance claims, we have 
an easy-to-find list of what we spent, 
when and where.—Diane Hargrave, 
St. Joseph, Mo. 


Shoe Business _ 

To clean a pair of “dirty” canvas dress 
sandals, I first brush off loose dirt with 
a small brush. Then I spray carpet 
shampoo foam on the sandals and 
brush the canvas gently. After Jetting 
the foam dry, I finish by giving the 
canvas a final brushing.—Bertha 
Dillow, Bastian, Va. 


Window Pains 

Before painting around window panes, 
take a cotton swab dipped in oil or 
petroleum jelly and run it around the 
edge of the glass. Any paint smears 
will wipe off with a cloth. Mary Ann 
Yoakam, Roanoke, Va. 


Change of Address 

To bring your address book up-to-date, 
paste a gummed label over an old ad- 
dress. Then write the new address on 
the label.—Mrs. Charles Vincent 
Mathis, Wildwood-by-the-Sea, N.J. 


High and Dry 

To keep a box of tissues dry when it’s 
kept on a damp counter top, insert 
bulletin board push pins at each cor- 
ner of the bottom. The little “legs” 
keep the box up out of the water and 


can be color-coordinated with the | 


tissue box.—Mrs. 
Lakeport, Calif. 
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Using Your Marbles 

A few marbles in the bottom of your 
double boiler will tell you when the 
water level is too low and thus save the 
bottom of your pan.—Norma Bloom, 
Altoona, Pa. 


The “Lost” Edge Found 


To find the beginning of that frustrat- 
ing roll of plastic wrap, take a piece of 
cellophane tape and touch it to the 
roll. You will quickly lift up the “lost” 
edge.—Lue Janu, Shakopee, Minn. 


Why Knot? 

I've found a simple way to get knots 
out of jewelry chains. I put a drop of 
vegetable oil on top of the knot, then 
use a straight pin to work the knot 
out.—Mrs. Jim Tackett, Red Bud, Il. 


Size lt Up 

When preparing clothing for a rum- 
mage sale, be sure to mark men’s suits 
(as well as other items) with correct 
sizes. Having been to many rummage 
sales, I know that many items—par- 
































































ticularly men’s suits—could ha 
sold if they had been marked witk 
size. Men don’t usually accompaj 
their wives to try on items at si 
sales.—Carolyn Gorman, Natiq 
Mass. 


Moving Right Along 
When you move and need to disasse 
ble anything put together with screy 
tape the screws to the item. The 1, | 
your new location, the screws. will | 
right at hand for reassembling) 
Wanda O’Neal, Winston-Salem, N.G 
Trash Stash 

When a large trash can isn’t handy 
kitchen cleanups, pull out a kitch 
drawer and drape an opened la 
drawer to hold the trash bag secur I 
then empty all your trash into | 
bag. When ready to toss it out, 
open the drawer to release the bay x, 
Credit on Ice. 

To avoid impulse buying, my hush 
and I keep all our credit cards fro; 
inside a large block of ice in { 
to consider the importance of the pi 
chase while our credit cards are tha 
ing out.—Mrs. Robert Luthul 
Greenville, Ohio | 


plastic trash bag over it. Shut 
Kathleen Haggar, La panes Cali d 
freezer. That way, we must take ti 


A Stitch in Time 

There’s nothing more annoying 
than having my son pull the strin; 
the hood of his jacket halfway outll 
can’t be tied, or completely out sot 
it gets lost. To prevent this, I hand-4f 
a few-stitches at the top center of 
hood, through the fabric and- 
string, securing the string in plé§ 
This way the string never gets lost ¢f 
I never have to fish it back through) §, 
hood with safety pins. This works wi 
many tie-string items.— Der 
Pliscofsky, West Fort Ann, N.Y. 
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Up Your Sleeve | 
When a crease in the sleeve 4 
woman's blouse is a fashion “no-I 
just roll up a hand towel and place 
in the sleeve before you iron. 
nette E. Doody, Los Angeles, Calif.) 






urtains 


sn’t it nice to know you don’t have 
‘be a stitchery wizard to create 
rming window dressings with the 
inctive Laura Ashley look? Cur- 
1s, in fact, are among the easiest of 
home-sewing projects. 

choosing a style, remember that 
dow dressing can also enhance the 
pe and size of your windows. 








0 make a narrow window look — 


er, use a rod that extends well 
ond the window frame (Fig. 1). Or, 
height to a window by installing 
‘rod several inches above the top of 
e (Fig. 2). A matching valance 
hides the gap between rod and 
dow frame completes the illusion 
eight (Fig. 3). 


suring up 

















ow much curiain fabric will you 
1? That depends on the amount of 
ness you want. To calculate curtain 
th, measure the length of the rod. 
2 inches for each side hem, plus 6 
ies if you want curtain to overlap 
m it’s closed. ey the total by 
‘or zy _ 
cerately 

















ains. If 
plan on 
& 
ering 
» (good ea 
| ae ROTTS 
»s), multiply according to instruc- 
is that come with the tape. 

ivide total by width of your chosen 
ic (48 inches for most). Round out 
#i1e nearest whole number to deter- 
2 widths required per curtain. 
‘ow measure desired finished 
A of curtains, and add 8¥2 inches 
1eadings and hems. 
4\ ally, multiply length by the 
ber of widths required. IMPOR- 
'T: If fabric has a large repeat 
) orn it should be matched, so mea- 
| depth of the repeat and buy that 
extra for each width. Add an 
per yard to allow for shrinkage. 
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pucker). 
' Matching 


dow tos 


es the decorating book of the year (see also pages 86-89), the 
ournal offers this exclusive series of projects you can sew to 
reate the romantic, sun-splashed look unique to Laura Ashley. 


Lay fabric flat. Measure curtain 
length down selvage and mark with 
pins. Curtains won’t hang straight un- 
less fabric is carefully scissored. To cut 
straight across (at right angles to 
selvage) pull — - 
a crosswise 
thread and 
use it as a 
guide. | 
Measure 
and cut total 
number of 
lengths 
required. 
IMPORTANT: Plan the cutting so that 
large patterns will match when cur- 
tains are hung; avoid having in- 
complete patterns at hemlines. To cut 
a half width, fold fabric in half length- 
wise and snip along fold. 

Trim away 
selvages 
(they tend to 
make seams 


patterns 
where 
necessary, 
and using a 
Y%-inch seam allowance, join widths 
and any half widths. Hand-sew a neat 
2-inch hem along each side edge. 
Make a double “%4-inch hem at top, and 
a double 3-inch hem at bottom of each 
curtain, mitering corners. 

Finish with gathering tape follow- 
ing manufacturer's instructions. 
Fancy toppings 
Valences 


Valances are optional. They’re often 
used to hide rods, rings and other 
hardware. 
But more 
than that, a 
valance 
provides a 
special 
decorative 
finishing 
touch. 





fight © Octopus Books Limited. From THE LAURA ASHLEY BOO0K OF HOME DECORATING, by Elizabeth Dickson and Margaret Colvin. 
I published in Septe-iber by Harmony Books, a division of Crown Publishers, Inc. Iifustrations for curtains and tiebacks by Sue Thompson, pillows by Lynn Breeze. 
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To make a flat, tailored valance 
(Figs. 3 and 4), you need a piece of ¥2- 
inch plywood 2 inches longer than cur- 
tain rod. Install it shelf-like, centered 
above window. (Fasten with screws 
and angle irons.) Next, cut a strip of 
brown paper a bit larger than valance 
will be. Fold in half length wise and 
sketch desired valance shape. Cut out 
and use as a pattern. 

Using pattern as a guide, cut val- 
ance shape from fabric, allowing ¥2- 
inch seam allowance all around. In the 
same way, cut out the lining and inter- 
lining fabric and (without seam al- 
lowance) a stiff, nonwoven interfacing. 
Stitch interlining to wrong side of fab- 
ric. Center interfacing over interlining 
and tack in place around edges. Clip 
curves, trim seam allowances, then 
turn fabric seam allowance in over in- 
terfacing. Baste in place. Apply trim, 
if desired, to bottom edges. 

Turn under and press seam al- 
lowance of lining, clipping where nec- 
essary. Slip-stitch lining to valance, 
wrong sides together. Use Velcro or 
upholstery tacks to fasten valance to 
plywood. Braid, applied with fabric 
glue, can be used to cover tacks. 


tiebacks 


Romantic with ruffles, or country 
sweet and neat, tiebacks lend a grace- 
ful curve to curtains. 

Determine finished length of tiebacks 
by holding a tape measure around cur- 
tain, draping folds this way and that un- 
til you find an effect you like. Note tape 
measurement. 

To make a plain rectangular tie- 
back, cut two strips of fabric 1 inch 
longer than finished tieback length 
and 5 inches wide. Then cut a strip of 
nonwoven interfacing the exact length 
of finished tieback and 4 inches wide. 
Center and pin interfacing to wrong 
side of first fabric strip. Catch-stitch in 
place. Pin second fabric strip to first, 
right sides together. Machine stitch ¥2 


Foreword by Laura Ashley. 
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inch from edge all around, leaving a 4- 
inch opening on one long edge. 

Trim corners, turn right side out, 
slip-stitch opening and press. Sew a 
small brass ring to middle of each end. 

To make a curved, scalloped or other 
shaped tieback, cut a_ rectangular 
piece of brown paper wider and 
slightly longer than desired finished 
shape. Fold in half crosswise, sketch 
design and cut out along sketchlines. 
Use paper as a pattern for cutting out 
interfacing and two fabric strips (allow 
a 42-inch seam allowance all around on 
fabric). Finish according to instruc- 
tions for plain tiebacks. (It’s important 
to trim corners and clip curves before 
turning right side out.) 

The same method makes a ruffled 
tieback. To do the ruffle, cut a strip of 
fabric the desired width and long 
enough to gather into correct fullness. 
Hemstitch one long edge. Draw up 
gathers, baste, then stitch to inter- 
faced fabric strip, right sides together. 
Stitch second fabric strip to first along 
ruffied edge, right sides together. Turn 
right side out, fold under seam allow- 
ance on free edge; slip-stitch in place. 

For a bow-trimmed tieback, cut 2 
fabric strips, each 49 inches long and 9 
inches wide. Then cut strip of light- 
weight interfacing 1 inch less all 
around. Make up bow the same as for 
plain tieback, but instead of leaving 
one long edge free, leave both short 
ends open and turn. Tie finished bow 
and pin to tieback. If you like the look, 
slip-stitch the ends closed and tack 
bow to tieback. 
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Pile on the pillows. Scatter them 
here and there, on sofas and chairs, 


anywhere you want more color, more 
pattern, more soft, cushy comfort. « 


Make a simple rectangle 


For a zipperless rectangular pillow 
cover, measure length and width of 
pillow form across the top (Fig. 1). Add 
¥2 inch to each edge and cut two pieces 
of fabric to these dimensions. TIP: If 
you plan to make several same-size 
pillow covers from one large piece of 
fabric, transfer measurements to 
brown paper, cut out and use as a 
pattern. That way, you can plan your 
cutting so as not to waste any fabric. 

With right sides together, join two 
pieces by stitching all around, % inch 
from edges, leaving one side open a 
few inches. Trim corners (Fig. 2), turn 
right side out and press. 

Insert pillow. form through opening, 
taking care to fill out the corners. 
Turn in % inch along each edge and 
slip-stitch closed (Fig. 3). Make fairly 
long stitches so that you can undo 





Make an easy round 


For a round pillow cover without a 
zipper, measure diameter of the pillow 
form, plus 1 inch. Cut a square of 
brown paper slightly larger than di- 
ameter length and fold in quarters 
(Fig. 1). Tie a length of string securely 
around a pencil. Snip string to half the 
length of diameter, plus 2 inch, and 
secure with thumbtack to folded cor- 
ner of pattern. HINT: To better anchor 
string, work on a firm surface and 
push tack through paper and into un- 
derlying surface as well. 

Keeping string taut, draw a quarter 
circle (Fig. 2). With pencil line as a 
guide, cut through all thicknesses of 

































All the you-make-it pillow coy 
described here_are done with rez 
made plain pillow forms (or pe 
available in department stores. 


them easily for laundering or 
cleaning. 

For a zippered pillow cover, meas} 
‘form and cut out fabric as descrik 
With right sides together, baste ¥2 ! 
from edge on one side. Center zip} 
along basting. With pencil dots, n 14 
position of top and bottom zipper st 
on fabric. Then machine stitch sed 
leaving open between dots. | 

Now lay fabric flat, wrong side, 


and press seam open. Place closed 4 
per right side down over seam, mé at 
ing top and bottom zipper stops ¥ 


| 
pencil dots and baste in place. J 
chine stitch all around zipper teeth) 

Open zipper. Then, right sides 
gether, stitch 2 inch from edge al 
remaining three sides. Trim corn( 
turn pillow cover right side out, | 
move basting and press. 4 


paper. Unfold paper and use it a 
pattern for cutting two fabric rour 
(Position pattern so that any large] 


sign motif is centered.) 4 


With right sides facing, join fa 
rounds by stitching ¥2 inch from eC | 
leaving about a third of the seam o 
(Fig. 3). Clip seam allowance. Turf) 
Ye inch along edch open edge | 
baste. Turn pillow cover right side, 
and press. Insert. pillow form. © 
the opening with slip-stitch. . 

For a zippered cover, use about | 
quarter of the circumference for zip 
opening; follow instructions for { 
pered rectangular cover above. 
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Sears Big Bold Savings and Value Guide 
Hundreds of exciting values for bed, kitchen and bath 


entire regular stock of colorful sheets, C Save 30% on Sears bath towel with +, special purchase, though not reduced, is an 
prters and bedspreads is now on sale. Jacquard border. A beautiful way to exceptional value. While quantities last. 


|vings on selected bath towels. Special dress up your bath—and save. Minimum savings nationally. Prices and dates 


hases too—all waiting for you at Sears. Reg. $3.99 $2 79 bath size apply only to the continental United States. 
‘ial purchase* muslin sheet set : es Ff Available in most Sears retail stores. 

Jes 1 flat sheet, 1 fitted sheet and a Inheritance dining room/ kitchen 

lard size pillow case. Choose from coordinates. (Not shown.) They mix’n You cancounton 

1 colors, piped in $99 match to brighten any occasion. All are 

inating trim. See i machine washable. Tablecloths, reg. 

| s $12.99-20.99, $10.99 any size. Reversible Cars 

ial purchase* comforters—any size, _ placemats, reg. $2.99, $2.49 ea. Ribbed 

hrough king. $ 19” oe kitchen towels, reg. $1.99, $1.59 ea. ©Sears, Roebuck and Co. 1982 





Save on all Sears sheets and comforters 


Our entire regular stock of beautiful B Hampton Flowers comforter. Save on Sears pillows 
PERMA-PREST Percale and muslin The perfect companion for your E Loftgard’ polyester fill. 
sheets and comforters is now onsale. _ coordinating sheets. Reg. $24.99 $1999 Reg. $6.99 $499 


Sheets are smooth po er and cotton 


td. size 
blends that never need ng when C Save 407% on Harmony twin size F Dacron II* polyester fill. 
tumble dried. sheets In versatile, solid R $8. 99 $ 
A Save 50% on Hampton Flowers Or Bere $3Rn, = 6%: ae 
muslin tevin size sheet D Harmony comforter coordinates G Feather fill. Reg. $14.99 $] 1 in 
delightful floral patter beautifully with your new sheets. 


Reg. $29.99 $2 4.99 
Vin. 
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‘ormate percale sheets $ { 99 percale print sheets that mix and match Minimum savings nationally. Prices and dates 


hems double-piped in with Colormate solids. Reg. $8.99 $ 522. apply only to the continental United States. 
art, contrasting color. Available in most Sears retail stores. 


$799 Save on these mattress protectors 
L Harmony fitted mattress pad. You can count on 
ormate comforter reverses from arich Reg. $11.99 $Q99 
«to a solid light. Reg. $39.99 $9 Q99 ete 
nae Nes 29% M Harmony Snug-Fit mattress pad. Sear S 
iielle percale sheets add a touch Reg. $14.99 $10” 
-ench floral beauty to your bedroom. Sade Coats, Roem ad Ca 1962 


. $8.99 $599 All other sizes of these sheets and 


comforters are on sale, too. 
ormate plaid sheet. Smooth 





Excl lusively at Sean 


Diane Von Furstenberg fashions for bedroom 


and bath—nowat 20-30 savings 


A Diane Von Furstenberg Mille C Lily sheet —In soft shades of 
Fleurs sheet — | fl peach and green. Reg. $13 $10 cu 
print. Reg. $13 Si = ire 3 
ae % D Coordinating Lily comforter—Bold 
AX. abstract design reverses to a solid white. 


Reg. $60 $48, , 
All sheets are PERMA-PREST® cotton 
id polyester blend percale. 


B Mille Fleurs comfori 
with delicate white Ea 


Reg. $60 848, 
















All Diane Von Furstenberg quilted 
bedspreads on sale. Plus, save on all 
other sizes of these sheets, 
comforters and towels. 










Wihhliis SVU 

W June 20-July 17, 1982 
ne Von Furstenberg towel— 

#: largest and thickest 

Jerry bath towel. $7 

}.$10 bath size 


ety plush rug—Thick and 
uriously soft 100% DuPont nylon 


#- Reg. $13 $9 () n1 x 36 inches 
uble draped shower curtain 
1 distinctive pique weave. 

. $30 $2 4 


‘eon Diane’s coordinating 
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jh accessories — Including 
{mic tumbler, soap dish, toothbrush 
Mer and lotion bottle. 


iim savings nationally. Prices and dates 
, ly to the continental United States. 
|le in most Sears retail stores. 











me is our world, our center. Like 
we wear, designs we choose should 
ering and enhance our personality. 


Bathroom brighteners at sensational savi} 


: Save on Colorcore bath coordinates. C Fabric shower curtain —Deli 


% lour bathetomet weave with valance and matchin; 

- Velen CAE Esco $ 299 Machine washable. Reg. $14.99 $ 
of glorious solid colors. 39! é D Wicker-look hamper—Comp 

a Saat any bath decor. Ventilated bottom 

B Bath rug — Lustrous, Saxony pile of DuPont Reg. $27.99 $2 4 99 


nylon yarns. Latex backing helps prevent E Spring ode = Ancona 


WUCOUI SYN Canny settee | Cee 
Tdinating > x 6-foot bathroom steel case. Reg. $14.99$1 999 
June 20-July 17, 1982 carpeting. Reg. $44.99$ 3, 599 °8 11 : 





er8 


eed els bas 


eee. ae 
sie fte e SE Rg 
nee 


fh 


Seen ater one ce 
= 


- 








ee Il bath coordinates also —_H Vinyl shower curtain— Doubly thick 


(2 30% on piped terry bath towel — 


Fred by white woven decorative 


| r $342 


sh bath rug —In coordinating solid colors. 
I % DuPont nylon pe —skid resistant 


f Reg. $5.99 449 22 x 35 inches 
rdinating 5 x 6-foot bathroom carpeting. 


$29.99 $2 3,99 
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for extra durability. Reg. $6.99 $499 


I Willow hamper-— Natural color, hand- 
woven hamper is treated with a special 
finishing process that adds strength and 
durability. Reg. $19.99 $] 4 


Minimum savings nationally. Prices and dates 
apply only to the continental United States 
Available in most Sears retail stores 


You can count on 


J Digital scale — Battery operated, wicker-look Sear S 


top with L.E.D. digital readout. 
Reg. $44.99 $3 4” 


All other sizes of these towels are 
on sale. 


©Sears, Roebuck and Co. 1982 
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/ A Same fabric, same back 


quality fill. While quantiti 
from 2 beautiful patterns, 2 vers: 
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Choose from over 800 bedspreads! 


Save 15-30% on all 
Sears ready-made 
bedspreads 
Sm Every bedspread —From classic to 
«= “2s romantic, including children’s and adult: 
is now sale priced. Save on woven, quilte 
bouffant styles—even Sears famous Tough¢ 


Also save 15-20% on coordinating 
window coverings. 

















Py 


An outstanding special purchase!* | 


Sears $2488 bedspread. With these 
same quality features found in o 


$4.4°° bedspread. 


solids. Bedspreads are PERMA-PREST® 
machine washable blends of polyester and 
rayon. Backed by durable nylon tricot — 
plumped with polyester fiberfill. Twin 

or full, $24.88. Queen or king, $39.88. 
Standard size shams, $12.88. Matching 
draperies, 48 by 63-inch pair, $17.88, 

48 by 84-inch pair, $19.88. 


+A special purchase, though not reduced, ist 
exceptional value. 








Youcancounton — 


Sears) | 


©Sears, Roebuck and Co. 1982 





ows your chance to save on these fabu- 
us mattresses during Sears close-out. You 
t firm, comfortable support in all sizes— 
nerspring or Serofoam polyurethane. 
vars Comfort Dreams Mattress — 

vin (ea. pc.), reg. $169.99, Sale $99.88; 
ill (ea. pc.), reg. $219.99, Sale $149.88; 
ueen (set), reg. $529.99, Sale $399.88; 
ing (set), reg. $659.99, Sale $499.88. 


, on mattress 
lose-out at Sears 


B Sears Deluxe Mattress — 


Twin (ea. pc.), $119.99, Sale $79.88; 
Full (ea. pc.), reg. $159.99, Sale $119.88; 
Queen (set), reg. $379.99, Sale $299.88; 
King (set), reg. $479.99, Sale $399.88. 


C Save $12* on Caria genuine brass 


headboards— now $67.88 twin. All 
other sizes on sale. 

Save $5* on Sears Carpetroller 
bedframe. Now $29.88. Twin/full only. 


Save $50* on 
Sears Brawny Bunk Bed 


Now °19988. 

D This rugged, solid pine bunk bed 
comes complete with a convenient 
built-in ladder and postureboard 
foundation. Also can convert into 
twin beds. (Mattress and bedspread 
extra.) 


*Minimum savings nationally. Prices and dates 
apply only to the continental United States. 
Available in most Sears retail stores. 








he poignant story 
of how total amnesia © 
robbed a vibrant wife 
and mother of her past 


By Norman Schreiber 


On the eve of what would be the most tragic day of h 
life, Beverly Slater phoned both of her children. She aj 
her husband, Harold, had always felt lucky that t 
whole family lived nearby in their small southern N¢ 
Jersey community. That particular night, she discuss) 
plans with her son, Stuart, for a special family dinner 
celebrate his twenty-fourth birthday later in the wee 
Then, she and her twenty-eight-year-old daught| 
) Joan, chatted about Joan’s two little girls, the gran 
children whom Beverly adored. Before saying goa 
night, Beverly mentioned her throat was sore. 
\\ “Why don’t you take tomorrow off?” Joan su 
gested quite casually. 
“Oh, you know me, Joan,” her mother replied. 
have to go to work.” 
The next morning, Wednesday, February ] 
1980, Beverly Slater was on her way to the sche 
for medical and dental assistants where s| 
taught. According to eyewitness accounts, she was cros 
ing a downtown Philadelphia street on the green lig) 
when an automobile hit her. Beverly was lifted onto tl 
car’s hood and carried for fifty feet. Then she droppe 
head first, onto the pavement. 

The driver jumped out of his car and ran to Beverl; 
side. Passersby crowded around her, and an ambulan| 
was called immediately. While she was being rushed 
the hospital, her heart stopped. For a few momen 
before she could be revived, Beverly Slater was tec) 
nically and legally dead. en 

The emergency unit at Graduate Hospital, a few bloc! 
away, had been alerted. The moment the ambulan 
arrived, a team of doctors began working to save her lif} 

Just then, Harold, who is a salesman of special 
goods, walked in the door of his house. That morning, |} 
had collected a big payment. (continued on page 7. 


Left: Beverly Slater at home. Below: Beverly with Haro 
and their two children, Stuart and Joan. 
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Now stackup? \ MERIT 






‘, UltraLights 100's 





| etitive brand tar levels reflect the lower 
(ther FTC method or Dec. ‘81 FTC Report. 


1 PACK 100’s FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine, 
}r cigarette by FTC method. 





Varning: The Surgeon General Has Determined 


hat Cigarette Smoking Is Dangerous to Your Health. Lowest Tar 100s 


_ Soft Pack ; 
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h : ative Snack Tin seen on the blanket con be BISKIT, SOCIABLES, SWISS CHEESE, BETTER CHEDDARS, BACON T 
onfirmation seals from any 3 of these great VEGETABLE THINS AND COUNTRY CRACKERS along with 75¢ oe 
EAT THINS, TRISCUIT, CHICKEN IN A and handling) and your name and address to: Free Snack Tin, RO. B 
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Bee mere | Summer is the perfect time to enjoy 
een y ee Be en ... these tasty treats from Nabisco. 


, ~=" They're light and refreshingly different. 


Se a Sse pn ea . And Nabisco has enough 
eS a f Pom Stet pocctae _ flavors to satisfy the appetites 


ofa whole beach party. | 









America, Mirinesota 55399. Limit one per household. on 
'4-G@weeks for delivery. Offer void where prohibited, taxed or ONS OS . a bade mee 3 —~ ; 
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Who Am I? 


continued from page 68 





from a customer, and in his back 
pocket he had the money for the win- 
ter vacation in Jamaica that he and 
Beverly had planned to take the fol- 
lowing week. He was feeling terrific 
until the telephone rang. A relative 
told him that his wife had been in a 
serious accident. Harold did not wait 
to hear the details. His son-in-law 
picked him up and they sped to the 
hospital. 

Stuart was the first to reach Gradu- 
ate Hospital. He was told that his 
mother was unconscious and probably 
would die. 

Within minutes, other family mem- 
bers and friends had filled the hospital 
waiting room. To all of them, the acci- 
dent seemed cruel, unfair. Redheaded, 
green-eyed Beverly was only 48 years 
old. She was a loving, vibrant, intel- 
ligent woman, who had always been so 
concerned about everyone else. As her 
daughter would later explain, Beverly 
was the kind of mother who, when 
Joan had been jilted by a boyfriend, 
“would cry along with me.” Now, ev- 
eryone was crying for Beverly. 

Thanks to the hospitals expert 
emergency care, during the following 
twenty-four hours Beverly’ condition 
stabilized somewhat, though she re- 
mained unconscious. Surprisingly, she 
had no broken bones in her arms, legs 
or wrists, just minor bruises. The real 
damage was to her head. Her skull 
had been fractured in several places. 
Her olfactory nerve had been crushed, 
which meant that she would never 
smell or taste again. And a CAT scan 
showed a dangerous water buildup 
that could result in pressure on her 
brain. Neurosurgeon Dr. Michael 
O’Connor monitored her progress 
closely, and decided that emergency 
surgery would not be necessary. Still, 
she was by no means completely out of 
danger. 


Would she ever recover? 


The doctor told Harold that the 
long-term effects of such a serious 
head injury vary from patient to pa- 
tient. When—and if—Beverly awoke 
from her comatose state, she would 
probably be disoriented. She might not 
know where she was or how she had 
gotten there. This reaction is quite 
common when a person has been in a 


coma. Even short-term memory loss 
could occur, he explained. Also, after 
such severe ti . to the head, many 
patients und usually temporary, 
but sometimes radical ersonality 
change. In some cases ‘amb s turn into 
lions. Harold was d nun 
who had had a « oke 
up screaming ob C 
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She didn’t recogniz 


case, they would have to wait and see. 

Forty-eight hours later, Beverly Sla- 
ter opened her eyes, and slowly re- 
gained consciousness. Because she had 
a respirator tube thrust down her 
throat, she was unable to speak. She 
simply watched the hospital staff and 
members of the family come in and 
out of her room. 

One afternoon the following week, 
Joan arrived for her daily visit, and 

‘ticed that the tube had been re- 
moved from Beverlys mouth. The next 
thing Joan noticed was that her 
mother was watching her every move. 

“Who the hell are you?” Beverly de- 
manded. “Get out of my room.” 

“Tm your daughter,” Joan replied. 

“Who?” 

Trembling, Joan dug her hand into 
her handbag for her wallet. She 
showed her mother a picture of herself 
and her husband on their wedding day. 

“Pretty girl,” Beverly said. “Who is 
she?” 

“Its me, Mom,” her daughter said. 
And then, in tears, she fled from her 
mother’s room. 

Though everyone had expected Bev- 
erly to act a bit confused at first, 
nothing could have prepared her fam- 
ily for the changes that had occurred. 
In some strange way, the old Beverly 
had died in that ambulance, and a new 
one had emerged. 

The salty language she had used 
with Joan was the first sign that her 
personality was not the same. She had 
always been so polite before. But the 
most devastating blow was that Bev- 
erly was more than a bit disoriented. 
She had total amnesia. She did not 
recognize Harold, her husband of 
twenty-eight years. She did not know 
her own parents nor her son and 
daughter. She did not know her grand- 
children or her own name. 

“Who are you?” her doctors asked 
over and over again. 

“T don’t know.” 

“Where do you live?” 

“T don’t know.” 

Dr. O'Connor said he could not pre- 
dict the outcome of her case. He 
pointed out that most amnesia victims 
only forget specific experiences, such 
as the events immediately preceding 
or following their traumas. Sometimes 
this type of memory lapse lasts a few 
days, a few weeks, even a few years or 
forever. Total amnesia, however, is 
quite rare. Such a condition could not 
be cured or even treated except by 
such conventional therapeutic meth- 
ods as hypnosis or word association, or 
with the use of certain drugs in con- 
Junction with psychiatric care. But the 
techniques used to try to restore a 


e her husband or he 
children. She didn’t know her own nam 








































patient’s memory are “hit and miss 

Again, the doctor told Harold th 
would just have to wait and see. 
the moment, the hospital staff wo 
try to make her as physically comfe 
able as possible. 

Even this proved to be quite di 
cult, however. She became obses; 
with leaving the hospital. She see 
to consider her husband just anot 
person who would not let her go. 

At one point, she ran down the 
pital stairs to the lobby. “She actua 
struck me and cursed at me whe 
tried to make her go back to 
room,” says Harold. 

This incredible willfulness was ¢ 
other sign of a personality chan: 
Beverly had indeed turned into a li¢ 

Today, Beverly is embarrassed wh 
she hears such stories about her: 
Yet, her own memories of that pe 
are scattered and few. She says the 
were a rabbi and a priest who ma 
hospital rounds and who prayed | 
her. She remembers a sink outside k 
room. And she recalls seeing her fa 
ily—the strangers who kept sayij 
they loved her. 

“Basically,” explains Beverly, “I 
being told, ‘This is your husband, oh 
is your daughter, this is your son.’ } 
ther I would or would not accept i it 
chose to accept it. What else could 
do? This man offered to take 1 
home.” 

Beverly left Graduate Hospital 0 
month after the accident. Prior to h 
release, arrangements had been ma 
for her to undergo psychiatric thera 
on an outpatient basis to help her 4 
just to her “new” life. 


“Who lives here?” 
When she walked through the fro 


door of her house she turned to Hard 
and said, “Who lives in this house?’ 

“We do,” he replied, and he took i 
through the rooms they had furnishi 
together over the years. i 

In her bedroom, she opened hi 
closet door and said, “Whose cloth 
are these?” Se 

“They’re yours,” her husband said. 

Today, Beverly recalls that tho 
she was relieved to be out of the hosp 
tal, she had no feeling whatsoever 
the house where she had lived 
twelve years before the accide 
Harold, on the other hand, is still co 
vinced that when she walked in 
their home, “she had a sense that th 
was where she belonged.” 

Perhaps this was something he hé 
to believe for his own peace of mini 
After all, while Beverly could not r 
member all the years they had spel 


raising their children and (conta 
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When we oper- 
ated on Stick Ups® we 
gave them a lot more 
than a face lift. 

For new, improved Stick Ups, 
the concentrated air deodorizers, 


have a urfique controlled release a a 
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system that dispenses the Ys 15¢ OFF i. bys 
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Who Am I? 
a et 





building a life together, Harold could 
not forget. The woman he had known 
since high school no longer existed. 
Now, Harold found himself married to 
a Beverly he didn’t know—and who 
didn’t know him. 

At first, friends, neighbors and rela- 
tives constantly tried to bring the old 
Beverly back. “Don’t you remember 
me?” some would ask. Or, “Beverly, 
remember the time we went to the 


shore, remember those afternoons 
when we played tennis, remember 
when Joanie got married... ?” 


“No,” she replied time and time 
again. She was a middle-aged woman 
who had no past 

Some of her memory problems were 
not usual symptoms of amnesia. 
Mostly, a patient forgets experiences. 
Beverly, however, also forgot what 
things were and how to perform cer- 
tain tasks. The fact that she was even- 
tually able to relearn so much seems 
to indicate that these memory lapses 
were not caused by permanent physi- 
cal damage to her brain. 

“What does the oven do?” she would 
ask Harold. “What does a refrigerator 
do?” There seemed to be no clear pat- 
tern to what she did and did not know 
how to do. 

For example, she could still tell 
time, but she didn’t know what a clock 
was. She could read words, but she 
couldn’t grasp their meaning. She 
found a needlepoint project that she 
had started before the accident. She 
could do the stitches, but she didn’t 
know their names. 

Beverlys mother and daughter had 
to teach her how to put on makeup 
and choose clothes to wear. Soon, they 
discovered that her taste in clothing 
had changed dramatically. Before, she 
had always been a modest dresser who 
wore skirts and avoided flashy colors. 
When she went shopping afterward, 
she chose only slacks. Suddenly, she 
loved pink, gold and especially red— 
the more flamboyant the color, the bet- 
ter she liked it. 

Also, in many respects she was very 
much like a child. She no longer took 
anything for granted. Everything fas- 
cinated her. “When I saw snow,” Bev- 
erly recalls, “I was amazed. It was 
pretty to watch. I put my coat on and 
walked outside.” 

She was thrilled the first time she 
saw a squirrel scamper across the 
lawn, or a plane move across the sky. 
When Harold took her to the shore 


and showed her the beach, she was 
overwhelmed by the ocean 
While in so many ways she was 


naive and childlike, in others she had 
the indomitable will of (continued) 
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Dr. Marcel Kinsbourne, a neurolo- 
gist and psychologis', answers some 
questions about amnesia. He is Di- 
rector of the Behavioral Neurology 
Department at the Eunice Kennedy 
Shriver Center in Waltham, Massa- 
chusetts, and is also affiliated with 
the neurology department at Har- 
vard Medical School. 


Wht exactly is amnesia? 
“ssentially, with amnesia one for- 


' gets personal experiences, without 
| losing one’s fund of knowledge or 


skills. An amnesia patient will forget 
her wedding day or giving birth to 
her child. She will not forget public 
knowledge such as what the capital 
of France is or skills such as how to 
tie her shoelaces. 

Amnesia has various aspects. 
Retrograde amnesia means a person 
cannot remember events that oc- 
curred before the trauma that trig- 
gered the memory loss. Not recalling 
the events that took place after the 
trauma is known as anterograde am- 
nesia. Being unable to learn new 
facts or skills is another typical 
symptom. These three elements are 
present, to varying degrees, in all 
patients whose amnesia is due to 
physical causes. 


Where is memory stored in the 
brain? 

As far as we know, there are no 
parts of the brain that actually store 
knowledge or experience. A new pat- 
tern of activity is established in the 
brain relative to any experience a 
person has. The brain is apt to re- 
sume that pattern of functioning if 
some fragment of the experience, 
known as a “cue,” is repeated. Then, 
bit by bit, a person re-experiences in 
her mind what has happened before. 

One is able to re-experience or re- 
call an episode by means of the lim- 
bic system in the brain, which is a 
collection of intercommunicating 
nerve centers. If this electrical cir- 
cuitry has somehow been impaired, a 
persons brain is less able to re- 
produce certain previous patterns 
of activity. This is what happens in 
amnesia. 


What causes amnesia? 

There are physiological as well as 
emotional causes for amnesia, and 
sometimes these can overlap. 

If the flow of blood or oxygen to 
parts of the brain has been dis- 
rupted, or if some abnormal pressure 
on the brain occurs, the limbic sys- 
tem may stop functioning normally, 
and memory can be affected. Post- 


traumatic amnesia can result from 
severe head injury and the ensuin 
coma. Amnesia can also occur whe 
a person suffers from: senility; Ko 
sakoffs amnesiac syndrome, whic 
sometimes results from severe ale 
hol abuse; unusual types of otrokel 
and when the limbic system is in 
fected by herpes encephalitis. 

Loss of memory from ae 
trauma rather than from physic 
causes is known as functional or hy 
terical amnesia. In such cases, p 
tients usually block out part of thei 
past, but do not have problems stoy 
ing new memories or learning ney 
skills. What a patient forgets a : 


how long the memory lapse lasts d 
pends on why she _unconsciousl} 
blocked out certain experiences, evel 
at the price of forgetting other part 
of her past. 


How common is amnesia? 
Post-traumatic ‘amnesia is fairl} 
common. Usually, in such cases, i 
person forgets specific events or 
part of her past—especially the = 
ment the trauma occurred and a 
events that immediately preceded it 
How far back in the past this mem 
ory loss can extend is determined b} 
the severity of the injury. This am 
nesiac response can last for a fev 
minutes, a few days, years or last fo 
life. | 
Total retrogradé amnesia, or no 
remembering any experiences tha 
occurred before the trauma, is wel 
recorded in medical annals, but stil 
considered quite rare. 


~ 








Can amnesia be cured? 

When certain parts of the bral 
have been destroyed, the mechanisn 
for remembering cannot be re 
covered. When the damage to thi 
limbic system is not permanent, how 
ever, the brain may recuperate, s¢ 
that memory is restored. 

Frequently, the use of hypnosis 0} 
certain drugs such as barbiturates ir 
conjunction with psychotherapy is 
successful in treating patients suffer 
ing from hysterical amnesia. 


What is aphasia, and how doe: 
this differ from amnesia? 
Aphasia is a condition that does 
not affect one’s ability to recall expe: 
riences as amnesia does. Rather, the 
capacity to understand, learn anc 
express oneself in spoken and writ 
ten language is impaired. This phys: 
ical disorder is usually caused by 
certain types of strokes, which affect 
the part of the brain that controls thé 
ability to use speech and language. 
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Melody Mahorney Lost 105 Ibs Sally Binion 
Warren, IN in 36 weeks : Winlock, WA 
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Mark Scoles Lost 70 Ibs Patty Cunningham Lost 60 Ibs 
Midwest City, OK 


in 22 weeks Columbus, OH in 20 weeks 
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Christina Sparacino Lost 40 Ibs Jill Jackson Lost 39 Ibs 


Lynbrook, NY in 20 weeks Warrensburg, MO in 12 weeks 


These people all lost weight with the Extra Strength Dexatrim® diet 
dlan. Dexatrim contains the strongest, most effective weight-loss formula 
available without prescription. Just one capsule works all day to help you 
control your appetite and lose weight fast. 


Dexatrim’s formuia has been approved as safe and effective by a U.S. 
sovernment Medical Advisory Panel* Clinical studies involving more than 
30,000 patient days under doctor's supervision proved Dexatrim can help 
/ou lose weight safely and successfully. 





Like the slimmer, happier people shown above, you too can lose 


neight with Extra Strength Dexatrim. He Sa eee alien 
Available in Regular Strength, Extra Strength and Extra Strength Caffeine Fre 


No diet pill works harder to help you lose weiclit. 


©1982 Thompson Medical Co., Inc. *Take as directed. Read all package statements. Amount and speed of weight loss varies the individual 


© 1982 B&W T Co. 


Warning: The Surgeon General Has Determinec 
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naa igarette, FTC. 1 Tae That Cigarette Smoking Is Dangerous to Your Health. 
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continued 


Yery determined adult. She wanted 
perately to improve her skills. She 
wnt months teaching herself to read. 
concentration improved, and grad- 
Fly, written words had more mean- 
for her. By the summer, she had 
ed to read again. And though her 
ory was still barren, her thinking 
ame clearer. 
en I first came home from the 
pital,” recalls Beverly, “my mind 
5 not very good. Harold made every 
ision in the house. He was like a 
er, and I was a little girl. I don't 
yw what I would have done without 
.” But after a few months, she felt 
re confident and wanted to start 
ping to decide matters such as 
en a bill should be paid. 
Harold kept saying, ‘Don’t worry, 
take care of everything.’ I told him 
to treat me like a dummy.” 
e told her she was overreacting. 
> called him stubborn. He called her 
tinate. They fought constantly, 
ething they had rarely done before 
accident. 
During that first year, the two of us 
e like newlyweds,” says Beverly. “I 
d to learn to live with him, but he 
d to learn to live with me, too.” 
/She’d get crazy at times,” Harold 
lains, “and run out of the house 
en she became angry, trying to get 
ay. I would run after her. Even 
bugh I knew that these tantrums 
ire a reaction to the trauma, I still 
Int always know how to deal with 
ir temper. 
‘Sometimes I would think to myself, 
\hy me? Why do I have to put up 
ith this?” I would dream about tak- 
iz off to California just to get out of 
at house. But that’s human. One mo- 
ont you feel sorry for yourself, and 
> next you come back to reality. I 
ew that Beverly needed me.” 
Still, she struggled to be more inde- 
dent and not to have to rely as 
ch on Harold. And there were tri- 
phs. Beverly even learned how to 
ive again. The first few times, 
irold accompanied her and gave her 
ief instructions. “I went around the 
pck slowly,” she recalls. “I didn’t 
ive far in the beginning, but each 
e I went farther and farther.” 
With the help of friends, she found a 
, too. She was hired by the Camden 
ounty Consumer Affairs Department 
investigate complaints directed 
ainst doctors and dentists. 
‘I felt like a very intelligent person 
ain,” Beverly says proudly. “I liked 
ceiving the thank-you letters from 
‘ople I had helped.” But due to bud- 
‘t cuts, the job was pulled out from 
ider her. 
















































“What has happened in the past two 
years is all I’ve got.” 


Being laid off at the end of that first 
year was a real blow to her sense of 
self-esteem. Even more devastating, 
however, was the fact that her memory 
simply was not coming back. Due to 
the severity of her head injuries, she 
was not allowed to take any type of 
medication. This meant that her doc- 
tors could not administer the “truth” 
drugs sometimes used to try to stimu- 
late a patient’s memory. Also, due to 
the nature of her head injuries, her 
concentration was so disrupted that 
psychiatrists were unable to put her 
into a deep hypnotic trance. Though 
she has seen many specialists, none 
have been able to bring back her past. 

Old friends still try constantly to 
jolt her memory. Recently, she and 
Harold were strolling along the beach 
in Atlantic City. She heard some peo- 
ple cheerfully call out her name. 

“How are you Harold, Beverly?” 
they said. She studied their faces. 

“Do you remember me?” one asked. 
“We used to dance together.” 

“I was hoping I would know them,” 
Beverly recalls. “I felt like such a 
dummy.” 


“What was I like before?” 


Encounters such as this force Bev- 
erly to confront her amnesia. She is 
once again plagued by the question, 
“What was I like before the accident?” 

The answer seems to be you were the 
same and you were different. Those 
close to Beverly see not only the same 
face and slim figure and hear the same 
voice, they see the same body lan- 
guage and same gestures when she 
talks. But they also see radical dif- 
ferences. While Beverly is certainly 
more outspoken and willful, she is 
also warmer now than before, and 
much more impulsive. She enjoys talk- 
ing to strangers. She used to be a 
rather reserved woman. Now, she 
blithely says whatever is on her mind. 

Her family notices that Beverly is 
much more emotional, too. “If anyone 
is ill,” says Beverly, “I become very 
upset. Also, I cannot comprehend 
death. My own parents are relatively 
new to me and I value them greatly. 
I’m not quite sure I can deal with the 
thought that they might not be around 
much longer. Everything that has been 
part of my life for the past two years is 
extremely important to me. That’s all 
I've got.” 

Gradually, members of Beverly’s 
family and her old friends have 
learned to accept her amnesia and love 
the new Beverly. 

“My mother is dead,” Joan remarks. 
“Tm not saying that she herself is 
dead. But the person she was has 


died.” Joan quickly adds that the new 
Beverly is very much alive. “After the 
accident,” says Joan, “for the first time 
in my life, she needed me! I became 
her mother in some ways. And, of 
course, she doesn’t even remember 
raising me. Today, were more like 
friends than mother and daughter. 

“Would I really want her memory to 
come back? I guess Id settle for a little 
bit of each person—who she was and 
who she is today.” 

Beverly notices that those close to 
her are talking less about the past in 
her presence. Harold concedes he no 
longer looks at the old photo albums. 

“Life with Bev is now,” he says. “I 
don’t think about the other thirty-one 
years unless something reminds me. I 
put yesterday out of my mind.” 

Today, they have become more like a 
normal husband and wife. Beverly 
says that she likes Harold and is 
learning to love him. And their rela- 
tionship, each says with a shy smile, is 
not platonic. 

She has even managed to find a new 
and demanding job. Today, she helps 
train medical secretaries at Camden 
County College. 

“Tl feel I have lived a lifetime in the 
last two years,” Beverly says, “I try 
not to think about my past anymore.” 

Yet, even learning to accept her 
memory loss does not make her feel 
any less frustrated or lonely. Amnesia 
has robbed her of many experiences 
she’ll never have again. 

“There are certain things ...” she 
explains. “I would like to know what 
having children was like. I would like 
to remember my daughter’s wedding. 
My son’s bar mitzvah. When my fam- 
ily talks about these things, I am 
alone.” 

Is she happy with her life today? 

“Tm happy with my children, my 
parents, my husband, my _grand- 
children. ve made them happy by 
being alive. 

“Your life may not always be a gift 
to you,” she says. “Maybe your life is 
more of a gift to your family and the 
people who love you. For one day more, 
they have you.” 

The Beverly her family and friends 
love today is a strong, gutsy, intel- 
ligent woman with a naive, fresh per- 
sonality. As for Beverly, she may never 
know who she was before the tragic 
accident that robbed her of her past. 
But each day, she finds out a little 
more about who the new Beverly Sla- 
ter is. 

“I know now that I will not, I can- 
not, change. But I can accept that. 
Today, I like myself, and that’s a very 
good feeling.” End 
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Salami Sandwich 

|] In medium bowl combine 
1 cup each shredded 
lettuce, mozzarella 
cheese and cubed salami. 







2 Add a 4-0z. jar 
marinated mushrooms; 
toss well. 


3 Spoon mixture evenly 
into four buttered pita 
breads. 





Chili Cheese Loaf 
| Slice a loaf of French 
bread in half 
lengthwise; place on 
cookie sheet. 



















2 Combine % cup 
mayonnaise, a 4-0z. can 
chopped, drained green 
chilies, ¥s tsp. bottled red 
pepper sauce; spread 
evenly on bread. 


° 3, Top with 4 oz. sliced 
Monterey jack cheese. 
Bake 15 to 20 minutes in 
preheated 375° F. oven. 

Cut into pieces. 






Strawberry Tarts 

] Wash, hull and slice 

1 pint strawberries. 
Divide evenly among 4 
packaged tart shells. 





2. With pastry brush glaze 
berries with 2 Tb. 
melted red currant jelly. 








3 Garnish with sweetened 
whipped cream and. 
sprinkles of coconut. 














Super Quick Meals 


SY ds 


Salami Frittata 


In large skillet sauté 1 
cup sliced zucchini, 1 cup 
chopped salami and 1 
small crushed garlic 
clove in 1 Tb. oil. 


Beat 8 eggs with ¥% cup 
water and 4 cup grated 
Parmesan cheese. Pour 
into same skillet and 
cook over medium heat 1 
to 2 minutes. 


Bake in preheated 350° 
F. oven until set, about 8 
to 10 minutes. Cut into 
quarters. 


Tomato Bread 


Slice a loaf of French 
bread in half lengthwise; 
place on cookie sheet. 


Combine 1 cup chopped 
tomato, ¥3 cup olive oil, 
¥2 tsp. each salt and 
dried basil (or 1% tsp. 
fresh), Ys tsp. pepper. 


Spread evenly on bread. 
Broil 8 to 10 minutes. 
Cut into pieces. 


Strawberries with 
Ricotta Cream 


Wash, hull and slice 
1 pint strawberries. 


Combine 1 cup ricotta 
cheese, ¥4 cup 
confectioners’ sugar, 

2 Tb. orange-flavored 
liqueur, 2 tsp. vanilla 
extract. 


Layer in 4 parfait 
glasses; top with grated 
semisweet chocolate; 
chill 20 minutes. 


1-2-3 


to-go, fast and delicious recipes. Each serves 4} 








Salami/Bean Salad 


Cook 10 oz. frozen 
Italian green beans 
according to pkg. 
directions; drain. 


Add a 20-0z. can drained 
cannellini or white 
beans, % cup sliced red 
onion, 1 cup diced 
salami, % cup salad oil 
and 2 Tb. red wine 
vinegar; toss. 











Chill 20 minutes. Serve 
on lettuce leaves. 



















Pizza Bread 


Sauté 2 thinly sliced 
medium onions, ¥% tsp. — 
each salt and oregano 
and a pinch of pepper in 
3 Tb. olive oil. 





Slice a loaf of French 
bread in half lengthwise 
Spread evenly with 
sautéed onions and 8 oz. 
sliced*Muenster cheese; 
sprinkle crushed ted 
pepper flakes on bread. 


Bake on cookie sheet 15 
minutes at 375° F. 
Cut into pieces. 









Strawberry Whip 


In large mixer bow] beat 
1 egg white until frothy. 


Wash and hull 1 pint 
strawberries. Combine 
1 cup berries, ¥4 cup 
confectioners’ sugar, 1 
tsp. lemon juice, ¥ tsp. 
almond extract; beat 
until stiff. 


Slice remaining 1 cup 
berries and fold into egg 
white; spoon into parfait 
glasses. 
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“Too much ofa 
good thing?” 


“Keep it light 
with my Triscuit 
Cheesecake Snacks;’ 
says Shirley Jones. 


Cheesecake and Triscuit® wafers? 
Absolutely! The unique crunchy texture 
of Triscuit Wafers perfectly complements 
this delicious cheesecake 
& = topping. Triscuit Cheesecake 
ays Snacks. Just enough 
ea, gee. of a good thing. 
roe é = @/ Triscuit 
- a7 Cheesecake Snacks 
Beat 1 pound 


softened cream 
AyiL cheese with 2 cup 
granulated sugar; 
blend in 2 eggs, 
Y4 cup milk, 1 
tablespoon lemon 
aca juice, 2 teaspoons 
Aa ite & vanilla extract, and 
: fe ‘<== 1 teaspoon grated 
fd: <yhs lemon rind. Bake in 
* greased 3-quart 


? <* ay 1 
2-5. Sy shallow baking 
ae dish at 350°F 20to 
the uniquesnack! sawn 25 minutes. Cool; 
= refrigerate until 


firm; cut into 28 squares. Place on TRISCUIT® 
Wafers; garnish with canned fruit pie filling 









proof of purchase seal from any size Triscuit Wafers plus 25¢ 
for postage and handling along with your name & address to 


| Shirley Jones Triscuit Recipe Booklet | 
PO. Box 4061 

Young America, Minnesota 55399 | 
| Offer good only in U.S.A | 
This form must accompany your request and may not be 

| reproduced. Limit: one per household, group or organization | 
| Offer void where taxed, restricted, or prohibited by law. | 
Offer expires December 31, 1982. 


Its awhole snack menu 
in one box. 


NABISCO 
BRANDS4 
© 1982 
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Poems for profit 


Jean 
Hesse 
writes 
poetry to 
order— 
just tell 
her the 

| occasion. 





n Atlanta grandmother has 
turned her love of writing 
poems into a profitable busi- 
ness. In August 1980, Jean 
Hesse placed the following 
ad in a local newspaper: 





Surprise your Friend or Loved one. 

With a.gift that has no end! 

I will write a Special Poem 

From You that’s just for Them! 

Can make them laugh or bring the 
Tears! 

Just give me facts and names. 

Any Occasion or Any Reason. 

On Parchment—Ready to Frame. 


The first poem. Jean wrote after the 
ad ran was for a woman about to have 
a face-lift. The woman's friends 
thought that she didn’t need a face- 
lift. Jean's poem began: “Pretty 
Jeanie, please don’t change, we love 
you as you are. Well, maybe just a snip 
or two, but please don’t go too far.” 

“Tve always written poems,” Jean 
says, “just for my own enjoyment. I 
can write easily on demand and I love 
giving so much happiness to others.” 

“Personal Poems,” as Jean calls her 
business, delivers the verses framed, 
either written with a script typewriter 
or done in calligraphy on parchment. 
Poems cost from $25 to $100, depend- 
ing on the length and the packaging. 

Jean elicits what the sender wants 
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IH Woy 


he 


to say or discovers a private family 
joke to include in her message. “I will 
do sentimental, humorous or whatever 
the client wants,” she explains. 
Among the unusual situations for 
which Jean has composed verses have 
been a plea from a stepfather who was 
having trouble relating to his step- 
daughter and congratulations to a pri- 
vate pilot who got his pilot’s license 
after seven years of trying. 

During her busiest season, Christ- 
mas, Jean may write as many as 
thirty poems a week. Her latest enter- 
prise is giving seminars to teach other 
shy poets how to turn their verses into 
salable merchandise. In her lecture, 
Jean discusses the practicalities of ad- 
vertising and interviewing clients. 
She isn’t worried about competition 
from her students, she says. “Just 
think how many florists there are in 
Atlanta. We’d probably put them out 
of business before we hurt each other.” 

Here, especially for Journal readers, 
is a holiday poem from Mrs. Hesse. 


FOURTH OF JULY GREETINGS ~ 
FROM GEORGIA. 


A poem of greeting to Ladies’ Home 
Journal readers 

For July Fourth of 1982, 

Celebrating our Country's 
independence; 

Wishing a perfect day for all of you. 


Especially other women of our 
Nation, 

Who find ingenious methods to 
succeed. 

America, where women dare to 
dream— 

And daring, build the dream to fill 
a need. 


From Georgia, we say “Hi!” to 
everyone— 

Ladies’ Home Journal fans in every 
State— 

United now upon this printed page, 

We join as one to keep America 
great! 


i Ss, 


Fond parades. By Joyce Kul 
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fight 
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eighborhoods often comp] 
of not getting the serv 
they're paying for. Wal) 
Woods, Texas, is doing m 
than complaining: Led b 
housewife named Linda Blaney, © 
community is preparing to sec 
from the city of Houston. 

Houston annexed the rural are¢ 
fifty-two homes in 1965, adding it 
the city tax rolls. Five years ago, 
Blaney, her husband and three yor 
daughters moved to Walden Woc 
“We knew we'd be paying city tax¢ 
Mrs. Blaney explains, “but we thou 
we'd be getting city services!” 

Walden Woods does not have ¢ 
drinking water, has no sewers, is § 
teen miles from the nearest Hous) 
fire station and has no garbage pi 
up because large trucks can’t navig 
its dirt roads. Several years after | 
annexation, a local civic club tried 
remedy the situation, but they ¢ 
banded in defeat, because, as they t 
Mrs. Blaney, “You can’t fight the g 
ernment.” 

Mrs. Blaney could not accept © 
explanation. “I said don’t tell me } 
can’t fight for your rights! If you 
your little rights go, you'll find « 
pretty soon that you don’t have < 
big rights left.” 

When her neighbors suggested tl 
she do something about their pr 
lems, she agreed to try as long as tl 
supported her (continued on page I 
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the taste is Kool. At any 
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sensation this refreshing. 
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| Brush up on the 
evidence and you'll 
end up with 


Advanced Formula 
Crest on your brush. @ & 


The only toothpaste with Fluoristat® the cavity-fight- 
ing system shown more effective than onginal Crest. 
The only fluoride toothpaste brand clinically proven 
to improve its cavity-fighting ability. 
The toothpaste proven effective in the largest clinical 
study ever for a toothpaste. 
4, The toothpaste with an effective fluoride. ow 
5. The toothpaste that freshens breath. ViVi 
6 The toothpaste that bnightens teeth. ve 
The toothpaste more dentists’ families use to fight 
cavities than any other.. 


“Crest has been shown to be an effective decay- preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral hygiene and r 
professional care.” Council on Dental Therapeutics, American Dental Association. © The Procter & Gamble Company i 





































The cavity-fighting toothpaste that outsells any 
other. 
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Fight cavities with the best Crest yet. 



















re‘is Dolly Parton 
aer most outspoken. 


‘this revealing 
lerview, she tells 


Reynolds and 


own open marriage. 


“=” Mention her name and 
ople smile. They think of a 
nny little woman teetering on 
gh heels, the hourglass figure 
illing out of her dress, her pretty 
e framed in a cloud of wiggy 
ondness made radiant by a smile 
at sometimes appears sweet, and 
metimes sassy. 

Dolly Parton at times resembles 
lae West, Daisy Mae, Madame 





Du Barry, two Marilyn Mon- 
roes—and every mistress of cere- 
monies who ever worked in bur- 
lesque. Yet, she is an original, and, 
to intimate friends, the woman 
inside is even more complex 
than her evocative image. This 
complexity was heightened during 
the recent filming of The Best 
Little Whorehouse in Texas, in 
which she co-stars with Burt Rey- 


"(What will she say next?) 


nolds. Making the movie, 
Dolly claims she faced “more 
problems, sorrows and enlighten- 
ment” than ever before in her life. 

Nothing about the making of 
Whorehouse, to be released this 
month, came easy. Two directors 
were fired, one set was pulled 
down and rebuilt and in all the 
movie took three years to com- 
plete. Coming on top (continued) 
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Goll, olly! 


of personal problems, the film 
made for Dolly’ roughest year 
ever. “On the movie, we’ve gone 
through so much bitterness,” she 
says, “tension, quarrels, hurt feel- 
ings. I threatened to quit so many 
times. Oh, I don’t ever want to 
work that hard again. Or need to. 
There is a tiny voice in me that 
keeps saying, ‘This is the last 
movie that you will ever make.” 

Burt Reynolds was finishing his 
last two days of work on the film 








OA 





when I arrived. Everyone seemed 
to heave a sigh of relief as he 
departed, for Reynolds had grown 
difficult. America’s No. 1 male box- 
office star was under the gun after 


three of his movies in a row 
grossed less than expected—and a 
fourth looked shaky. But also, he 
knew what people at the studio 
were saying—that Dolly’s irresist- 
ible glow would walk off with the 
picture. She plays Miss Mona, a 
brothel madam with a heart of 
gold. When the role was offered to 
Dolly, she knew she was born to 
play it. Nonetheless, she accepted 
only after some prayer and soul- 
searching because of her concern 


about the film’s frankness. 
“I am not trying to glorify pr 
titution,” says Dolly, “but if I 
may God forgive me. Not everyo 
is so lucky as me to get a chance 
portray a whore instead of havit 
to be one. But I kinda wanted 
make a statement with this pill 
ture. It points a finger at a lot 
people, and some of ’em ai 
whores. Like people who get fal : 
religion. It’s a shame the tit 
sounds so risqué because certalp 
ypeople in the Moral Majority “i : 
shapuld see it may be turned of 
“Shere are many wonderful pe 
ple irr this world,” Dolly continu 
softly, «but there are many mo} 
people who just think they’re wo} 
derful. In fact, they are self-righ 
eous hypocrites, sinners becau 
they commit_crimes like judgif 
thy neighbor. The truly religio 
forgive. I have been judged a bd | 
woman by some of these peop 
just because I am ti90 open ang 
free and honest. 
“Prostitutes, I will teli you, a 
some of the sweetest, most cari 
people I’ve known because they’ 
been through everything. ’ve m 
them at parties, and I’ve ce | 
with them. Usually they’re peop 
with broken dreams who “a 
had a chance in life or we 
sexually abused or ignored as chi 
dren. A lot sell themselves to gee 
some kind of feeling of being loves 
The movie will show these wome 
have feelings. You’re gonna cre 
your eyes out.” 
Dolly’s own story would mak 


quite a movie as well. A formé 


The young Dolly posing shyly (below 
could not imagine that she would 

blossom into a-voluptuous superstar, see) 
(above) with Best Little Whorehouse 
co-stars Burt Reynolds and Dom DeLuisi 

















intry mu- 
= queen, 
=2 leaped 


ps Jane 
Inda and Lily Tomlin, in Nine to 
ve. In fact, she was probably the 
i; in reason for the movie’s im- 
lense $120-million gross. 
‘Her origins recall the Ap- 
tlachian poverty of another coun- 
¥ music queen, Loretta Lynn, of 
Miner's Daughter fame. Dolly 
born the fourth of twelve chil- 
‘en to a poor, proud farmer and 
s wife who lived in a two-bed- 
om log cabin that had no elec- 
city. The house was nestled by 
e Little Pigeon River near the 
n of Sevierville in the Great 


‘om a prim and proper 10-vear-old 
yp). to a poised-looking 15-vear-old with 
mples (above), to a high school senior 
| /8 (near right) already bleaching and 
asing her hair to achieve that Parton 
ok, Dolly always seemed to have a 
ecial sense of herself. Far right: The 
nple cabin where the singer lived with 
r family from the ages of 3 to 12. 
ottom right: Even in this old photo of 
e Parton family, Dolly (back row, left 
id) stands out from the crowd. 
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Smoky Mountains of Tennessee. 
“In a big country family,” she 
says, “you’re just brought up by 
the hair of the head. You do what 
you got to. I—believe it or not— 
was a tomboy. I could climb a tree 
or wrestle or run as fast as any 
brother. We faced starvation, but 
Mama and Daddy taught values 
you don’t learn in schoolrooms— 
God, nature, how to care for other 
people and for the land, how to 
trust people and when not to. In a 
way, I’m still that little stringy- 
headed girl who ran around bare- 
foot, sores on her legs, fever blis- 
ters, no clothes, who dreamed of 
being someone special someday.” 
By guitar picking, she dis- 


PE covered early on her talent for mu- 
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sic. At age ten, her singing and 
songwriting led to local television 
appearances and, by age twelve, to 
a debut at the Grand Ole Opry. 
And she proudly admits that the 
way she looks today owes a lot to 
prostitutes she first saw as a child. 
“I always liked the look of our 
hookers back home. Their big 
hairdos and makeup made them 
look more. When people say that 
less is more, I say more is more. 
Less is less. I go for more.” 

Therefore, Dolly built overstate- 
ment into what she calls her “gim- 
mick,” that is, looking trashily 
sexy on the surface while being 
sweet, warm and down-to-earth on 
the inside. “I look one way and am 
another,” she agrees. “It makes for 
a good combination. I always think 
of ‘her, the Dolly image, like a 
ventriloquist does his dummy. I 
have fun with it. I think, what will 
I do with her this year to surprise 
people? What’ll she wear? What’ll 
she say?” 

Dolly and I have now settled 


over a fireside dinner in the living 


room of her Hollywood-hotel bun- 
galow. Painted birds fly across its 
vaulted ceiling and a jogging tram- 
poline stands sadly in one corner 
(“I don’t even go near it”). This is 
her “magic suite” where for three 
years she has written songs, 
screenplays, poetry and a novel in 
progress called Wildflowers. 
Unseen, her husband, Carl Dean, 
a man of Howard Hughesian shy- 
ness, is by himself in the far bed- 
room wing downing a steak. 

“The Doralee role in Nine to Five 
was not great,’ Dolly continues, 
“put she was fine for Dolly’s first 
role. She could kinda sneak in as a 
little old fat secretary, cute and 
lovable and fun. But Miss Mona in 
Whorehouse is the epitome of ev- 
erything I’ve tried to create with 
this image, so I may not have a 
need for it after the movie comes 
out. Maybe Ill totally change 
Dolly’s look to surprise people.” 

She pushes away dinner and be- 
gins to tug at her wig. Some of her 
own blond strands are peeking 
out. “You know,” she sighs, “I’m 
careful never to get caught up in 
the Dolly image, other than to de- 
velop and protect it, because if you 
start believing the public persona 
is you, you get frustrated and 
mixed up. Like, I suppose I am a 
sex symbol, but that idea is funny 
to me because I see Dolly as a 
cartoon. (continued on page 139) 





Michael Norcia/Globe Photos 
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from Lhe 
aura Ashley 
Book of Home 


Decorating 












C I. in this case the misty 
O Or pinks and mulberry tints 
of an English country garden is a 
Laura Ashley signature. In the hall- 
way here, a mix of small-scale pat- 
terns covers walls, ruffled chair seat 
and pillows—even turns up in a 
charming, flower-vase print. A long, 
narrow Oriental rug in muted tones 
invites the eye to the adjoining dining 
area, where more rosy patterning can 
be glimpsed on table skirt, chair seats 
and flower-print picture. Country-style 
hutch, displaying a collection of lacy 
milk glass, is narrow enough not to 
impede the flow of traffic. Another 
Ashley trademark: The mass of all-of- 
a-kind flowers in a single large con- 
tainer (which makes a more dramatic 
statement than a few stems scattered 
re and there). 





Fresh from the prettiest decorating book of the year. . . 


|: portfolio of irresistible ideas to brighten every room in the house. 





\Nhat’s in a name? If it’s Laura Ashley, it means prints 
.. enchanting flower-strewn fabrics that have long been 
lecorator favorites. Now the new Laura Ashley Book of 
ilome Decorating tells how anyone can assemble a com- 
Hlete Laura Ashley “look.” It’s a romantic, sun-splashed 
ipproach to decorating achieved with yards and yards of 














fhe fresh and pretty “cottage-style” 
droom (above), is actually a small 
tic aerie where the slope of an eave 
rms an alcove for walk-in storage. 
ne look is cozy and relatively easy to 
semble, with gentle prints in pale 
lors on walls, double-skirting a 
ible, slipcovering plump upholstered 
jairs—and a metal bedstead painted 
‘matching color. The pine flooring, in 
bod condition, was given a slick of 
plish and left ee . ne 
shley-style living 
Pattern room (right) is ele- 
‘nt and serene, due in part to the use 
a single, sophisticated print on 
alls for upholstery and the half-cur- 
lins at the French windows. For con- 
last: rug and accessories are all in 
taceful, pale beiges. 





Dctopus Books Limited. From THE LAURA ASHLEY BOOK 
NHOME DECORATING, by Elizabeth Dickson and Margaret 
Wvin. Foreword by Laura Ashley. To be published in Septem- 
) by Harmony Books, a divison of Crown Publishers, Inc 


crisp fabric . . . delectable colors mixed with fresh star- 
chy white ...a precise attention to detail. And best of 
all, its adaptable to every room in the house. Here and 
on the following pages are hints on how to make the look 
your own, including a special section (pages 57—58) that 
tells how to create your own “soft furnishings.” 


Sh d Attention to detail is central in the 
a es Laura Ashley scheme of things ... 
“Taking a perfectly ordinary well-made object, lavishing 
extra care upon it and producing something very special 
and significant for you” is how she phrases it. Even an 
object as prosaic as a window shade can be an important 
decorating plus. Try to imagine the charming kitchen 
window below without its piped and printed fabric shade, 
and you'll see what we mean. 















Ld oil 


C t S In a blue and white bathroom (be- 
ur alns low, left), the extra decorative touch 
is a puffy, fluffy Austrian shade, stitched up in a cotton 
print to match the walls. On the window ledge: a cheery 
row of potted houseplants, which thrive in a bathroom’s 
greenhouse atmosphere. 

A window (below, center) in a tiny dressing room was 
turned into a cozy window seat. The special touch here: 
double curtains—a veil of sheer net near the glass, and a 


















A custom shade—usually a better choice than fuss 
curtains when dressing a window that has a kitche 
counter, desk or other work surface below—is easy { 
make with a shade kit and fabric to match or coordinat 
with wallpaper or paint. Stiffen the fabric to give it mor 
body and weight (there are fabric-stiffener product 
available at notions counters), then cut it to size. Ad 
piping, fringe, braid or ribbon to lower edge. Attac 
fabric to shade roller according to kit instructions. 


second pair in a warm beige tied back with silken tassel 
to frame the entire recess. (Playing prints off agains 
lacy sheers and eyelets is a favorite Ashley ploy.) The seajy 
is made comfy with a tailored cushion and a pile of print] 
covered pillows. 

Graceful, full-dress treatment for a bedroom windov 
(below, right): Austrian shades, paired with long tiebac! 
curtains, white wooden shutters. Fabric picture fram 
echoes heavenly blue of mini-prints. 


is how Laura 


‘Soft furnishings’ sis “2 


iiscribes home-decorating projects that are made in whole 
jor in part of fabric. The bedroom below, with its dreamy 
air, is almost entirely softly furnished: Curtains, 
aitiebacks, sheets and quilt are all fashioned of coordinat- 
tying prints and solids. 
du} In another bedroom (bottom, left), a single tender red 
: \ijand white print is used on walls, stitched into a corner 
yitable cover, even stiffened and pleated into a lampshade. 
In the airy and bright all-white hallway (below, center), 
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stenciling on chairs repeats the delicate tulip print of 
chair-seat covers. Glossy paint on walls and furniture 
unifies the area. A changed color comes from the multi- 
hued rug and stylized framed flower print. 

The Ashley-inspired kitchen (bottom, right) is lavished 
with paint and paper, all in creamy beige and white 
Traditional Roman shades in fabric to match the wall- 
paper soften the look of modern laminated counters and 
bi-color cabinets. 

You can make many of these “soft furnishings” your- 
self. Turn to page 57 for complete instructions. 
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How to keep you and your > 
clothes cool and collected 


This is the paradox you have to live with: 
Summer clothes, although they seem to be 
carefree and easy, are actually more trouble 
than winter's robust wools. Its hard work 
keeping all those pretty light colors and fab- 
rics looking clean and crisp when youre wilt- 
ing in the sun. Although there’s no real way to 
stop something like tissue-paper linen from 
getting rumpled, we’ve pulled together some 
neat tricks to help you waft your way through 
even a scorcher day. Here's a brief refresher 
course on what to wear, plus some basic care 
tips (including how to get rid of creases and 
stains). ... @ White is right—it’s the most 
reflective, bouncing the heat away from your 
body and back to the sun. @ Stay away from 
anything tight or constricting. That high-but- 
toned Victorian blouse may look charming in a 
climate-controlled dressing room, but watch 
out for even short spells in the open air. Follow 
the example of the desert nomad in flowing, 
tent-like caftans. @ Or go to the other ex- 
treme—and strip down. Baring your body isn’t 
technically as cooling as covering up, but psy- 
chologically it works. Try going sleeveless, or 
even strapless. If you need more of a city look, 
opt for openness at the neckline (deep Vs, Us, 
wide boat necks) and (continued on page 126) 


















} at the heat with thissummer'’s 
lolest fashions. Look fresh, feel 
iee—even at 110° in the shade! 


mchalant little dress, opposite, just perfect to slip into 
n the sun’s high in the sky. Loose, easy tunic shape with 
fe Scoop neck, short sleeves, $55. Added interest—a 
yer? scarf tied around the hip. Both, British Khaki by 
ert Lighton, in cotton. Antique belt and earrings 
esy of A.C.A., the American Indian Arts Gallery, N.Y.C. 


ling pink, top, ready to play by day or evening. Roomy 
-sleeved T-shirt ($14) over full-blown harem pants that 
at the ankle ($32). Cotton gauze is a real plus in 

nmer: It’s porous and fairly wrinkle-free. Both, Adini. 


illow of white, above, as pure, clean and cool as can be. 
i)big, loose shape offers a kind of built-in air conditioning, 
nally creating an inner breeze. Blouson top ($52) and 
‘em pants ($56). Both, Cathy Hardwick I, in cotton. 


i/e-spirited blue twosome, right, daring and baring for a 
Hpll on the beach or dressed up for dinner. Deep-V top 
5) and comfortable skirt ($70). Both, Anne Klein for New 
hects, in cotton/linen. Scarf “belt” by Baar & Beards; 
aw hat by Whittall & Javits. 


graphed by George Barkentin at the Condado Holiday Inn, San Juan, Puerto Rico. Hair by 
Kane of La Coupe Salon, N.Y.C. Makeup by Martin Downey. 
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\4 few months ago, my husband 
jd I traveled to Dallas for a 
jek-long medical conference. Roy 
ja psychiatrist and the president 
the Menninger Foundation in 
peka, Kansas, an_ interna- 
jmally recognized organization 
idicated to research on and treat- 
nt of mental illness. He was 
sheduled to give a series of talks, 
d I was going 
‘ng for the ride... 
jnething I often do 
1 usually enjoy. 


The wiv 


or more than a decade, fueled by feminism and the failing economy, the 
media have focused on working women. Yet, the wife who stays home with 
her children and supports her husband’ career has far from disappeared. 
But, precisely because she has chosen a way of life that no longer seems to be 
in vogue, she typically feels compelled to suppress even the smallest sense of 
dissatisfaction, and concentrates on defending her values and the benefits of her 
position. Indeed, there are benefits in her role that women who do not share her 
lifestyle tend to overlook. But there are problems as well, problems that she must 
plore. They do not go away by ignoring them or by feigning complete happiness. Read on for a 
lank and soul-searching update on today’s traditional wives, by a wife who has found a 
juiquely contemporary way to make being the “woman behind the man” a fulfilling role. 


fore I or any of her friends even 
knew she was in trouble. 

I thought about her constantly 
while we were in Dallas, and for a 
long time after that. Ultimately, 
her shocking and untimely death 
made me take stock of my own 
life—my expectations, my disap- 
pointments. 












es I have talked 
he benefits of 


fit this time, I was ; ¢ 
Iribly upset. The | with value es 

fa Roy ae, je | their lifestyle, an 

nded the funeral d th em for whatever 
a longtime friend of not trade of ee 
4 She had a : i r 
tted patie; aad tay satisfactions a car 2 ‘ 
ad was still spinning : ; at is 
Wing to figure out own might bring. 















id known her for many 
vars, and I had always 
‘mired her. Only one 
‘ing had puzzled me 
out her. While all the 
ist of my friends and I had dis- 
ssed the difficulties we had with 
ir. husbands and children, she 
hd never complained about any- 
‘ing. Never. I guess I assumed she 
ad nothing to complain about, al- 
ough I could hardly believe that. 
very lifestyle has built-in prob- 
ms along with the pleasures, and 
sing the “woman behind the man” 
no exception. Still, my friend was 
slentlessly cheerful, and stead- 
stly refrained from joining in 
hen the conversation turned to 
orkaholic husbands, rebellious 
’enagers or the day-to-day snags 
‘volved in running the typical 
ousehold. Well, she was dead be- 


why 


marriages. 


they hesitate to 


any difficulties, 


business- acknowledge 1d 
jan, the mother of two 
ely children and, as | 4s though to do so woule 
eryone always said, : 1r 
ad it all together.” I constitute a threat to the 


Of course, cen- 
tral to my life is my marriage, so 
my reflections about these impor- 
tant aspects of my life involved 
many serious and extended con- 
versations with Roy and, ul- 
timately, discussions with my close 
friends as well as with a number of 
wives I met on our travels. 

What I have learned is that cer- 
tain very real problems are shared 
not only by wives of top executives, 
politicians, movie stars and other 
powerful men, but also by any 
woman in a traditional marriage 





today. We all have one important 
thing in common: Our husbands 
are the primary wage-earners. As 
the breadwinner, a man is in the 
spotlight and, as his wife, a 
woman is always just on the edge 
of that spotlight. 

Of course, that’s exactly where 
she has chosen to be. In these 
shaky economic times she may 
feel so privileged to be married 
to an old-fashioned good 
provider that she suppresses 
any urge to voice dissatisfac- 

tion, however troubling it 

might be. After all, the advan- 
tages of being married to a dy- 
namic, ambitious husband 
far outweigh the disadvan- 
tages. And the advantages 
are many: a comfortable 
standard of living, relative 
freedom from the financial 
worries that plague so 
many families today, the 
option to stay home and 
rear the children. 

I suspect most tradi- 
tional wives value these 
benefits and would not 
trade them for whatever 
satisfactions and de- 
mands a spotlight career 
of their own might 
bring. That may be pre- 

cisely why some 

women, when encour- 
aged to discuss their frustra- 
tions, become quite defensive. They 
seem to feel that to talk about—or 
even acknowledge—the difficulties 
is a put-down or a threat to their 
marriages. In an era when so many 
women want or need to work, 
homemakers tend to feel they must 
constantly defend their chosen 
role. Yet, refusing to air grievances 
and failing to work toward an ac- 
ceptable balance in marriage is, I 
have come to believe, inherently 
dangerous. 

In essence, being at the edge of 
the spotlight means that a wife 
usually (and sometimes it feels 
like (continued on page 130) 
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From left: e Peach 
Blossom, easy with 
fruit-flavored gelatin. 
e Orange Snow, 
melts in your mouth. 
e Angel Cream, pure 
and simple with 

plain gelatin, sour 
cream. Right: e Clear 
Giem i Leah de 
wine, cassis. Recipes 
and tips for making 


Na ae eeteley With delicious fresh fruits. 


















TEST YOUR 


By Maureen Lynch, ; : 
Beauty and Fashion Director ‘Take our special quiz to find out hoy 











, 7 aa ‘i ae 
2G 1 ae BSS ae 5 
Sunscreens are only 
necessary when you're 
sunbathing. (] True [] False 





How often should you 
shampoo your hair? 
a) every day 
b) every other day 
c) twice a week 


The letters SPF mean: 
d) once a week 


a) super protein fiber 
b) sun protection factor 


Every woman has about c) spatial physical fitness 


100,000 hairs on her head. 


The average number shed in one You can safely keep mascé 


day is: a) 3 months 
a) 5 to 15 - b) 6 months 
b) 15 to 30 c) 9 months 
c) 30 to 75 d) 12 months 
d) 75 to 150 
When applying nail polish, 
Hair most often turns gray where does first stroke go? 
because of: 
heredity Situation: Out of a shower, 
) age rushing to get ready. 
c) trauma 


Name three things you 
find wrong here. 


d) poor nutrition 





96 


BEAUTY 1Q— 


; 
: 


©) What's the fastest way to 
dry wet nail polish? 
a) hold in front of a fan 
b) plunge into hot water 
c) plunge into cold water 
_d) blow on nails 


The best way to choose 
a new fragrance is to: 
a) inhale directly from the 
bottle 
b) ask a friend what 
| she is wearing 
c) spray some into the air 
_d) dab on your inner wrist 









Match up basic face shapes 
(below, left) with the most 

Jattering hairstyle (right): 

I . ees 


| 


nuch you really know about the basics of looking beautiful. 











7 Serious about exercising? seme 
Your minimum workout is: | 
a) 60 minutes once a week 
b) 45 minutes twice a week 
c) 30 minutes three times 
a week 
d) any of the above 


7 The most common site 
of sun damage, besides 
your face, is: 
a) shoulders 
b) back of legs 
c) chest 
d) upper back 


Number these eye-makeup 


2 products in order of 


application: 
____ eyebrow pencil 


. : ____mascara 
y What exactly is hair? eyeshadow 
___eyeliner 


a) organic material 
b) plasma cholesterol 
c) inorganic protein 
d) MSG 


7 Sun damage to skin is: 
a) permanent 
b) cumulative 
c) irreversible 
d) unpredictable 


he 6 Your best 


diet lunch would be: 
a) spinach and bacon salad 
b) low-cal burger platter (no 
bun, cottage cheese, peach) 
c) open-faced grilled cheese 
and tomato sandwich 
d) blueberry yogurt 


77 age. To bring out cheekbones, 
Best all-around exercise is: blusher should be applied: 
a) swimming a) high above cheekbones 


b) running» b) on and just under 
c) calisthenics cheekbones 
d) weight-lifting c) totally under cheekbones 


i Having a “face lift” 





downward motion. 








can be of little help to: a : 
a) sagging jowls | sm for. 
b) “smile” lines 4 A 
ATES 


c) vertical lines above upper lip NE ~ r As 
eS 


79 The single most important 
set of muscles to keep toned: Turn page for more 


a) upper body 
b) legs challenges plus all 
the answers 





c) abdominals 
d) lower back 
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BEAUTY IQ 


Below are two bonus quizzes plus what you need to know abouff 





All answers are correct; the 

need to shampoo depends on 
hair type. Anyone with the follow- 
ing conditions: oily hair; fine, thin 
hair; dull, limp hair; or very blond 
hair should probably shampoo ev- 
ery day. 

Normal hair types can wait and 
wash every other day. With dry 
hair (or normal hair in a very dry 
atmosphere), extra thick, curly or 
long hair, you can hold out and 
still look good if you shampoo 
twice or even once a week. Seven 
days is the maximum for personal 
hygiene. 


d. A normal rate of fallout is 

75 to 150 hairs per day. To 
compensate for that loss, your hair 
follicles are busy producing new 
ones all the time. Each new hair 
has a life expectancy of about 2 to 
6 years. (Fascinating fact: a 
woman's hair shaft lasts approx- 
imately 25% longer than a man’s.) 
Excess fallout (clumps on your 
brush or in the shower drain) can 
be a result of hormonal changes 
(pregnancy, menopause), stress or 
induced damage (perms, bleach). If 
the cause is not apparent, a der- 
matologist should be consulted for 
cause and proper treatment. 


All answers are correct, in 


this order: b. Age. By 49, 
most people have a sprinkling of 
gray hairs. a. Heredity. e peo- 
ple are genetically predisposed to 





MATCH GAME: PAIR EACH WORD WITH ITS CORRECT DEFINITION. 
Vegetable compound for hair coloring 
Volcanic stone used to smooth calluses 
Dimpled fat, usually on hips, thighs 
Plant with healing powers 

Study of hair and scalp 

Cardiovascular exercise 

Chemical method of hair removal 
Pigment of skin 

Resistance exercise for strength 
Natural elastic tissue found in the skin 


. Aerobic 

. Collagen 

. Isometric 
Depilatory 
Henna 
Trichology 
Melanin 
Aloe Vera 
Pumice 
Cellulite 


SOBNAMNPWNE 
Toro mo Boop 


— 


a low melanin production in their 
hair, becoming what is known as 
“prematurely gray.” c. Trauma. 
Severe illness, injury or even psy- 
chological trauma can disturb your 
entire system, including hair folli- 
cles. Contrary to popular myth, 
hair never turns gray “overnight.” 
d. Nutrition. Extremely _ rare. 
Drastic deprivation of vitamins 
(particularly vitamin B) can cause 


graying. 


1. Hair this wet is too fragile to 

be worked with. When strands 
are saturated with water, tensile 
strength decreases, making hair 
vulnerable to breakage. 2. Never 
put a brush to even slightly wet hair. 
Use a wide-tooth comb. 3. Don't 
ever start with a frontal attack. Be- 
gin untangling at nape of neck with 
under-layer of hair. Gently comb 
through your hair, layer by layer, un- 
til you reach the crown. 


False. Anytime the sun is 

shining, it’s drying out your 
skin (think of how a pair of drap- 
eries fades!). Incorporate the many 
products with sunscreens (includ- 
ing cosmetics) into your everyday 
beauty regimen. 


b. SPF means sun protection 
factor. A series of numbers 
(1-23) refers to the amount of sun- 
screen in a product and tells you 
how many times longer you can 




























stay in the sun with that produc 
on than without any protection 
For example, if you have fair ski 
that turns pink’ in ten minutes 
and put on SPF 6, you can stay ou 
six times longer or 60 minutes. A’ 
SPF of 23 means that the produc 
is a complete sunblock. 





b. To be more safe than sorrt 

don’t use your mascara mor 
than six months. Harmful bacteri. 
can accumulate in it, causing ey 
irritations. | 
8 a. Apply first stroke of nai 

polish smack in the centel 
Give yourself a professional look 
ing manicure by starting at the 
cuticle, sweeping down to the nai) 
tip. Finish with one stroke on eacy 


side of the nail. 

9 c. A tried-and-true methoc 
for drying nail polish quickly 

is to let polish firm up to a point 

where it’s no longer “tacky” to the 

touch—then plunge fingertips inte 


ice water. 
7 d. To capture the essence of 
a scent, put a few drops on a 
pulse point, such as your inner 
wrist. Wait up to ten minutes for 
the alcohol to evaporate . . . for 
your skin’s own oils to mingle with 
the perfume’s and for your body 
heat to bring the fragrance up to) 
its full potential. 
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Answers to the Match Game: 1-f; 2-j; 3-i; 4-g; 5-a; 6-e; 7-h; 8-d; 9-b; 10-c: 


ANSW IRS 


he toughest beauty questions . . . from exercise to skin care. 


OLD WIVES’ TALES: 


DECIDE WHETHER OR NOT THESE STATEMENTS ARE VALID. 





7 1-d. Round. 
Best with 
an asymetrical 
style. The high 
| part and long, 
curvy sides cut the 
- fullness. 2-c. 
\ Inverted Triangle 
Y, | or Heart-Shaped. 
} | Broad forehead 
_ and pointy jaw 
| fares well with 
_a circle of fringe-y 
layering. 3-e. Oval. 
_ Can wear almost 
any style. Here, 
a classic pageboy. 
4-a. Square. Soften 
a full forehead, 
< boxy jaw with 
’ fluffy curls, side 
| part, some length 
in back. 5-b. 
Diamond. To 
balance wide face 
with narrow 
forehead and chin 
keep hair short 
with soft waves. 


I. ) c. Your routine should in- 
| clude aerobic, stretch and 
strength-building exercises. 


73 c. Many women who over- 
| tan end up with a freckly, 
crepey chest. It’s a smart idea to 
wear the same protection (max- 


imum sunscreen) as you do on 
your face. 





One hour of sleep before midnight is worth two after. 
For healthy hair, brush 100 strokes a day. 

Exercise increases your appetite. 

Leave polish off your nails once a month so nails can breathe. 
Never get a perm when you have your period. 
If you shave a hair, it will grow back faster, coarser and darker. 
Drinking unflavored gelatin weekly will strengthen your fingernails. 


14 c. Hair is inorganic pro- 
tein—it doesn’t “live.” Just 
think, if it were “living,” hair 
would hurt every time you had it 
cut! The hair follicle beneath the 
surface of the scalp produces 
the protein substance—keratin— 
which is the basis for hair (also, 
fingernails). 


75 All answers are correct. Sun 
damage to your skin doesn’t 
always show up immediately. The 
skin has a “memory”—accumulat- 
ing every burn and mahogany tan 
until years later. Earlier overex- 
posure can cause loss of elasticity, 
wrinkling, brown spots. And ac- 
cording to the Skin Cancer Foun- 
dation, 90% of all skin cancers are 
sun related. 


16 c. A grilled cheese sand- 
wich is good nutritionally 
and lowest in calories (235). Fruit- 
flavored yogurts come next, blue- 
berry (260). Beware the diet-spe- 
cial plates (620)—even without 
the bun. Highest of all, a well- 
dressed spinach/bacon salad (650). 


77 a. Swimming is_ active— 
rhythmic and repetitive— 
and aerobic, getting your circula- 
tion going and exercising all parts 
of your body. Ideally, a vigorous 
workout (laps, not splashing 
around) of 30 minutes, three times 
a week, is minimum for maximum 
fitness. 


Answers to the Old Wives’ Tales: None are true. It’s time to put these folktales to rest 


20) Eyeshadow. 
want to put on two or three 


= 





78 c. According to Dr. Gerald 
Imber of the Institute for 
Control of Facial Aging, the lines 
are best corrected by other meth- 
ods, in order of effectiveness: 


1. chemical peel. 2. dermabrasion. 
3. collagen injections. 


79 c. Abdominals are support 
muscles. If strong, abdomi- 
nals ease back problems, lessen fa- 
tigue and tighten tummy bulge. 
They’re hard to tone, need con- 
stant workouts. 

You may 
shades; light on lid, darker in 
crease, highlighter under brow 
bone. 2) Eyeliner goes on next, on 
upper lid. If order were reversed, 
shadow would obliterate liner! 
3) Mascara. Coat upper and lower 
lashes. Any clinging shadow sim- 
ply gets covered, making lashes 
look thicker. 4) Eyebrow pencil or 
powder for a finishing touch. 


b. You have thousands of 
tiny hairs on your face, 
which grow downward. If you put 
on your foundation in an upward 
motion, these hairs will stand on 
end, become apparent. 


b. Start blusher - slightly 

under cheekbones and blend 
upward. Too high will get con- 
fused with eye makeup; too low, 
looks like a “bruise.” 
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A growing n number of Americans believe 








Mee By Greta. Walker 
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that keeping a -a shotgun or pistol i is 


necessary for self-defense. Others say 
it’s a foolish invitation to tragedy. 





wo 
IN IH 
UM 


Amy, a 38-year-old 
Connecticut housewife, 
was vacuuming her 
living room when two 
young men smashed the 
glass of her back door 
and broke into her 
house. “They knew I was 
there,” she recalls, 
“because they had come 
by earlier asking to use 
the telephone and I had 
refused.” Fortunately, 
Amy was able to 

flee undetected to her 
bedroom, climb out a 
window and get 

a neighbor to call the 
police. Although she 
wasn’t physically 
harmed, she was 
emotionally shaken. “I 
couldn’t stop crying,” she 
says. “To calm my fears, 
my husband and I put in 
a two-thousand-seven- 
hundred-dollar alarm 
system, which helped— 





| but not enough.” 


Finally, she consulted 
a friend who was 
knowledgeable about 
guns. He advised her to 
get a shotgun, which, he 
said, is the most 
effective weapon in a 
situation where you're 
nervous and fearful. “So 
today, I’m the owner of a 
Winchester twenty-gauge 
shotgun, sawed off to the 
legal limit,” says the 
petite brunette. “I 
practice with it every 
(continued on page 134) 
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By Sue B. Huffman, Food and Equipment Editor 
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REAT FOODGREATPEOPLE GREAT FOODGREAT 


MENU (Serves 12) 


Radish Bursts with 
Butter and Cider Vinegar 
Gorgonzola Mousse * with 
Nectarines and Crackers 

Prosciutto Breadsticks * 
Roast Shell of Beef 
with Green Sauce * 

Pasta Salad * 
Tomatoes with Mozzarella 
and Fresh Basil * 
Buttered Crusty Bread 
Chilled Dry Rosé 
Lemon Sherbet * 
Fancy Butter Cookies 


Coffee 
*Recipes given. See page 120. 


The biting iciness of Lemon Sherbet, 
left, makes a refreshing finale to any 
meal. Opposite page: Sliced beef, 
perked up with zesty Green Sauce 
(parsley, anchovies, capers); Pasta 
Salad, scattered with pine nuts; and 
stuffed peeled tomatoes. 


































Sideboard, left, laden with unus 
treats: skinny breadsticks wrappé 
with prosciutto; red radishes, ready 
dip into sweet butter or cider vinega, 
piquant Gorgonzola Mousse to sprea 
on nectarine slices, assorted cracker 
Silver and fine china, below, perfecti 
at home even set out on a sun pore 









Great summer parties can be 
as casual as a picnic on thé 
beach or as formal as a black 
tie bash around a pool. But 
whether you plan to entertain 
inside, out-of-doors or some: 
where in-between (porch ot 
sun room), warm-weather par- 
ties have a wonderful sense 
of spontaneity because people 
are friendlier, more relaxed. 
The buffet supper, pictured 
here, is a movable feast. It 
was designed. with a subtle 
but definite Italian flavor. The 
main course features a meat 
cut you might have thought 
too expensive to serve to a 
crowd: a boneless shell of 
beef. But this show-off roast; 
is affordable again, now that; 
beef is plentiful. The entire 
menu is easy on the host- 
ess—every dish can be pre- 
pared well in advance—and) 
served with style. 


i 








do-ahead buffet 


Wonderful food and a well-set 
table'ean turn summer dining 
into a very spectal occasion. 
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Come ’n’ get it! That fa- 
miliar cry signals the 
start of the fun and fla- 
vor of an authentic Texas- 
style spread—with some 
mighty good food for a 
mighty hungry crew. 
Best of all, this party for 
twelve is easy on the bud- 
get: Low-cost cuts of 
meat, grilled over glow- 
ing embers, are turned 
| into sizzling, succulent 
morsels. The rest of the 
fixin’s are almost totally 
do-aheads, leaving you 
free to join all of the gang 
for a celebration. 

For starters, at left, your choice 
of raw vegetables, set out in a 
tin pail, and crisp corn chips to 
scoop up spicy Jalapeno Dip. 
The golden ears of corn (here, 


=| husked and steamed) are a 
4 must-have at any barbecue. 





ie 





























Have Party, Will Travel, top photo 
Making foot-stomping music while 
lean slabs of pork spareribs get char: 
broiled over the coals. @ A two-fistea 
drink, above, Tequila Fizz, combines 
tequila with pineapple and lime juices. 
orange liqueur, club soda. 






















Homespun and hearty fare, 


left. Brisket of beef (precooked 


in beer) and strips of ribs, 


both served with tangy bar- | 


becue sauce. Pinto beans, 
made from a recipe passed 
down since chuckwagon days, 


are simmered for hours with § 
onions, slab bacon, garlic. § 
Smokey’s Lemon Coleslaw, re- } 


freshingly crunchy, has a 
light, lemon-spiked dressing. 
@ Texas cheese biscuits, right 
are baked together in a round; 


break up for buttery goodness. & 





Whether home is on the range or your ri we ay 
nothing beats’ thé goad times of a country barbecue. 


REAT FOODGREAT PEOPLE GREAT FOODGREAT F | 


MENU (Serves 12) 


Jalapeno Dip* with Crudités and Corn Chips 
Roundup Cheese Biscuits* 


Tequila Fizzes* 


Beer 


Barbecued Brisket* and Spareribs* 
Ranch Beans* 
Smokeys Lemon Coleslaw* 
Corn on the Cob 


Chocolate Pecan Bars* 


Watermelon 


* Recipes given. See page 122. 


































tyna Rosnovski stared intently at the publisher of 
ne magazine and thought carefully before answering 
in Bal question. She knew only too well the one person 
9 had made her ultimate ambition a reality. That 
wasn’t her father or her husband, both of whom 
red. 
hesitated only because it would take more than a 
ournalistic reply to explain how Miss W. Tredgold, 
of the parish of Much Hadham in Hertfordshire, 
nd, had made it possible for her to become the first 
n president of the United States. 
ave to go back to my youth,” began the forty-third 
ent. Bu /bse 


en Florentyna Rosnovski was christened in 1934, 
father, who was chairman of the Baron Hotel Group 
in Chicago, presented her with a large brown 
bear with red eyes. It was promptly named Frank- 
. Roosevelt, because of its uncanny resemblance to 
ent president. 

R rarely left Florentyna’s side, even when she had 
essed to the second grade. Miss Tredgold knew that 
me had come for FDR to remain home. Ordinarily, 
ll, slightly imperious governess would have insis- 
but this time, against her better judgment, she 
ed the child to continue taking FDR to school. 

very Monday, the Boys Latin School joined the Girls 
e tutored in French by the language teacher, Mme. 
tinet. For everyone except Florentyna, this was a 
, painful introduction to the language. As the class 
nted boucher, boulanger and épicier after Madame, 
ntyna, more out of boredom than bravado, began 
ng a conversation with FDR in French. Her next- 
p neighbor, a rather lazy boy named Edward Winches- 
who still couldn’t grasp the difference between Je and 
| leaned over and told Florentyna to stop showing off. 
orentyna reddened. “I was only trying to explain to FDR 
e difference between the masculine and feminine.” 

“Were you?” said Edward. “Well, I’ll show you Ja dif- 
rence, Mademoiselle Know-All,” and in a fit of fury he 
‘abbed FDR and with all his strength tore one of the 
sar'’s arms from its body. Florentyna remained rooted to 
2r seat in shock as Edward then took the inkwell out of 
is desk and poured the contents over the bear’s head. 
‘Mme. Mettinet rushed to the back of the room, but it 
as too late. FDR was already royal blue from head to toe 
ad sat alone in the middle of a circle of stuffing from his 
vered arm. Florentyna clung to him, tears diluting the 
addled ink. Mme. Mettinet marched Edward to the 


Great Reading 
Bonus Best Seller 


- ) By Jeffrey Archer 


Vhat Ginkes a child g grow up to be the President? If that 
disa girl, the question becomes even more fascinating. . . 
xcerpt from the new novel by the author of Kane and Abel. 


headmaster’s office and instructed the other children to 
sit in silence until she returned. 

Florentyna crawled around the floor, trying hopelessly 
to put the stuffing back into FDR, when a fair-haired girl 
leaned over and hissed, “Serves you right, stupid Polack.” 
The class giggled and some of them started to chant, 
“Stupid Polack, stupid Polack.” Florentyna clung to FDR. 

It seemed like hours although it was only a few min- 
utes before the French mistress reappeared, with Edward 
looking suitably crestfallen following in her wake. Ed- 
ward walked up to Florentyna and apologized in a voice 
that was as loud as it was unconvincing. He returned to 
his seat and grinned at his classmates. 

When Miss Tredgold picked her charge up from school 
that afternoon she could hardly miss noticing that the 
child’s face was red from crying and that she-walked with 
a bowed head, clinging to FDR by his remaining arm. 
Miss Tredgold coaxed the whole story out of Florentyna. 
She then gave the child her favorite supper of hamburger 
and ice cream, and put her to bed early, hoping she would 
quickly fall asleep. After a futile hour spent trying to 
clean up the stained bear, Miss Tredgold was forced to con- 
cede defeat. As she laid the damp animal by Florentyna’s 
side, a small voice from under the covers said, “Thank you, 
Miss Tredgold. FDR needs all the friends he can get.” 

When Abel returned home that night, Miss Tredgold 
sought a private meeting with him. Abel was surprised 
by the request and led her at once to his study. Miss 
Tredgold had always reported the week’s progress to Mr. 
Rosnovski on Sundays between ten and ten-thirty A.M. 
while Florentyna was at mass with her mother, Zaphia. 
Miss Tredgold’s reports were always clear and accurate. 

“What's the problem, Miss Tredgold?” asked Abel, try- 
ing to sound unworried. Miss Tredgold told him the story 
of what had taken place at school that day. 

Abel’s face became more red as the story progressed 
and was scarlet before Miss Tredgold came to the end. 

“Intolerable,” was his first word. “Florentyna must be 
removed immediately. Ill personally see Miss Allen to- 
morrow and tell her exactly what I think of her and her 
school. I’m sure you will approve of my decision.” 

“No, sir, I do not,” came back the sharp reply. 

“I beg your pardon?” said Abel in disbelief. 

“I believe you are as much to blame as the parents of 
Edward Winchester.” 

“T?” said Abel. “How?” 

“You should have told your daughter a long time ago 
the significance of being Polish and how to deal with any 
problems that might arise because of it.” 


pe copyrient © 1982 by Jeffrey Archer. From the forthcoming book, THE PRODIGAL DAUGHTER, by Jeffrey Archer, to be published by The Linden Press. Printed by permission 
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Abel remained silent. It was a long 
time since anyone had told him he was 
wrong about anything. 

“Do you have anything else to say?” 
he asked finally. 

“Yes, Mr. Rosnovski. If you remove 
Florentyna from Girls Latin, I shall 
give my notice immediately. If on the 
first occasion the child encounters 
some problem you choose to run away 
from it, how can I hope to teach her to 
cope with life? It would be heartbreak- 
ing for me to have to leave her, because 
I could not love Florentyna more if she 
were my own child, but I cannot ap- 
prove of disguising the real world be- 
cause you have enough money to keep 
the truth conveniently hidden for a few more years. I 
must apologize for my frankness, Mr. Rosnovski, as I feel 
I have gone too far, but I cannot condemn other people's 
prejudices while at the same time condoning yours.” 

Abel sank back into his seat. “Miss Tredgold, you 
should have been an ambassador, not a governess. Of 
course you’re right. What would you advise me to do?” 

Miss Tredgold, who was still standing—she would 
never have dreamed of sitting in her employer's presence 
unless she was with Florentyna—hesitated. 

“The child should rise thirty minutes earlier each day 
for the next month and be taught Polish history. She 
must learn why Poland is a great nation. Then she will 
be able to face those who goad her about her ancestry. 
She will be able to face them with knowledge, not ignorance.” 

Abel looked at her. “I see now what George Bernard 
Shaw meant when he said that you have to meet the 
English governess to discover why Britain is great.” 

They both laughed. 

“[m. surprised you don’t want to make more of your 
life, Miss Tredgold,” said Abel, suddenly aware that what 
he said might have sounded offensive. If it did, Miss 
Tredgold gave no sign of being offended. 

“My father had six daughters. He had hoped for a boy, 
but it was not to be.” 

“And what of the other five?” 

“They are all married,” she replied without bitterness. 

“And you?” 

“He once said to me that I was born to be a teacher and’ 
that perhaps I might teach someone who has a destiny.” 

“Let us hope so, Miss Tredgold.” Abel would have 
called her by her first name, but he did not know what it 
was. All he did know was she signed herself “W. 
Tredgold” in a way that did not invite inquiries. He 
smiled. 

“How bad is FDR?” 

“Maimed for life, I fear, which will only make the child 
love him the more. In the future I have decided FDR will 
travel only when accompanied by me.” 

“You're beginning to sound like Eleanor talking about 
the President.” 

Miss Tredgold laughed once more. “May I offer one 
more suggestion concerning Florentyna?” 

“Certainly,” said Abel, who listened intently to Miss 
Tredgold’s recommendation and nodded his approval. 

“Good,” said Miss Tredgold. “Then, with your permis- 
sion, I will deal with that at the first opportunity.” 

“Certainly,” repeated Abel. “Of course, when it comes 
to these morning sessions, it may not be practical for me 
to do a whole month without a break. There may be 
appointments that I cannot reschedule at such short 
notice. As I am sure you will understand.” 

“You must, Mr. Rosnovski, do what you think best. If 


“FDR will travel 
only when 
he’s with me.” 


there is something more imp " 
than your daughter’s future, I ar 
she will understand.” . 
Abel knew when he was beaten} 
canceled all appointments 
Chicago for a full month and rose ¢ 
morning thirty minutes early. 
Very soon Florentyna could 2 
all her father’s questions, even if 4 
couldn’t always answer all of hers| 
At school, Florentyna expected | 
ward Winchester to pick on her a 
but he treated her as an equal, a 
one occasion even offered to shan nf 
apple with her. i 
Not everyone in the class, howe 
made her feel at ease, and one 
particular took special pleasure in whispering the wa 
“stupid Polack” to her. 


asl 
Out 


Florentyna did not retaliate but waited until 
later when the girl, having come in at the bottom of 
class in a history test while Florentyna came in at) 
top, announced, “At least I’m not a Polack.” Edw 
Winchester frowned, but some of the class giggled. 

Florentyna waited for total silence before she sg 
“True. You’re not a Polack, you’re a third-generat 
American, with a history that goes back about a hund 
years. Mine can be traced for a thousand, which is 3 
you are always at the bottom in a and I am aly 
at the top.” ‘ 

No one in the class ever referred ta the subject ag 
When Miss Tredgold heard the story she smiled. 

“Shall we tell Papa this evening?” 

“No, my dear. Pride has never been a virtue. There’ 
some occasions on which it is wise to remain silent.” | 

The six-year-old girl nodded thoughtfully before a 
ing: “Do you ever think a Pole could be president of; 
United States?” 

“Certainly.” 

“And how about a Catholic?” 

“That will become irrelevant, even in my lifetimes 

“And a woman?” added Florentyna. 

“That might take a little longer, child.” 


hat night Miss Tredgold reported to | 
Rosnovski that his eens had proved wor 
while. | 

“And when will you carry out the second p 

of your plan, Miss Tredgold?” Abel asked. 

“Tomorrow,” she said, smiling. _ 

At three-thirty the following afternoon Miss Tredg 
was standing on the corner waiting for her ward to fin 
school. Florentyna came chattering oyt through the ga 
and they walked for several blocks relors she noticed th 
they were not taking their usual route home. 

“Where are we going, Miss Tredgold?” 

“Patience, child, and all will be revealed.” . 

At last they came to a newly painted red door, whi 
displayed the number 37. Miss Tredgold rapped on 
door twice. Florentyna stood by her side, silent. A f 
moments passed before the door opened to reveal a 
dressed in a gray sweater and blue jeans. i 

“T’ve come in response to your advertisement in 
Sun-Times,” Miss Tredgold said. 

“Ah, yes,” he replied. “Will you come in?” 

Miss Tredgold entered the house followed by a puz 
Florentyna. They were conducted through a narrow 
before reaching the back door, which led out onto a 

Florentyna saw them immediately. They were i 
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or the far side of the yard. Six 
abrador puppies snuggled up 
heir mother. One of them left | 
and limped toward Floren- | 
one’s lame,” said Florentyna, , 
g the animal's leg. 
I'm afraid so,” admitted the | 
ler. “But there are still five others | 
ect condition for you to choose 


at will happen if nobody takes 


suppose . 


want this one,” said Florentyna without hesitation, 
of Miss Tredgold’s reaction. 

much will that be?” asked Miss Tredgold: 

o charge, ma’am. I’m happy to see that one go to a 
ome.” ; 

ank you,” said Florentyna. “Thank you.” 

e puppy’s tail never stopped wagging ‘all the way to 
home, while to Miss Tredgold’s surprise Floren- 
’s tongue never wagged once. In fact, she didn’t let go 
ew pet until she was safely back inside the family 
en. The young Labrador limped across the kitchen 
toward a bow] of warm milk. 

ie reminds me of Papa,” said Florentyna finally. 
on’t be impertinent, child,” said Miss Tredgold. 

hat are you going to call her?” 

Eleanor.” 


he first time Florentyna ran for president was 
in 1940 at the age of six. Miss Evans, her 
second grade teacher, held a mock election. 
The boys from the Latin School joined the 
contest, and Edward Winchester, whom Flo- 
tyna had never quite forgiven for pouring blue ink 
‘ her bear, was chosen to run as the surrogate Mr. 
ell L. Willkie. Florentyna naturally ran as FDR. 
It was agreed that each candidate would give a five- 
ute talk to the members of the two classes. Miss 
dgold, without wishing to influence Florentyna, lis- 
ed to her deliver her oration thirty-one times. 
rentyna read the political columns of the Chicago 
bune out loud each day to Miss Tredgold, searching for 
scrap of information she could add to her speech. 
en Election Day came, Florentyna’s head was crammed 
h facts and figures. The only thing that concerned her 
hat Edward was bigger than she was. Florentyna 
ined that this was a definite advantage, as she had 
d that twenty-seven of the thirty-two presidents had 
n taller than their rivals. 
he two contestants tossed a nickel to decide the order 
speaking. Florentyna won and chose to speak first, a 
istake she never again made in her life. She walked to 
ie front of the class, and mindful of Miss Tredgold’s final 
ords of advice—"Stand up straight, child. Remember 
pure not a question mark”—she stood bolt upright on 
le raised wooden platform in front of Miss Evans's desk 
ad waited to be told she could begin. Her first few 
; intences came choking out, but she managed to con- 
e. Her last few sentences came out in a great rush, 
4 she sat down to a lot of clapping and smiles. 
hes Winchester rose to follow her, and a few boys 
peered him. It was the first time Florentyna realized 
lat some of the votes had been decided before the 
eches began. She only hoped that was true for her side 

















“This one’s lame. 
.. The breeder hesi- What will happen if 
She will have to be put to nol ly { ] es her?” 





. as well. At the end of his speech, Ed- 
ward was also rewarded with claps ana 
ismiles, but Florentyna convinced herself 
they were no louder than hers had been. 
After Edward had sat down, Miss 
Evans congratulated both candidates 
and asked the twenty-seven voters to 
take a blank page from their note- 
tbooks and write down the name of 
— Winchester or Rosnovski. Voting slips 
were blotted, folded and then passed 
forward to Miss Evans. She counted 
the sheets of paper slowly and care- 
fully, and then doubled-checked them. 

“The result of the mock election”— 
Florentyna held her breath—“for 
president of the United States is thir- 
teen votes for Edward Winchester’—Florentyna nearly 
cheered: She had won—“and twelve votes for Florentyna 
Rosnovski. Two people left their papers blank, which is 
called abstaining.” Florentyna couldn’t believe it. “I 
therefore declare Edward Winchester, representing Wen- 
dell Willkie, to be the new president.” 

It was the only election FDR lost that year, but Floren- 
tyna was unable to disguise her disappointment and ran 
to. hide in the girls’ locker room to be sure no one could 
see her crying. When she came out she found Mary Gill 
and Susie Jacobson waiting for her. 

“It doesn’t matter,” said Florentyna, trying to be brave. 
“At least I know both of you supported me.” 

“We didn’t.” 

“Why didn’t you?” asked Florentyna in disbelief. 

“We didn’t want Miss Evans to know that we weren’t 
sure how to spell your name,” said Mary. 

On the way home, after Miss Tredgold had heard the 
story, she asked the child if she had learned anything 
from the exercise. 

“Oh, yes,” replied Florentyna emphatically. “I’m going 
to marry a man with a very simple name.” 


n April 1942, Abel, now a major in the army, 
said good-bye to his family and sailed for 
Europe on the S.8. Bonn Queen. Florentyna, 
who was still only seven, was convinced good- 
bye meant forever. Zaphia assured her daugh- 
ter that Papa would return home very quickly. 
As the months passed, Florentyna became aware that 
many of the children in her class had fathers involved in 


_the war. Hers was not the only home that had to face 


separation, as Miss Tredgold reminded her. Miss 
Tredgold enrolled Florentyna in ballet and piano lessons 
to keep every moment of her spare time occupied. When 
the summer holidays came, Miss Tredgold extended their 
horizons to Washington, despite the travel restrictions 
imposed by the war. 

Florentyna was thrilled by her first trip to Washington. 
The journey was her first in an airplane, and as the plane 
followed the Potomac River into Washington’s National 
Airport, Florentyna stared down in awe at the White 
House, the Washington Monument, the Lincoln Memo- 
rial and the as yet unfinished Jefferson building. 

Henry Osborne, Abel’s friend and a congressman, had 
organized a special visit to the White House and a 
chance to watch the Senate and House in session. Once 
she entered the gallery of the Senate Chamber, Floren- 
tyna was mesmerized as each speaker went forward to 
the rostrum. Miss Tredgold had to drag her away, but it 
didn’t stop her continually asking Henry Osborne more 
and more questions. He was surprised by the knowledge 
the nine-year-old girl already possessed. 
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That night Miss Tredgold tucked the 
child into bed and left the room as- Bie 
suming that after such a long day her @ 
charge would quickly fall asleep. Flo- 
rentyna waited for a few minutes be- § 
fore switching the light back on. She |} 
then retrieved her guide to the White 
House from under the pillow. She read 
the booklet twice through, but it was 
the final page that fascinated her 
most. She started to memorize it and 
fell asleep a few minutes after one, the 
light still on. 

During the return flight home Flo- 
rentyna again carefully studied the 
last page while Miss Tredgold read of 
the progress of the war in the Wash- 
ington Times-Herald. On returning home she allowed 
Florentyna to go to bed early, but not before she had 
written a thank-you letter to Congressman Osborne. 
When Miss Tredgold came to put the light out, Floren- 
tyna was still studying the guide to the White House. 
Miss Tredgold went to the kitchen to make her nightly 
cup of cocoa before retiring. On returning she heard what 
sounded like a chant. She tiptoed slowly to Florentyna’s 
door and listened to the firmly whispered words: “One, 
Washington; two, Adams; three, Jefferson; four, Madi- 
son.” She went through every president without a mis- 
take. “Thirty-one, Hoover; thirty-two, FDR; thirty-three, 
unknown; thirty-four, unknown; thirty-five, thirty-six, 
thirty-seven, thirty-eight, thirty-nine, forty, forty-one, 
forty-two, forty-three . .. .” Miss Tredgold tiptoed back to 
her room and lay awake for some time staring at the 
ceiling. She remembered her father’s words: “You were 
born to be a teacher and the Lord’s plan takes us all in its 
compass; perhaps you will teach someone of destiny.” The 
president of the United States, Florentyna Rosnovski? 
No, thought Miss Tredgold, Florentyna was right. She 
would have to marry someone with a simple name. 


bel had returned from the war uninjured and 

Florentyna was now in her last term of Mid- 

dle School. She had studied hard that year, 

hoping to earn a coveted Upper School schol- 

arship, but she had no way of knowing how 

well she had done when the final examination came to an 

end. There were 122 Illinois children entered for the 

examination, and only four scholarships were to be 

awarded. Florentyna had been warned by Miss Tredgold 

that she would not learn the result for at least a month. 

“Patience is a virtue,” Miss Tredgold reminded her, and 

added with mock horror that she would return to Eng- 

land on the next boat if Florentyna did not come in 
within the first three places. 

“Don’t be silly, Miss Tredgold, I shall be first,” Floren- 
tyna replied confidently, but as the month went by she 
began to regret her bragging. “Perhaps I shall come in 
second,” she ventured over breakfast one morning. 

“Then I shall move to the employ of the parents of the 
child who comes first,” said Miss Tredgold imperturbably. 

Abel smiled as he looked up from his copy of the 
morning paper. “If you win a scholarship,” he said, “you 
will have saved me a thousand dollars a year. If you come 
out on top, two thousand dollars.” 

“Yes, Papa, and I have plans for that.” 

“And may I inquire what you have in mind?” 

“If I win a scholarship, I want you to invest the money 
in Baron Group stock until I’m twenty-one, and if I’m 
first I want you to do the same for Miss Tredgold.” 

“Good gracious, no,” said Miss Tredgold, stretching to 


arsine 
Dn eee 


She studied ie 
hoping to earn the 
scholarship. 


her full height, “that would be} 

improper. I do _ apologize, | 

_ 4 Rosnovski, for Florentyna’s impude 

| “It's not impudence, Papa. If I 
‘top, half the credit must go to 

_ <Tredgold.” 
. “If not more,” said Abel, “ 
‘agree to your demands. Butt 0 

“What's that?” said Florentyna. 

“How much do you have in 
savings account?” 

“Three hundred and twelve doll 
came the immediate reply. 

“Very well. If you fail to finish i 
first four you must sacrifice the 
hundred and twelve dollars to hel 

pay the tuition you haven’t saved.” 

Florentyna hesitated. Abel waited and Miss Tred 
did not comment. 

“I agree,” said Florentyna at last. 

“IT have never bet in my life,” said Miss Tredgold, 
if the child is willing to gamble her only three hun 
and twelve dollars on the strength of what I have 
aged to do for her, then I must repay in kind and 
offer three hundred and twelve dollars towards her 
cation if she fails to win a scholarship.” 

“Bravo,” said Florentyna, and threw her arms ar¢ 
her governess. 

““A fool and*his money are soon ee 
Tredgold. 

“Agreed,” said Abel, “for I have lost.” 
“What do you mean, Papa?” asked Florentyna. 
turned over the newspaper to reveal a small head 
that read: “The Chicago Tycoon’s ela Wins 

Scholarship.” 

“Mr. Rosnovski, you knew all the time.” 

“True, Miss Tredgold, but it is you who have turned 
to be the better poker player.” 

Florentyna was overjoyed and spent the last few day 
her life at Middle School as the class heroine. . 
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pper School was very different from Mi 
School. There was a new teacher for e' 
subject, rather than one teacher for ev 
thing but gym. The pupils had to move 
room to room for their classes, and for m 
of the activities the girls joined forces with the 
school. One of the most popular events was the ele 
campaign for Student Council in which representat) 
were chosen from both schools. 
In the summer just before Florentyna’s junior yea 
the pupils received a note reminding them that if t 
wished to run for the Council, their,names must be § 
to the headmaster of Boys Latin by the first Mond a 
the new school year. No one could remember a year 
the six representatives had not come from the 
class, but nevertheless, many of Florentyna’s classmé 
suggested that she allow her name to be put form 
Edward Winchester volunteered to help her. 
“For a girl who is going to be the first woman presi 
of the United States, you shouldn’t have to give a lo 
consideration to whether you'll run a year early 
Student Council.” 
“What makes you think I want to be the first won 
president?” 
“Because you told me so when you were eight.” 
Florentyna laughed. “What will you expect as M 
reward if I let you help me?” 
“Secretary of State,” said Edward. 








Seton,” said Florentyna. 

t? About whether you will of- 
the post of Secretary of State?” 
about whether I will run for 


summer vacation, Florentyna 
wht out Edward. “I’ve decided to 
od,” said Edward. 
ow many people are running?” 
ntyna asked. 
far, fifteen candidates for six 
jices. There are four candidates you 
hope to beat, but it will be a close 
st after that.” 


The election was due to take place at the end of the 
ond week of the new school year, so the candidates had 
y ten days of classes to gather votes. Many of Floren- 


ir backing. Florentyna was surprised to find some 
port where she least expected it, while other class- 
tes whom she imagined were friends told Edward they 
d never back her.. 
ss Tredgold warned her that if you ever run for any 
that might bring you privilege or profit, it will 
s be your contemporaries who do not want to see 
| succeed in your ambitions. You need have no fear of 
who are older or younger than yourself; they know 
ill never be their rival. 
Voting was all day Friday and the result was to be 
nounced by the headmaster after assembly the follow- 
Me fonday morning. It was a terrible weekend for 
rentyna, and Miss Tredgold spent the entire time 
ng, “Settle down, child.” 
rentyna woke up at five o’clock on Monday morning 
as dressed and ready for breakfast by six. She read 
aper through three times and Miss Tredgold did not 
a word to her until it was time to leave for school. 
member, my dear, that Lincoln lost more elections 
he won but still became president.” 


s, but I'd like to start out with a win,” said Floren- 


The assembly hall was packed by nine o’clock. 
“A d now I shall read the results of the Student Coun- 


election,” said the headmaster. “There were fifteen 
didates and six have been elected to the Council: first 
_ president, Jason Morton, with one hundred nine 
es; second, Cathy Long, with eighty-seven votes; third, 
er Dingle, with eighty-five votes; fourth, Jonathan 
yd, with eighty-one votes; fifth, Al Reuben, with sev- 
ty-nine votes.” 
‘The headmaster coughed and the room remained si- 
nt. “Sixth, Florentyna Rosnovski with seventy-six 
| tes. The runner-up was Pete Welling with seventy-five 
ites. The first Council meeting will be in my office at 
n-thirty this morning. Assembly dismissed.” 
‘Florentyna was overwhelmed and threw her arms 
found Edward. 
“Don’t forget—Secretary of State.” 
(At the first Council meeting that morning, Florentyna, 
junior member, was appointed secretary. 
|When she returned home that night, Florentyna told 
‘iss Tredgold every detail of what had happened, and 
ie glowed with pride as she repeated the full result 
ong with her new responsibilities. 
“Who is poor Pete Welling,” inquired Miss Tredgold, 
vho failed to be elected by only one vote?” 


“Lincoln lost 
elections but still 
became president.” 


“Serves him right,” said Florentyna. 

» “Do you know what I said to that 
creep?” 

“No, ’m sure I don't,” 
| Tredgold apprehensively. 

- “Perhaps your time will come, 

= said and burst out laughing. 

+ “That was unworthy of you, Floren- 
tyna, and indeed of me. Be sure you 
never express such an opinion again. 
The hour of triumph is not a time to 
belittle your rivals. Rather, it is a time 
to be magnanimous.” 

Miss Tredgold rose from her seat 
and retired to her room. 


said Miss 
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Florentyna began to enjoy her new 
authority and took her duties and responsibilities on the 
Student Council very seriously. As the year passed, Miss 
Tredgold feared that Florentyna’s academic work was 
suffering because of it. She hoped that Florentyna’s atti- 
tude might be just an adolescent phase of misplaced 
enthusiasm. Even Miss Tredgold, despite past experience 
of such problems, was surprised by how quickly Floren- 
tyna had changed since being entrusted with a little 
authority. 

By the middle of the second term Miss Tredgold real- 
ized that the problem was fast becoming out of control. 
Florentyna’s end-of-term report was far from good by her 
normal high standards, and Florentyna’ homeroom 
teacher more than hinted that she was becoming high- 
handed with some of the other students and giving out 
demerits a little too freely. 

Miss Tredgold noticed that Florentyna had not been 
receiving as many invitations to parties as she had in the 
past, and her friends did not seem to drop by so fre- 
quently, except for the loyal Edward Winchester. 

Matters did not improve during the spring term and 
Miss Tredgold began to despair when one morning at 
breakfast Florentyna was downright rude when asked 
what she had planned to do for the weekend. 

“Tll let you know if it concerns you,” she said without 
looking up from Vogue. Miss Tredgold maintained a 
stony silence, judging that sooner or later the child was 
bound to discover that pride comes before the fall. 

It came sooner. 


here’s no reason for you to be that confident,” 
said Edward. 

“Why? Who’ going to beat me? I’ve been on 
the Council for nearly a year and everyone 
else on it is graduating,” said Florentyna, 

lounging back in one of the chairs reserved for members 
of the Student Council. 

Edward remained standing. “Yes, I realize that, but not 
everyone likes you. A lot of people think that since you’ve 
been on the Council, you’ve become a bit too big for your 
boots. If you don’t bother to mix a little more with the 
students in the lower grades, you might be beaten.” 

“Don’t be silly. Why should I bother to get to know 
them when they already know me?” she asked. 

“What's come over you, Florentyna? You didn’t act like 
this a year ago.” 

“If you don’t like the way I carry out my duties, go and 
support someone else.” 

“It has nothing to do with that—everyone acknowl- 
edges you’ve been the best secretary anyone can remem- 
ber—but different qualities are needed for president.” 

“Thank you for the advice, Edward, but you will dis- 
cover that I can survive without it.” 
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“Then you won’t want me to help 
you this year?” 

“It’s not a case of not wanting you, 
Edward, but simply not needing you.” 

“I wish you luck, Florentyna, and I 
only hope I’m proved wrong.” 

“T don’t need your luck either. Some 
things in this life depend on ability.” 

Florentyna did not repeat this con- 
versation to Miss Tredgold. 


At the end of the academic year, 
Florentyna was surprised to find that 
she had finished first in only Latin and 
French and overall had fallen to third 
in the class. Miss Tredgold read her 
report card carefully and it confirmed 
her worst fears, but she concluded there was no point in 
making any adverse comment to the child as she had 
stopped taking anyone’s advice. Florentyna spent the 
summer vacation with her father in New York, where he 
was overseeing the operation of his new hotel, working as 
an assistant in one of his hotel shops. 

Florentyna rose early each morning and dressed in the 
pastel green uniform of a junior member of the hotel 
staff. She threw all her energy into learning how the 
little fashion shop was run and was soon putting forward 
new ideas to Miss Parker, the manager, who was im- 
pressed. As the days passed, Florentyna gained more 
confidence and, conscious of the power of her privileged 
position, she stopped wearing the shop uniform and 
started to order some of the staff around. She was cau- 
tious never to do this in front of Miss Parker. 

One Friday, Jessie Kovats, a junior sales assistant, 
arrived ten minutes late. Florentyna was standing at the 
door waiting for her. 

“You're late again,” 
bother to reply. 

“Did you hear me?” demanded Florentyna. 

“Sure did,” said Jessie, hanging up her raincoat. 

“Then what is your excuse this time?” 

“For you, I don’t have an excuse.” 

“We'll see about that,” said Florentyna, starting off 
toward Miss Parker’s office. 

“Don’t bother yourself, bossy boots. ’ve had enough of 
you,” said Jessie, who walked into Miss Parker's office 
and closed the door behind her. A few minutes later the 
young assistant came out of the office, put her coat back 
on and left the shop without another word. Florentyna 
felt pleased with the result of her admonition. A few 
minutes later Miss Parker came out. 

“Jessie tells me she’s leaving the shop because of you.” 

“Miss Kovats is hardly a great loss,” volunteered Flo- 
rentyna. “She didn’t pull her weight.” 

“That is not the point, Florentyna. I have to continue to 
run this shop after you return to school.” 

“Perhaps by then we shall have weeded out the Jessie 
Kovatses of this world who shouldn’t, after all, be wast- 
ing my father’s time and money.” 

“Miss Rosnovski, this is a team. Not everyone can be 
clever and bright, or even hard-working, but within their 
limited abilities they do the best they can, and there have 
been no complaints in the past.” 

“Could that possibly be because my father is too busy 
to keep a watchful eye on you, Miss Parker?” 

Miss Parker steadied herself on the counter. “I think 
it’s time for you to work in another of your father’s shops. 
I have worked for him for a long time and he has never 
spoken to me so discourteously.” 

“Perhaps the time has come for you to work in another 


said Florentyna, but Jessie didn’t 


Florentyna burst 
into tears like a 
little girl. 
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shop,” said Florentyna, “and p fe 
: bly not my father’s.” Walking ov 

the front door, she made ‘straigta 

the hotel’s private elevator and prea 
the forty-two button. On arrival, 
rentyna informed her father’s sec 

tary that she needed to speak to h 

immediately. 

“He's chairing a board meeting 
the moment.” 

“Then interrupt him. Tell hin 
wish to see him.” 

The secretary hesitated, then bur Ui 
through. 

“I apologize, sir, but your daug 

is here and insists on seeing you.” 

There was a pause before Abel 

sponded. “All right, send her in.” 

“I am sorry, Papa, but this is something that ca 
wait.” Florentyna said as she entered the room, feel 
suddenly less sure of herself as the eight men around 
boardroom table rose. Abel guided her through to 
own office. 

“Well, what is it that can’t wait, my darling?” 

“It’s Miss Parker. She’s stuffy, incompetent and stupi 
said Florentyna, and she told him, her version of w 
had happened that morning with Jessie Kovats. 

Abel’s fingers never stopped tapping on his desktop 
he listened to her tale. When she came to the end 
flicked a switch on his intercom. “Please ask Miss Parl 
in the fashion shop to come up immediately.” 

“Thank you, Papa.” 

“Florentyna, would you be kind enough to wait ni 
door while I speak to Miss Parker.” 

“Of course, Papa.” 

A few minutes later, Miss Parker appeared. Abel ask 
her what had happened. She gave an accurate acco 
confining her view of Florentyna to the fact that she 
a competent assistant but she had been the sole reas 
that Miss Kovats had left. And others might defect 
Florentyna persisted with her attitude. Abel listen) 
barely controlling his anger. He gave Miss Parker 
opinion and told her that later that day she would rece 
a letter by hand setting forth his decision. 

“If that is what you wish, sir,” said Miss Parker, 4 
then she left. 

Abel buzzed his secretary. “Would you please re } 
daughter to come back in, Miss Deneroff.” 

Florentyna strode in. “Did you deal-with Miss Park 
Papa?” she asked. “She'll find it hard to get another jo 
she continued. 

“She won’t need to. I gave her a raise and lacing 
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contract,” he said, leaning forward and placing b 
hands firmly on his desk. “If you ever treat a membe 
my staff that way again, I’ll put you over my knee a 
thrash you. Jessie Kovats has already left because 
your insufferable behavior and it is obvious no one 
that shop likes you.” 

Florentyna stared ‘at her father then burst into oF 
like a little girl. 

“And you can save your tears for someone else,” ¢ 
tinued Abel remorselessly. “I have a company to n 
Another week of you and I would have had a crisis on 
hands. You will now go down to Miss Parker and oe 


gize for your disgraceful behavior. You will also stay a 
from my shops until I decide you are ready to work 
them again. And that is the last time you interrupt ¢ 
of my board meetings. Do you understand?” 
“But, Papa—” 
“No buts. You will apologize to Miss Parker.” 
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ear ran out af her father’s 
and returned to her room in 
s, packed her bags, left her green 
dress on the bedroom floor and 
a cab to the airport. 
learning of her departure, Abel 
ed Miss Tredgold, who listened to 
had taken place with dismay, but 
ith surprise. 


Vhen Florentyna arrived home, 
s Tredgold was there to greet her. 
u’re back a week early, I see.” 

s, I got bored with New York.” 

n’t lie, child.” 
st you pick on me as well?” said 
rentyna, and ran upstairs to her 
m. That weekend she locked herself in and only crept 
to the kitchen at odd times for meals. Miss 
old made no attempt to see her. 
~ 
n the first day of school Florentyna put on one 
of the pastel shirts with the new-style button- 
down collar she had bought at Bergdorf Good- 
man. She knew it would make every other 
girl at Girls Latin jealous. As no member of 
ncil could be elected for two weeks, she wore a shirt 
ifferent color every day and took upon herself the 
sponsibilities of president. She avoided Edward 
hester, who had put his own name forward for Coun- 
nd she laughed at any comments made about his 
ularity. On the Monday of the third week, Florentyna 
it to morning assembly to hear herself confirmed as 
» new student president. 
en Miss Allen, the headmistress, read out the list, 
rentyna could not believe her ears. She had not even 
ed in the first six. In fact, she was only barely the 
r-up, and Edward Winchester had been elected 
ent. As she left the hall, no one commiserated with 
nd she spent the day in a silent daze. When she 
ed home that night, she crept up to Miss Tredgold’s 
om and knocked gently on the door. 


lorentyna opened the door slowly and looked toward 
s Tredgold, who was reading at her desk. 


ey didn’t make me president,” she said quietly. “In 
|, they didn’t even elect me to the Council.” 
| know,” Miss Tredgold replied, closing her Bible. 
w can you have known?” asked Florentyna. 
ause I wouldn’t have voted for you myself.” The 
ess paused. “But that’s an end of the matter, child.” 
eemyna ran across the room and threw her arms 
d Miss Tredgold, who held her tight. 
\'Good, now we shall have to start rebuilding bridges. 
ryour tears, my dear, and we shall begin immediately. 
ere is no time to be lost. Pad and pencil are needed.” 
Florentyna wrote down the list dictated by Miss 
‘edgold and did not argue with any of her instructions. 
\at-night she wrote letters to her father, Miss Parker— 
iclosing another letter for Jessie Kovats—Edward 
nchester, and finally, although the name was not on 
ir list, to Miss Tredgold. Florentyna put all her New 
k shirts in a drawer and locked them away. 
i few days later the headmistress called for her. 
You must have been very disappointed by the election 
Sults,” she began. 
Yes, Miss Allen,” said Florentyna, assuming she was 
‘receive further chastisement. 
‘But by all accounts you have learned greatly from the 
p erience and I suspect you want to make amends.” 


She spoke only 
Latin and Greek to 
Miss Tredgold. 


“It’s too late, Miss Allen. I leave at 
the end of the year and can now never - 
be president.” 

“True, true. So we must look for 

_jother mountains to climb. I retire at 
ithe end of this year, and I confess 
there is little left that I wish to 

j achieve. Howeyer, there is one achieve- 
_ }ment that has eluded me.” 

“What's that, Miss Allen?” 

“The boys have won every major 
scholarship to the Ivy League univer- 
sities at least once, but one. scholar- 
ship has eluded the girls for a quarter 
of a century. That is the James Adams 
Woolson Prize Scholarship in the Clas- 
sics at Radcliffe. I wish to enter your 
name for that scholarship. Should you win the prize, my 
cup will be full.” 

“Td like to try,” said Florentyna, “but my record. . .” 

“Indeed,” said the headmistress, “but as Mrs. Churchill 
pointed out to Winston when he was beaten in an elec- 
tion, ‘That may yet turn out to be a blessing in disguise.” 

“Some disguise.” They both smiled. 

That night, Florentyna studied the entry form for the 
Woolson Prize. The scholarship was open to every girl in 
America between the ages of sixteen and eighteen on July 
1 of that year. There were three papers, one for Latin, one 
for Greek and a general paper on current affairs. 

During the ensuing weeks, Florentyna spoke only 
Latin and Greek to Miss Tredgold before breakfast, and 
every weekend Miss Allen assigned her three general 
questions to complete by the following Monday morning. 
As the examination day drew nearer, she sat awake at 
night with Cicero, Virgil, Plato and Aristotle, and every 
morning after breakfast she would write five hundred 
words on such varied subjects as the Twenty-second 
Amendment, the significance of President Truman’s 
power over Congress during the Korean War—even on 
the impact of television’s going nationwide. 

At the end of each day, Miss Tredgold checked through 
Florentyna’s work, adding footnotes and comments before 
they both collapsed into bed, only to be up at six-thirty 
the next morning to work their way through more old 
scholarship examination papers. Far from gaining con- 
fidence, Florentyna confided to Miss Tredgold that she 
became more frightened as each day passed. 


he prize exam was set for early March at 

Radcliffe, and on the eve of the fateful day 

Florentyna unlocked her bottom drawer and 

took out her favorite of the New York shirts. 

Miss Tredgold accompanied her to the station 
and the few words they spoke on the way were in Greek. 
Her final words were: “Don’t spend the longest time on 
the easiest question.” 

When she arrived in Boston, Florentyna was relieved 
to find that she had been put in a residential house in a 
room of her own. She hoped she would be able to conceal 
how nervous she was. 

At six o’clock the girls all met in Longfellow Hall, 
where the dean of instruction reviewed the details of the 
examination for the following day. 

Florentyna returned to her room conscious of how little 
she knew and feeling very lonely. She went down to the 
ground floor and called her mother and Miss Tredgold on 
the pay phone. When she came downstairs at seven the 
next morning, she walked around the common several 
times before going to breakfast. She found two telegrams 
awaiting her, one from her father wishing her luck and 
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the second from Miss Tredgold, which & 
read: “The only thing we have to fear 4 
is fear itself.” 

After breakfast, she walked to Long- / 
fellow Hall. Two hundred forty-three ; 
girls waited for the clock to chime - 
nine, when the proctors allowed them __ 
to open the little brown envelopes | 
placed on the desk in front of them. ; 
Florentyna read through the Latin pa- 
per once quickly and then again care- 
fully, before selecting those questions 
that she felt best equipped to answer. 
At twelve the clock struck again and 
her blue books were taken away. She 
returned to her room and read Greek 
for two hours, eating a solitary candy 
bar for lunch. In the afternoon she attempted three 
questions in Greek. At six she was penning emendations 
when the paper had to be handed in. She walked back to 
her room exhausted, fell onto the narrow bed and didn’t 
stir until it was time to eat. 

On the second day she opened the brown envelope 
containing the general paper, fearing the worst, but 
relaxed a little when she read the first question: “What 
changes would have taken place in America if the 
Twenty-second Amendment had been passed before Roos- 
evelt became President?” She began to write furiously. 


On Florentyna’s return to Chicago, Miss Tredgold was 
standing on the platform waiting for her. 

“I shall not ask if you consider you have won the prize, 
my dear, only if you did as well as you had hoped.” 

“Yes,” said Florentyna, after some thought. “If I don’t 
win the scholarship, it will be because I am not good 
enough.” 

“You can ask for no more, child, and neither can I, so 
the time has come to tell you that I shall be returning to 
England in July.” 

“Why?” said Florentyna, stunned. 

“What do you imagine there is left for me to do for you, 
now that you’re off to university? I have been offered the 
post of head of the classics department at a girls’ school 
in the West Country of England, starting in September, 
and I have accepted.” 

“You could not leave me if you knew how much I loved 
you.” 

Miss Tredgold smiled at the quotation and produced 
the next line. “‘It is because of how much I love you that I 
must now leave you, Perdano.” 

Florentyna took her hand, and Miss Tredgold smiled at 
the beautiful young woman. 

The last three weeks at school were not easy for Flo- 
rentyna as she waited for the exam results. She had been 
told that the results would be known on April 14. On that 
morning the headmistress called Florentyna to her study 
and she called the registrar at Radcliffe. 

“Would you be kind enough to let me know if a Miss 
Florentyna Rosnovski has won a _ scholarship to 
Radcliffe?” asked the headmistress. 

There was a long pause. “How do you spell that name?” 

“R-O-S-N-O-V-S-K-I.” 

Florentyna clenched her fist. Then the registrar's voice, 
audible to them both, came over the line: “No, I am sorry. 
Miss Rosnovski’s name is not among the list of scholars, 
but over seventy percent of those who took the scholar- 
ship examination will be offered a place at Radcliffe and 
will be hearing from us soon.” 

Neither Miss Allen nor Florentyna could mask their 
disappointment. 


Tredgold stood 
on the dock, waiting 
to board her ship. 


‘cn euatk, an hee, Sie ee 3 
‘ ee 
_ Two weeks later, on Parents’ 
aS _ Miss Allen presented Florentyna wit] 
_ the school classics prize, but it was i 
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“i 
consolation. Her mother and | 
Tredgold applauded politely, but Flo 
rentyna had told her father not | qi 
come to Chicago as there was nothin i 
in particular to celebrate. | 
After the presentation, Miss Aller 



























_ tapped the microphone in front of he: 
before she started to speak. “In all m 
years at Girls Latin,” said the hea 
mistress in clear, resonant tones, 
has been no secret that I wanted ; 
pupil to win the James Adams Woe 
son Prize Scholarship to Radcliff iffe.| 
Florentyna stared down at the wooder 
floorboard between her feet. “And this year,” continued | 
Miss Allen, “I was convinced that we had produced ou 
finest scholar in twenty-five years and that my dream 
would be realized. Some weeks ago, I phoned Radcliffe te 
discover our entrant had not won a scholarship. But 
today I received a telegram that is worth reading to you. 
Florentyna sat back, hoping her father was not respon 
sible for some unnecessary message of congratulation. 
Miss Allen put on her reading spectacles. “‘Name o 
Florentyna Rosnovski not announced among generé 
scholars because happy to inform you she is winner ¢ 
James Adams Woolson Prize. Please telegraph accep 
tance.’” The room erupted as pupils and parents cheered 
Miss Allen raised a hand, and the hall fell silent. She 
continued, “There are those of us here who believe 
Florentyna will go on to serve her college and country in 
a manner that can only reflect well upon this schookyy 
now have only one wish left: that I live long enough t 
witness it.” 
No one present would have realized that the ad 
seated bolt upright next to Florentyn ’s mother, staring 
straight ahead, was reveling in the applause. 
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uch happiness and sadness now surround ed 
Florentyna, but nothing was to compare with 
her farewell to Miss Tredgold. On the train 
journey from Chicago to New York, d 
which Florentyna tried to express her love 
and gratitude, she handed the older woman an envelope, 

“What's this, child?” asked Miss Tredgold. 

“The four thousand shares of the Baron Group which 
we have earned over the past four years.” 

“But that includes your shares as well as mine.” 

“No,” said Florentyna, “it doesn’t take into account m 
saving on the Woolson Prize Scholarship.” 

Miss Tredgold made no reply. 

An hour later, Miss Tredgold stood on’the dock in New 
York harbor waiting to board her ship, finally to release 
her charge to adult life. 

“T shall think of you from time to time, my dear,” she 
said, “and hope that my father was right about destiny.” 
Florentyna kissed Miss Tredgold on both cheeks and 
watched her mount the gangplank. When she reached the 
deck, Miss Tredgold turned, waved a gloved hand once 
and then hailed a steward, who picked up her bags and 
led her toward her cabin. She did not look back at 
Florentyna, who stood like a statue on the quayside 
holding back the tears because she knew Miss Tredgold 
would not approve. 

When Miss Tredgold reached her cabin, she tipped the 
steward fifty cents and locked the door. 

Winifred Tredgold sat on the end of the bunk and wept 
unashamedly. End 
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Warning: The Surgeon General Has Determined 





That Cigarette Smoking Is Dangerous to Your Health. 
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CLASSIC COOLERS 
continued from page 95 


Working with Gelatin Molds 
@ Gelatin’s advantage—all the work is 
done ahead of time. The mold can wait 
in your refrigerator from 4 to 24 hours 
until ready to unmold. 

@ Follow our instructions or package 
directions for the various ways of dis- 
solving. Just remember that the most 
common error in working with gelatin 
is not dissolving it completely. Check 
by dipping a metal spoon into gelatin 
mixture and looking for undissolved 
granules. 

®@® Making gelatin isn’t an exact sci- 
ence. Chilling before the addition of 
solids takes from 20 to 45 minutes—or 
until mixture is the consistency of an 
unbeaten egg white. Remember to cut 
any solids into smallish pieces. Large 
chunks may break up the shape when 
unmolding. 

@ To speed up gelling, pour mixture 
into a stainless steel bow! and place in 
an ice bath (a larger bow] or pan half 
filled with ice cubes). Stir occasionally. 
® Don’t be afraid of unmolding. Just 
dip container into warm (not hot) 
water as deep as the gelatin itself. 
Count to ten. Creamy molds take a 
few seconds longer than clear to un- 
mold. Run a sharp knife down one side 
of the mold to loosen and let air in 
(this breaks the vacuum). Next, place a 
chilled serving plate on top and turn 
over. Shake gently until mold slips 
onto dish. Tip: if you moisten the plate 
first, it will be easier to center mold. 
@ If your dessert mold cracks or crum- 
bles, whipped cream rosettes make de- 
licious cover-ups! 


PEACH BLOSSOM 





pictured on page 94 
You can use nectarines for peaches. 


1 package (3 oz.) peach-flavored 
gelatin 
¥4 cup boiling water 
1 cup fresh peach (or nectarine) purée * 
1 tablespoon lemon juice 
Y2 teaspoon almond extract 
1 cup heavy or whipping cream 
Sliced peaches for garnish 


In medium bowl dissolve gelatin in 
boiling water. Add peach purée, lemon 
juice and almond extract. Chill, stir- 
ring occasionally, until slightly thick- 
ened. In chilled bowl with chilled 
beaters, whip cream until soft peaks 
form; fold into gelatin. Pour into 4-cup 
mold. Cover and refrigerate until set, 
at least 5 hours. Unmold onto serving 
plate. Garnish with sliced peaches. 
Makes 6 servings, about 210 calories 
each without garnish 

* Peach purée: Peel and halve 1 pound 
peaches (or nectarines). Purée in 
blender until smooth. 
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UNRAINE OI Witt 
CUSTARD SAUCE 


pictured on page 94 


A light dessert that, without sauce, is 
delightfully low in calories. 


Orange Snow 


1 envelope unflavored gelatin 
Y4 cup sugar 
¥a4 cup boiling water 
¥4 cup orange juice 

Y2 teaspoon grated orange peel 
Yg teaspoon salt 

5 very thin orange slices 

3 egg whites 


Custard Sauce 


3 egg yolks 
1 cup milk 
1 cup heavy or whipping cream 
V3 cup sugar 
Dash salt 
1Y2 teaspoons vanilla extract 


Orange Snow: In large mixer bowl 
combine gelatin and sugar; mix well. 
Add boiling water and stir until gela- 
tin is completely dissolved. Stir in or- 
ange juice, peel and salt. Dip orange 
slices in gelatin mixture and arrange 
around sides and bottom of 6¥2-cup 
charlotte mold or straight-sided metal 
bowl; set aside. Do not refrigerate. 
Chill remaining gelatin mixture, stir- 
ring occasionally, until mixture is the 
consistency of unbeaten egg whites. 
With mixer at high speed, beat gelatin 
and egg whites until mixture begins to 
hold its shape, about 7 minutes. Pour 
into prepared mold; cover and refriger- 





“You knew I was a despot when you married me.” 


ee eee ery eee a ee 
onto serving plate. Serve with Cus 

Sauce. Makes 6 servings, about | 
calories each without sauce. | 
Custard Sauce: In top of double boj 
over simmering water, beat egg vol 
milk, cream, sugar and salt with Hl 
whisk. Stir constantly until mix CH 
coats a spoon (about 15 minutes). 1 





into bowl; stir in vanilla. Cover y 
plastic wrap and chill. Makes — 
cups, about 35 calories per tablespo 


ANGEL CREAM 





pictured on page 94 
A splendid base for any fresh fruit. 


Y2 cup sugar 
1 envelope unflavored gelatin 
Dash salt 
1 cup boiling water 
1¥2 cups sour cream 
1 teaspoon vanilla extract 
Y2 cup heavy or whipping cream 
Raspberries and blueberries 


In large bowl combine sugar, gela 
and salt; mix well. Add boiling wa 
and stir until gelatin is complet 
dissolved. With whisk beat in s 
cream and vanilla. Chill, stirring | 
casionally, until mixture mo 1 
slightly when dropped from a spoor | 
In chilled bow! with chilled beate 
whip cream until soft peaks form. 
whipped cream into sour cream m 
ture. Pour into 4-cup mold; cover w 
plastic wrap and refrigerate until 
at least 5 hours. Unmold onto se H 
plate and surround with _berr 
Makes 8 serving’, about 195 calon 
each without fruit. (contin 
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REACH FOR THE SPOON!.. 
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POTATOES 








“here’s marvelous magic in the Betty 
Srocker spoon! Your good meals become 
etter, instantly. Delicious Betty Crocker 
otatoes perk up your meals because all six 
ie made from 100% real russet potatoes 
ind select seasonings or sauces. Make your 
jood meals better! Reach for the spoon! 
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CLEAR KIR 





pictured on page 95 


The flavor of this mold is affected by the 
kind of wine used. We prefer a very dry 
wine, but you may opt for a sweeter one. 


2 envelopes unflavored gelatin 
Y3 cup sugar 
1 cup boiling water 
2 cups dry white wine 
2 tablespoons créme de cassis liqueur 
Lemon slices and sugared grapes, 
for garnish 


In large bowl combine gelatin and 
sugar; mix well. Add boiling water and 
stir until gelatin is completely dis- 
solved. Add wine and creme de cassis. 
Pour into 4-cup mold. Cover with plas- 
tic wrap and refrigerate until set, at 
least 5 hours. Unmold onto serving 
plate. Garnish with lemon slices and 
grapes. Makes 6 servings, about 125 
calories each without garnish. 


CRANBERRY FIZZ MOLD 





This ginger-ale-spiked mold features a 
hint of cinnamon. 


2 envelopes unflavored gelatin 
Y4 cup sugar 
19/4 cups water 
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I know its a joke but I wouldn't 
Whip jar 
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to the ceiling again! 
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1 cinnamon stick 
1 can (6 oz.) frozen cranberry juice 
concentrate, undiluted 
1 cup ginger ale 
Melon balls, for garnish 


In medium bow! combine gelatin and 
sugar; mix well and set aside. In 
saucepan combine water and cin- 
namon stick. Bring to a boil, simmer 3 
minutes. Remove cinnamon; add boil- 
ing water to gelatin. Stir until gelatin 
is completely dissolved. Stir in cranber- 
ry concentrate. Add ginger ale. Pour 
into 4-cup mold. Cover and refrigerate 
until set, at least 5 hours. Unmold 
onto plate. Garnish with melon balls, 
if desired. Makes 6 servings, about 110 
calories each without melon. 


JELLIED SANGRIA 


Perfect after a Mexican/Spanish meal. 





2 packages (3 oz. each) raspberry- 
flavored gelatin 
1¥2 cups boiling water 
2 cups dry red wine 
Y4 cup brandy 
2 tablespoons lemon juice 


In large bowl] dissolve gelatin in boil- 
ing water. Stir in remaining ingre- 
dients. Pour into 5-cup mold. Cover 
and refrigerate until set, at least 5 
hours. Unmold onto serving plate. 
Makes 8 to 10 servings, about 250 
calories per 8, 200 calories per 10. 








Miracle 
Whi 


Selag Dressing 





“THE BREAD SPREAD” 


> 
CHOCOLATE CLOUD 





Chocolate mousse in a mold— 
positively addictive! 


Y4 cup sugar 
Dash salt 
1 envelope unflavored gelatin 
1¥2 cups milk 
1 cup (6 oz.) semisweet chocolat 
chips 
teaspoon vanilla extract 
cup heavy or whipping cream 
Whipped cream, for garnish 
Chocolate leaves, for garnish 


et 


salt and gelatin; stir in milk. 
stand 1 minute. Stir over low 
until gelatin is completely oy 
about 5 minutes. Add chocolate 
continue cooking, stirring consta 
until chocolate is melted. Remove fj 
heat and beat with wire whisk u 
chocolate is blended. Add vanilla. 
Pour into large bowl and chill, ‘ 
ring occasionally, until mix 
mounds slightly when dropped fror 
spoon. In chilled bowl with chi 
beaters, whip cream until soft pel 
form. Fold whipped cream into ch¢ 
late mixture. Pour into 4-cup rl 


In medium saucepan combine | 





cover with plastic wrap and refri 
ate until set, at least 5 hours. Un 
onto serving plate and garnish. Ma 
8 servings, about 270 calories e 
without garnish. 


JULY RECIPE INDEX 


Here is a listing of recipessappearing in this issue includ 
those from the Journal kitchen and advertisements. 


APPETIZERS 
Jalapeno Dip p.124 


Gorgonzola Mousse p. 120° 

Prosciutto Breadsticks p. 120 

Roundup Cheese Biscuits p. 124 

DESSERTS Be 
Angel Cream p. 116 

Chocolate Cloud p. 118 

Chocolate Pecan Bars p. 125 

Clear Kir p. 118 

Cranberry Fizz Mold p. 118 

Easy Homemade Strawberry Ice Cream p. 7 
Ice Cream Sundae Pie p. 30 

Jellied Sangria p. 118 

Lemon Sherbet e 122 = 

Orange Cream Cheese Frosting p. 13 
Orange Snow with Custard Sauce p. 116 
Orange Zucchini Cake p. 13 

Peach Blossom p. 116 

Strawberries with Ricotta Cream p. 78 
Strawberry Tart p. 78 

Strawberry Whip p. 78 

ENTREES 

Barbecued Brisket p. 124 

Barbecued Spareribs p. 124 

Roast Shell of Beef with-Green Sauce p. 120 


Salami Frittata p. 78 : | 
Salami Sandwich p. 78 

JAMS) eee 
Apricot Jam p. 9 

No-Cook Peach Jam p. 9 
No-Cook Strawberry Jam p. 9 
Peach Raspberry Jam p. 9 | 
Peach Strawberry Jam p. 9 I 


Strawberry Raspberry Jam p. 9 
MISCELLANEOUS 


a 
Barbecue Sauce p. 124 

Chili Cheese Loaf p. 78 

Green Sauce p. 120 

Pizza Bread p. 78 

Ranch Beans p. 124 

Tequila Fizzes p. 124 

Tomato Bread p. 78 

Salads 

Pasta Salad p. 122 

Salami/Bean Salad p. 78 

Smokey’s Lemon Coleslaw p. 124 

Tomatoes with Mozzarella and Fresh Basil p. 122 | 
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| Summer, sweet and simple: 


Vix1 cup each rich ROKA Blue Cheese Dressing 
om KRAFT and whipped cream; 
irinkle with chopped almonds. 
‘Dunk small clusters of ripe 
alifornia grapes. |. 
\Lie on your - 
ick and eat 4. a 
em one NR gal 
pone. , all 
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BUFFET 


continued from page 103 


MENU FOR SUMMER BUFFET 
(Serves 12) 


RADISH BURSTS 
WITH BUTTER & CIDER VINEGAR 
GORGONZOLA MOoUSSE* WITH SLICED 
NECTARINES 
AND ASSORTED CRACKERS 
PROSCIUTTO BREADSTICKS* 
Roast SHELL OF BEEF 
WITH GREEN SAUCE* 
Pasta SALAD* 
TOMATOES WITH MOZZARELLA 
AND FRESH BASIL* 
SLICED BUTTERED CRUSTY BREAD 
CHILLED Dry ROSE WINE 
LEMON SHERBET* 


FANCY BUTTER COOKIES 


COFFEE 


*RECIPES GIVEN. 


FOOD CHECKLIST 


1 whole shell of 
beef 

¥% pound 
prosciutto or 
salami 

1 bunch fresh 
mint 

1 bunch fresh 
basil 

3 bunches parsley 

1 bunch broccoli 

12 medium 
tomatoes 

4 bunches 
radishes 

1 bulb garlic 

6 lemons 

6 nectarines 

Y% pound 
Gorgonzola 
cheese 

2 packages (3 oz. 
each) cream 
cheese 

Ys pound 
mozzarella 
cheese 

Ys pound Parmesan 
cheese 


¥2 pint heavy or 
whipping cream 

1 can (2 oz.) 
anchovy fillets 

2 envelopes 
unflavored 
gelatin 

Assorted crackers 
for mousse 

1 pound medium 
bow-tie or shell 
macaroni 

3 dozen bread- 
sticks 

2 to 3 loaves 
crusty bread 

White pepper 

1 jar (4 oz.) 
roasted red 
peppers 

1 jar (3% oz.) 
capers 

4 ounces pine nuts 
or slivered 
blanched 
almonds 

Dry rosé wine 

3 dozen fancy 
butter cookies 


Staples to have on hand: 


Light corn syrup 
Sugar 

Salt 

Butter 

Milk 

Eggs 

Salad oil 


Olive oil 

Cider vinegar 

Red wine vinegar 

White wine 
vinegar 

Dijon mustard 

Coffee 


BUFFET SCHEDULE 


From one week to one month before: 





1. Invite guests 


2. Inventory supplies and purchase staples 
including wine and liquor. 


3. Order meat. 


Up to three days before: 
1. Purchase perishable ingredients. 


2. Prepare 


Lemon Sherbet. 


Freeze in 


tightly covered container. 


One day before: 


1. Prepare Gorgonzola Mousse; cover and 


refrigerate. 
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2. Cook macaroni for salad. Prepare dress- 
ing for pasta salad; toss with macaroni and 
red peppers. Cover and refrigerate. 

3. Skin tomatoes; cover and refrigerate. 

4. Make radish roses. Refrigerate in ice 
water to cover. 

5. Remove parsley leaves from stems for 
Green Sauce; wash and refrigerate. 
Morning of party: 

1. Chill wine. 

2. Prepare Green Sauce; cover, refrigerate. 
3. Shred mozzarella cheese. Fill tomatoes; 
cover and refrigerate. 

4. Set up buffet table. 

Afternoon of party: 

1. Blanch broccoli for pasta salad. 

2. Slice and butter bread. Wrap in foil. 

3. Scoop sherbet into chilled serving dishes; 
cover and freeze until ready to serve. Gar- 
nish just before serving. 

4. Set up bar. 

5. Roast the shell of beef. 

One hour before guests arrive: 

1. Set up coffee maker (brew later). 

2. Slice beef and arrange on platter. Cover 
with damp towel; set aside. 

3. Unmold Gorgonzola Mousse. Slice nec- 
tarines; dip in diluted lemon juice. Arrange 
around mousse; cover and refrigerate. Ar- 
range crackers. 

Thirty minutes before guests arrive: 

1. Wrap breadsticks with prosciutto; ar- 
range on serving platter. 

2. Set out radishes and accompaniments. 

3. Take pasta salad out of refrigerator. 

Ten minutes before serving dinner: 

1. Toss nuts and broccoli into pasta salad; 
sprinkle with remaining nuts. 

2. Heat bread. 

3. Set dinner out on buffet table. 

As guests start buffet line, brew coffee. 


GORGONZOLA MOUSSE 
pictured on page 102 





Great with crudités, but nectarines are 
a delightful touch. 


Mousse 


2 envelopes unflavored gelatin 

Y2 cup cold water 

1 cup heavy or whipping cream 

Y2 pound Gorgonzola cheese, 
softened 

2 packages (3 oz. each) cream 
cheese, softened 

2 teaspoons Dijon mustard 


Assorted crackers 
Nectarine slices 
Lemon juice 


Mousse: In small saucepan soften gela- 
tin in cold water 5 minutes. Stir over 
low heat until gelatin is dissolved. Set 
aside. In large mixer bow] beat heavy 
cream until soft peaks form; set aside. 
In another large mixer bowl combine 
cheeses and mustard. Beat on high 
speed, scraping bowl occasionally, un- 
til smooth and creamy. With mixer on 
medium speed, gradually beat in dis- 
solved gelatin. Fold in whipped cream. 
Pour into 4-cup mold. Cover and chill 
until firm, at least 4 hours. 

Unmold and serve as spread for 


wi 


crackers and nectarine slices dipped 
lemon juice diluted with water to p 
vent darkening. Makes 4 cups spre 
about 35 calories per tablespoon. 


PROSCIUTTO BREADSTICKS 


pictured on page 102 


If prosciutto is unavailable, use whe 
thinly sliced Genoa salami. 


Cut paper-thin slices of prosciutto 
half crosswise. Place a short, slenc 
breadstick near cut edge. Roll up 1 
stack in serving basket seam s 
down. Garnish platter if desired. 
used about ¥2 pound prosciutto fo 
dozen breadsticks. 


ROAST SHELL OF BEEF 
WITH GREEN SAUCE 


pictured on page 103 


Save money by buying the whole sh 
or beef top loin. Have your butcher ¢ 
off a 7- to 8-pound piece for roast. 
(about a 12-inch portion). Remain 
can be cut into steaks and frozen. 


1 (7 to 8 Ibs.) oven-ready bonele 
shell beef roast 
Salt 
White pepper 
Green Sauce (recipe follows) 


Remove roast from refrigerator and 
stand at room temperature 1 hoj| 
Sprinkle with salt and pepper. 
Preheat oven to maximum (50 
550° F.). Place roasting pan in oven | 
preheat. Without removing pan | 
oven, place roast in pan fat side dov 
Roast 20 minutes, then reduce o 
temperature to 450° F. Turn roast 
side up and roast 15 minutes long 
for rare, 20 minutes for medium-ra 
and 25 minutes for medium. Remo 
from oven and allow to cool at least 
minutes before slicing. (Can be ma 
ahead to this point. Let cool uncut 
room temperature up to 3 hours.) 
into Ys- to ¥4-inch slices. Serve warm 


at room temperature on platter ml 








Green Sauce. Makes 12  servin 
about 400 calories per 5-ounce ser 


ing, without sauce’ | 
' 


GREEN SAUCE 
pictured on page 103 


A dynamic complement to the roast. 





1 can (2 oz.) anchovy fillets, drained 
3 garlic cloves 

Y2 cup olive oil 

Y2 cup salad oil 

Yq teaspoon salt 

2 teaspoons red wine vinegar 

1 teaspoon Dijon mustard 

2 cups lightly packed parsley leaves 
¥3 cup drained capers 





In blender cover and blend anchovié 
garlic and olive oil until (conti 
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Every slice of Dole comes aie 


sweetest, tenderest, ge 3 a 








BUFFET 
continued 


smooth. Add remaining ingredients. 
Cover and blend until parsley is 
minced. (Can be made ahead. Cover; 
refrigerate up to 1 week.) Makes 1¥2 
cups, about 85 calories per tablespoon. 


PASTA SALAD 
pictured on page 103 


A salad that could be a light meal with 
a simple antipasto and wine. 





1 pound medium bow-tie or shell 
macaroni 


Dressing 


¥Y2 cup olive oil 
Y cup salad oil 
¥Y cup white wine vinegar 
2’ teaspoons salt 
teaspoon Dijon mustard 
Y2 teaspoon white pepper 
cup grated Parmesan cheese 


> et 


Y2 cup roasted red pepper pieces 

bunch fresh broccoli, cut into 

flowerets 

% cup toasted pine nuts or toasted 
slivered blanched almonds 


— 


Cook macaroni according to package 
directions; drain. Rinse with cold 
water; drain well. Set aside. 

In 1-pint jar with tight-fitting lid 
combine dressing ingredients. Cover 
and shake well. In large bowl combine 


BARBECUE 
continued from page 105 


BARBECUE MENU 
(serves 12) 


JALAPENO Dip* WITH CRUDITES AND 


CorRN CHIPS 
ROUNDUP CHEESE BISCUITS* 
TEQUILA F1zZEs* 

BEER 
BARBECUED BRISKET AND SPARERIBS* 
RANCH BEANS* 
SMOKEY’S LEMON COLESLAW* 
CORN ON THE CoB 
CHOCOLATE PECAN Bars* 
WATERMELON 
*RECIPES GIVEN 


FOOD CHECKLIST 


2 bottles (24 oz. 
each) ketchup 

1 can (10 oz.) 
chopped tomatoes 
and green chilies 

Ye pound sharp 1 bottle liquid 
Cheddar cheese smoke 

2 pounds dried pinto i can (46 oz.) 


1 pound butter or 
margarine 

3 packages (8 oz. 
each) cream 
cheese 


beans unsweetened 
3 bags corn chips pineapple juice 
6 ounces pecans Beer for cooking and 
1 jar (10 oz.) apple serving 

jelly Tequila 
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macaroni and peppers. Pour on dress- 
ing and toss gently. Cover and let 
stand at least 4 hours, tossing occa- 
sionally. (Can be made ahead to this 
point. Refrigerate up to 24 hours.) 

In large saucepan blanch broccoli in 
boiling salted water 1 minute. Drain 
and cool. Thirty minutes before serv- 
ing, add broccoli and ¥% cup nuts to 
macaroni and toss. Spoon into serving 
dish and sprinkle with remaining 
nuts. Let stand at room temperature 
until ready to serve. Makes 12 cups, 
about 200 calories per ¥2-cup serving. 


TOMATOES WITH MOZZARELLA 
AND FRESH BASIL 


pictured on page 103 





A colorful but simple addition to your 
menu. If there’s not too much vinegar and 
oil already in your menu, use about a ta- 
blespoon of vinaigrette in the tomato with 
the basil for a whole new flavor. 


Water 
12 medium whole tomatoes 
Salt 
White pepper 
Chopped fresh basil 
Y2 pound mozzarella cheese, shredded 
Fresh basil leaves, for garnish 


Fill large saucepan % full with water; 
bring to a full boil. Dip each tomato in 
boiling water for just 10 seconds. Set 
aside until just cool enough to handle. 
With sharp paring knife remove cores, 
then pull off skins. (Can be made 


Sn 


Orange-flavored 1 bunch parsley 


liqueur Corn on the cob 

Club soda (about 24 ears) 

2 oranges Fresh vegetables for 

4 limes crudités 

6 to 8 lemons Watermelon 

3 small heads 12 pounds pork 
cabbage spareribs 

2 to 4 fresh or Beef brisket (about 
canned jalapeno 6 lbs.) 


¥% pound slab bacon 
or salt pork 


peppers 
1 pound carrots 


Staples to have on hand: 


All-purpose flour Brown sugar 

Bay leaves Light corn syrup 
Celery seed Mayonnaise (3 cups) 
Chili powder (% cup) Onions (5) 

Ground cumin Salt 

Confectioners’ sugar Pepper 


Crushed red pepper Vanilla extract 


flakes Worcestershire sauce 
Cider vinegar (10-0z. bottle) 
Eggs Sugar 
Garlic Unsweetened 


chocolate (2 oz.) 


BARBECUE SCHEDULE 


From one week to one month before: 

1. Invite guests. 

2. Inventory supplies and purchase staples 
including beer and liquor plus all ingre- 
dients for pecan bars and cheese biscuits. 
3. Make pecan bars and cheese biscuits; 
wrap well and freeze. 


ahead to this point. Cover and refr 
ate at least 2 or up to 24 hours.) 
Up to 4 hours before serving, spri 
cored area of tomatoes with salt, pe 
and basil. Fill with mozzarella. C 
and chill until ready to serve. Gar} 
with fresh basil leaves. Makes 12 s 
ings, about 95 calories each. 


LEMON SHERBET 





pictured on page 102 


Refreshing finale to any summer n 
especially this highly seasoned one 








4 egg whites | 
Y2 cup sugar | 
2 cups light corn syrup 
1 cup milk 
1 teaspoon grated lemon peel 
2/3 cup fresh lemon juice 
Mint leaves, for garnish 





In large mixer bow] at high speed | 
egg whites until stiff but not. 
Gradually beat in sugar, then gri 
ally beat in corn syrup. On low sp 
add milk, lemon peel and juice. } 
into two 13x9-inch pans. Freeze vu 
almost firm, about 142 hours. S 
into large mixer bowl, one pan i 
time. Beat until creamy, 1 to 2 1 
utes, scraping sides of bowl. Sp 
back into pans and freeze again u 
almost firm, about 1 hour. Repeat b 
ing process. Spoon into 2-quart — 
tainer. Cover and freeze until f 
Makes about 2 quarts, about 160 ¢ 
ries per ¥2-cup serving. 


Two days before: 

1. Purchase remaining ingredients ex 
corn on the cob. 

2. Prepare beans; cover and refrigerate 
3. Prepare barbecue sauce; cover anc 
frigerate. 

4. Cook brisket; remove from liquid. N 
nate, cover and refrigerate. 

One day before: 

1. Cook spareribs. Marinate in barb 
sauce as directed; cover and refrigerate 
2. Prepare coleslaw and jalapeno dip; ¢ 
and refrigerate. | 
3. Prepare vegetables for crudités; stor! 
Morning of party: 

1. Chill beer and watermelon. 

2. Make Tequila Fizzes, leaving out ice 
club soda. Slice fruit for garnish. 

3. Set up barbecue.” 

4. Purchase corn. ' 

5. Thaw cheese biscuits and pecan bars 
Two hours before guests arrive: 

1. Shuck corn. 

2. Arrange crudités and dip on ser 
dish. Cover with damp towel. 

3. Arrange cheese biscuits and corn chi 
4. Remove meats from refrigerator. 

5. Set up buffet table. 

Thirty minutes before guests arrive: 
1. Reheat pinto beans over low heat. 

2. Set out biscuits, dip, crudités, chips. 

3. Light barbecue. 

As guests arrive: 

1. Add club soda and ice to Tequila Fizz 
2. Heat large pot of water for cooking ce: 
Thirty minutes before serving dinné 
1. Barbecue meats. (contin: 
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BARBECUE 


continued 


2. Heat remaining barbecue sauce. 

Just before serving: 

1. Cook corn. 

2. Set out coleslaw, butter, corn. 

3. Transfer beans to serving dish. 

4. Place barbecued meat on serving board; 
carve at table. 


JALAPENO DIP 


pictured on page 104 
A throw-together dip. (You can make it 
hotter by adding more jalapenos.) 





3 packages (8 oz. each) cream 
cheese, softened 
¥3 cup apple jelly 
1 can (10 oz.) chopped tomatoes and 
green chilies or bottled Mexican 
salsa 
2 to 4 fresh or canned jalapeno 
peppers, seeded and minced 
1 teaspoon salt 
Corn chips 
Crudités: zucchini, carrots, green 
onions, cherry tomatoes, 
cauliflower, broccoli 


In large mixer bow] beat cream cheese 
until smooth. Add jelly; beat until well 
blended. Gradually beat in tomatoes 
and green chilies. Stir in jalapenos 
and salt. (Can be made ahead to this 
point. Cover and refrigerate up to 24 
hours.) Serve with corn chips and raw 
vegetables. Makes about 5 cups, about 
35 calories per tablespoon, without 
corn chips or vegetables. 


ROUNDUP CHEESE BISCUITS 


pictured on page 105 
Tiny goodies to munch on while the 
meat barbecues. 





¥4 cup butter or margarine, softened 

2 cups (8 oz.) shredded sharp 
Cheddar cheese, at room 
temperature 

2 cups all-purpose flour 

Y2 teaspoon salt 

Y% to Y2 teaspoon ground red pepper 


In large bowl cream butter or mar- 
garine and cheese until light. Stir in 
remaining ingredients until well 
blended. Preheat oven to 350°F. 

Form dough into 1-inch balls. Ar- 
range in 10-inch round oven-proof skil- 
let or 10-inch round pan. Bake 40 to 
45 minutes until golden. Cool com- 
pletely in skillet on wire rack. (Can be 
made ahead to this point. Remove from 
skillet, wrap well and freeze up to 1 
month. Thaw covered at room tempera- 
ture.) Makes about 5 dozen, about 55 
calories each. 


TEQUILA FIZZES 


i ) 


pictured on page i 





Refreshing—perfect for a su 
ning. (Less potent than a mai 


r eve- 
arita.) 
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2 cups tequila 
4 cups unsweetened pineapple juice 
Yo cup lime juice 
Yq cup orange-flavored liqueur 
2 bottles (12 oz. each) club soda 
Ice cubes 
Orange and lime slices, for garnish 


In gallon container combine tequila, 
pineapple juice, lime juice and orange 
liqueur; stir well. (Can be made ahead 
to this point. Cover and refrigerate up 
to 8 hours.) Add club soda, then add 
ice cubes and fruit slices. Serve in ice- 
filled double old-fashioned glasses. 
Makes 12 six-ounce drinks, about 145 
calories each. 


BARBECUED BRISKET 
pictured on page 105 





Don’t worry if you have brisket left 
over. This succulent meat makes won- 
derful sandwiches. 


1 can (12 oz.) beer 
6 cups water or enough to cover meat 
1 onion, sliced 
2 garlic cloves, crushed 
1 (6 lbs.) beef brisket 
Barbecue Sauce (this page) 


Combine all ingredients except Bar- 
becue Sauce in Dutch oven just large 
enough to hold brisket. Bring to a boil; 
reduce heat. Cover and simmer about 
4 hours or until brisket is fork-tender. 
Allow to cool to lukewarm in cooking 
liquid. Transfer brisket to plastic con- 
tainer; add 1 cup Barbecue Sauce. 
Cover and refrigerate up to 48 hours. 
Cook over medium hot coals about 15 
minutes on each side, basting fre- 
quently with additional sauce. Makes 
12 to 16 servings, about 270 calories 
per 4-ounce serving. 


BARBECUED SPARERIBS 
pictured on page 105 





The secret to “un-dried out” spareribs? 
Simmer the ribs in water, then mari- 
nate in barbecue sauce overnight before 
grilling. 


12 pounds pork spareribs 
Water 
Barbecue Sauce (this page) 


Place ribs in two large Dutch ovens; 
cover with water. Bring to a boil. 
Cover and reduce heat; simmer 45 
minutes. Remove from liquid. Place in 
large roasting pan; slather about 3 
cups Barbecue Sauce on ribs. Cover 
and refrigerate up to 24 hours. 

Remove ribs from sauce. Baste with 
sauce from pan and cook over medium 
coals 15 to 20 minutes on each side, 
basting every 5 minutes with addi- 
tional sauce. Serve with remaining 
sauce. Makes 12 servings, about 45 
calories per rib. 


BARBECUE SAUCE 


pictured on page 105 
This sauce must be prepared a da 
advance and is even better if allow 
mellow longer. 








4 cups ketchup (about two 24 
bottles) 


Y2 cup cider vinegar 
2 tablespoons chili powder 
Y4 cup brown sugar 
3 bay leaves 
2 cups finely chopped onions 
Y2 cup Worcestershire sauce 
1 cup butter or margarine 
6 garlic cloves, crushed 
Y2 teaspoon red pepper flakes 
Y2 teaspoon liquid smoke 
42 cups beer 





Combine all ingredients 
stainless steel or enamel sauce] 
Bring to a boil. Reduce heat; simmé¢ 
hour. Remove bay leaves. Store in ¢ 
ered containers in refrigerator 0) 
night to allow flavors to mellow. (€ 
be made ahead up to 1 month in | 
vance.) Makes about 10 cups, 20 ci 
ries per tablespoon. | 


RANCH BEANS 


pictured on page 105 | 


It wouldn’t be a down-home barbe 
without pinto beans. 





2 pounds dried pinto beans 
Water 
2 cups chopped onions (3 or 4 
onions) 

Y2 pound slab bacon or salt pork, 

4 garlic cloves, crushed 

1 tablespoon ground cumin 
Y2 teaspoon crushed red pepper ak 
2 teaspoons salt 





Wash beans; discard any stones 
shriveled beans. Drain and place i 
large saucepot. Soak. (For quick-si 
method combine beans and 3 qué 
water. Heat to boiling; boil 2 minu; 
Remove from heat.-Cover and let sti 
1 hour. Or cover beans with wai 
soak overnight.) 

Drain beans; return to saucé 
with 2 quarts water and remain 
ingredients except salt. Cover 
simmer 3 hours or until tender, add 
more water if needed. (Water sho 
just cover beans). Add salt. (Can 
made ahead to this point. Cover ¢ 
refrigerate up to 48 hours. To rehi 
simmer over low heat, stirring oc 
sionally.) Makes 13 cups, about ! 
calories per ¥2 cup. 


SMOKEY’S COLESLAW 
pictured on page 105 





This lemony slaw’s from our favo) 
New York barbecue joint. It’s so gt 
that even people who don’t like c¢ 
slaw like this. 
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3 small heads cabbage, Dressing 


chopped (about 18 
cups) 
2 cups shredded carrots 
1 large onion, minced 
3 cup chopped parsley 


1 cup plus 2 
tablespoons sugar 
1 tablespoon celery seed 
1 teaspoon salt 
Yq teaspoon pepper 
3 cups mayonnaise 
1¥2 cups fresh lemon juice 


large bowl combine cabbage, carrots, onion and parsley; 
aside. 

2ssing: In medium bowl combine sugar, celery seed, salt, 
per and mayonnaise. Stir with wire whisk, then gradu- 
y whisk in lemon juice. Pour over slaw; toss until well 
ted. Cover and refrigerate at least 4 or up to 24 hours. 
kes 12 cups, about 260 calories per ¥2-cup serving. 


CHOCOLATE PECAN BARS 


e little pecan pies, except we’ve added chocolate. 





ist Filling 

4 cup butter or 
margarine, softened 

2 cup confectioners’ 
sugar 

2 teaspoon salt 

2 cups all-purpose flour 


4 eggs 
1¥2 cups firmly packed 
light brown sugar 
1¥2 cups (6 oz.) pecans, 
coarsely chopped 
Y2 cup light corn syrup 
2 squares (1 oz. each) 
unsweetened 
chocolate, melted 
2 teaspoons vanilla 


extract 
Y2 teaspoon salt 


ist: Preheat oven to 350°F. In large bow] cream butter 
margarine, sugar and salt until smooth. Stir in flour. 
cture will be crumbly. Press into bottom of 15¥2x10¥2- 
h jelly-roll pan. Bake 15 minutes. 

ling: Meanwhile, in large bowl beat eggs and sugar 
il sugar dissolves. Stir in remaining ingredients. Pour 
r crust. Bake 20 minutes more. Cool completely on wire 
k. Cut into diamonds or squares. (Can be made ahead to 
; point. Remove from pan. Wrap well and freeze up to 1 
nth. Thaw covered, at room temperature.) Makes about 
about 230 calories each. End 


“You're very sick. Take your allowance and buy 
me ice cream to unleash my power to save you.” 












i introcmnetine bik 
’ that E1eS us Ca 










Now ou can serve only 
the biscuits you want. 














New Pillsbury Heat ’n Eat Biscuits. 
They’re good old-fashioned biscuits that 
come conveniently pre-baked, without 
preservatives, in a reclosable pouch. So 
now you can heat up only the biscuits 
you want to eat—in a conventional oven, 
toaster oven, or microwave oven—and 
then refrigerate or freeze the rest. Look 
for regular Pillsbury Heat ’n Eat Biscuits 
for everyday meal occasions; and for 
those special occasions, try Pillsbury 
Big Premium Heat ’n Eat Biscuits. 
New Pillsbury Heat n Eat Biscuits. 


©1982 The Pillsbury Company 







































Use only as many as you nerd 


Ideal For Microwave : 
No Preservatives 


STORE e] val 


on any size et Pillsbury 
Heat ‘n Eat Biscuits or Pillsbury 
Big Premium Heat h Eat Biscuits 
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1 TO THE CONSUMER: Caution! This coupon can be redeemed only with 
the purchase of the brand specified. Coupon cannot be sald 
] or exchanged. Any other use constitutes fraud. TO THE RETAILER: We 
oe will roease you for the face value of this coupon plus ee handling 
pon is redeemed by a consumer at the time of 
A ofthe brand pected and the face value of is coupons deducted fam 
the retail selling price. By submitting this coupon for reimbursement, 
| you represent that you redeemed it in the manner described above and 
] pursuant to these terms. The consumer must pay any sales tax involved. 
Se, This coupon is not assignable; invoices proving purchases of sufficient 
fed } stock of this specified product to cover coupons presented must be 








shown upon request or we may confiscate all coupons submitted. Reim- 
bursement will be made only to a retail distributor of our merchandise 
or to a holder of our certificate of acting for him. For redemp- 

tion of coupons, mail to The Pillsbury a. Box 802, 


Minneapolis, Minnesota 55460. Cash redemption 
vale: V/ oon ot 1. Void where taxed, prohib- 
45¢) 3 tricted by law. LIMIT: ONE COUPON 
PER PURCHASE, NO EXPIRATION DATE. 
| Refrigerated Dough Center. 


In your grocer's 


HOW AMERICA LIVES 
continued from page 80 


efforts. Mrs. Blaney reactivated the 
Walden Woods Civic Club and became 
its president. 

Although she had never before been 
active in politics or civic affairs, Mrs. 
Blaney learned quickly. She called the 
various city and county agencies that 
deal with garbage and fire protection 
and roads and all the other problems 
that beset Walden Woods. She was told 
how complicated solutions were, and 
how busy the officials were, and how 
patient she should try to be. Soon she 
was joined by Gaye Reid, a young nlew- 
lywed who had just moved to Walden 
Woods and was enraged at the sight of 
garbage piled in front of her first 
home. “The first thing City Hall asked 
us,” says Mrs. Reid, “was how many 
voters we had. As soon as they found 
out that we didn’t have many, they 
ignored us. But we wouldn’t give up.” 

Last fall, Walden Woods presented 
the city council with a formal petition 
signed by all of its residents, request- 
ing “de-annexation” from Houston. “If 
Houston will let us go,” Mrs. Blaney 
explains, “we can qualify for county 
development funds to build roads. We 
can get county police protection. And 
we can contract with a nearby com- 
munity for fire service. 

“If the city won’t let us loose, we 
will either ask the state legislature to 
act, or we will sue the city of Houston. 
And if we sue, we will sue for back 
taxes.” 

Recently there has been some cause 
for optimism. First, the Houston 
League of Women Voters has issued a 
statement backing Walden Woods's 
claims. Then, State Representative Ed 
Emmett joined the effort, working 
with Mrs. Blaney and Mrs. Reid and 
with the office of Houston’s new mayor, 
Kathy Whitmire. Mayor Whitmire has 
said that the city probably should not 
have annexed Walden Woods in the 


first place, but there are too many 
legal complications to wave a magic 
wand and de-annex the area. Repre- 
sentative Emmett says, “I think City 
Hall will make a good-faith effort to 
solve these problems. If that fails, I am 
prepared to introduce a bill in the 
state legislature. I think this story 
will have a happy ending.” 

If you want to fight city hall in your 
own hometown ... 

@ Call for Action, a telephone refer- 
ral and advocacy service located in 
many cities, will help individuals 
solve problems with government and 
other agencies. 

e@ Local newspapers, radio and tele- 
vision stations often sponsor similar 
services. 

@ The League of Women Voters of 
the U.S., 1730 M Street, N.W., Wash- 
ington, D.C. 20036, offers a Public Ac- 
tion Kit ($4 plus 50¢ handling), which 
outlines many avenues for stimulating 
government action. 


The oldest parade 


The Fourth of July starts on June 20 
this year in Bristol, Rhode Island (pop. 
18,000), and ends on July 5. It starts 
early so as to pack in all the events 
that are traditional in this waterside 
town, and ends late because the 
Fourth is a Sunday. When this hap- 
pens, according to General Chairman 


Jeffrey Chase, “It’s custom to have the 


parade on Monday. Ours is the long- 
est-running parade in the country— 
one hundred ninety-seven years—and 
we're not about to change tradition.” 
Here’s the rundown of events lead- 
ing up to parade day: There’s the 
Fourth of July Ball, the fifty-mile bicy- 
cle race, the Miss Fourth of July Pag- 
eant, the softball tournament (lasting 
several days), the baseball card show, 
the orange crate derby, the two-mile 
footrace, the kids’ games on the Com- 
mon, the block dance, the bonfire and 


































the tennis tournament. Not to me 
outdoor jazz concerts, a week-long 
nival, the Volunteer Fireman’s 
battle, the Interfaith Choir pe 
mance, the soccer game, the beer 
and concerts by an all-accordio 
chestra and the New England 

Band. And more. 

Bristol’s Fourth of July Cone 
seventy-six members strong and \ 
a waiting list, organizes the entire, 
ebration and selects a Chief Mar; 
to preside over all festivities. 
Chase’s mother-in-law, Rose 
Pontes, has been on the committee 
twenty-five years. “I marched in 
parade as a Girl Scout,” she rec: 
“Now I am in charge of the Chief N 
shal’s reception. Anybody who cont 
utes as much as five dollars toward) 
costs of the celebration is invite¢ 
the reception.” Virginia Kinde 
committee member for twenty: 
years, recalls, “As a child I helped’ 
mother raise money by selling ca 
at the bridge party she held.” 

This year’s parade, starting at 1( 
A.M. sharp, will include several | 
and-drum corps in period uniform 
high school band from St. Paul, Mi) 
a bagpipe band from the New Y 
City Police Department and a dane 
group from Wheeling, W.Va., in aj 
tion to military bands, the Bri 
High School Band, the local | 
tuguese Independence Band, Girl | 
Boy Scouts and local veterans’ grou 

The Navy, as usual, is sendin 
ship—the destroyer USS Barry 
Newport with its, crew of four hunc 
who will participate in the festivit 
That’s still another tradition: In 1 
the Navy sent the sloop of war I 
Juniata. 

After the parade ends on July 
there will be one more jazz conc 
Then, at 9:30 Pp.M., the fireworks ° 
begin over Narragansett Bay. It’s 
wonder, as Mrs. Pontes says, that ' 
erybody comes home to Bristol for | 
Fourth of July.” - | 
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ease at the sleeves (short, butterfly, 
bell). @ Skirts should be fluid and flirty 
with freedom of movement. Waist- 
bands will feel better if not too wide 
nor snugly fitted. e No layering—it’s 
just too stifling, suffocating. @ Swirly 
shorts, easy Bermudas, cropped-off 
culottes—all give your legs a breather. 
For a terrific evening look, go for 
harem pants with floaty ballooniness. 
e@ Put heavy jewelry away. Earrings 
are okay, especially if they’re long and 
dangly, like miniature wind chimes. 
Ornamental rings, cuff bracelets and 


weighty necklaces will make you feel 
clammy. @ For coolness ssle your 
toes in strappy sandals, of natural 
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rather than man-made materials. 
Carry a shaker of talcum powder to 
provide added comfort for your feet 
when needed. @ Choose cotton undies 
for maximum absorption ... the tin- 
iest, lightest cotton bras without un- 
derwiring (if you’re able). Do your job 
requirements dictate wearing pan- 
tyhose? Seek out the summer-weight, 
all-sheer kind in a looser weave of 
nylon for better air circulation and 
cool comfort. 
Fabrics. No doubt about it, synthetics 
are easy to wear, easy to care for—yet 
more and more summer clothes are 
made out of good old-fashioned natural 
fibers, simply because they’re cooler, 
crisper. The favorites are: 

@ Cotton. Has what the industry 
calls “wickability” (the ability to 













transmit perspiration moisture a’ 
from the body). Cotton is a fiber str! 
enough to take hot-water wash’ 
high- -temperature drying and a 
iron. 

e Linen. A vegetable fiber from f 
linen has been preferred since 
days of the pharaohs. On the negat 
side, linen wrinkles practically a 
glance. You can hand-wash light 
ors, using a hot dry iron on very da 
fabric (turn inside out to prev 
shine). 

e Silk. Slithery and delicate. Bri 
or dark silks hold color better if ¢ 
cleaned. Gently hand-wash lights ; 
whites; press on wrong side 
slightly damp fabric with dry iron 
at mid-range. Too high a temperat; 
causes fibers to weaken, (continu 
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Sen ire Product 1 Seip SaapertThe Special eryeapice 
Codes from leh Eskimo iets ree eB RS | Please send me Adidas canvas shoes for $14.95. : 
aetna] Pleas along eee coupon | CO Check or money order (Sorry, No C.0.D’s). Make check payable to Eskimo/Adidas. 
1m old ele aaa lMeMAYLoLe ceo m le ereKeel | MasterCard OVISA Account #____ Expiration Date ___ 
specially marked Eskimo Pie cartons. | (RerrclneGeastorararcs 
We'll send you a pair of Adidas all- Renric 


cole Reo emeee suggested 
etail price. 


aye ae ae ep 


For every pair you buy, we'll con- ; Size/Width ___________ Male/Female Child/Adult 
elNH HIRO Monecte cer cesses tecme | Mail to: Eskimo/Adidas, P.O. Box 1211, Richmond, Virginia 23209-1211. 
WarditenelinmecteenseceMeeLoramg § nc good only in the continental United States. Void in Wisconsin, 
e j 2 ashingto prohibited by law. Cash value of coupon 1/20th 
Og OS ele aT Ro om {ere e-ROMEE of one cent. (Must be postmarked no later than March 31, 1983.) Allow 6 
\didas now! | weeks for shipment. Virginia residents, add 64¢ sales tax. In case of wrong size, 


| 
durpose canvas shoes for just $14.95 : ee 
| 


return unworn shoes with $3.00 for shipping and handling. Limit one exchange. 04 


prepared for th 


Kitchen Know-Hoy 


bounty of summe 
fruits and vege 
ma tables with a handy kit af 
A canning accessories. It} 
fun, money-saving an 
satisfying to “put up} 
your own pickles® 
relishes, jams, etch 


JAR RACIE 


Left: Clever apparatu: 
sets into large kettle t 
hold jars in boiling wateif 
bath. Lifts out with ease§ 


LIFTER AND FUNNE!I | 


Center: Sturdy tongs lif | 

single jars. Wide-moutl# 

funnel lets chunk;}, 

of tomatoes, fruits flowg, 
smoothly into jars) 


EXTRA HELPER 


Lower left: Rounded! 
wrench seals and opens cf 
vacuum-tight jarsif 
Labeling pen doesn’t run | 
or fade in refrigerator 
freezer. Homey labels are 
self-adhesive. “How-to’ 
booklet gives easy-to- 
follow instructions, 


CHARTER GUILD KIT) 


Kit: $19.95 plus $2.50 
postage and handling. 
“Kettle, colander, 

jars not included, 

For more information, 
see page 140. 


Bruce Fields} 


| 
a | 


xe) 
*) CS 


el 


eve) 
ys canning 
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“Mlow. Tip: Dampen and refrigerate 


_ir an hour; will iron beautifully. 
jetting Out Wrinkles. In a pinch (es- 
‘bcially when traveling), try the old 
‘leam-bath-in-your-tub trick. Hang 
‘arment in your bathroom, close the 
yor tightly, turn on the shower for a 
‘Sw minutes until the room is hot and 
‘}eamy—and some major creases will 
pme out. But the fastest and most 
fackie way to smooth out daily 
inkles is with a hand steamer, a 
nart investment at about $20. You 
‘in forego the trouble of an ironing 
Sard and keep clothing right on its 
anger. Pass steamer about one inch 
iway from the fabric and a billowy hot 
Hist (like a vaporizer) will make 
teases disappear. Tip: Allow enough 
tme for garment to dry completely. 
for big after-wash jobs, you'll have to 
sort to your trusty iron. Start the 
tisk with any permanent-press arti- 
es (low setting, about 225° F.), work 
'9 to cottons and linens (high setting, 
out 400°). 
eaning Perspiration Stains. A 
immer hazard. Sponge with de- 
*rgent and warm water. Follow up by 
undering in hot water, using bleach 
necessary. Old stains: Use vinegar, 
mse, launder. 
liowing. From a buildup of body 
Is, usually around collar area. Use 
jot water for whites and colorfasts, no 
»ap or detergents, a longer wash cy- 
)e. Chlorine bleach, if necessary. 
yraying. A dingy buildup on summer 
Whites, from not enough detergent or 
Mnsing (soil gets taken out of fabric, 
deposited on surface). Use same 
reatment as for yellowing. End 
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ACCHANAL FOR SUMMER 
y Harriet Gray Blackwell 


‘55 me with mangoes still on your 
mouth 
brace me with dewberries clinging, 


j00 me when winds of morning are 


Inds softly singing. 


\ 
lold me while summer cherries are 
2d as the reddest wine 


nd sun-ripe scuppernongs turn bronze 
|pon a swaying vine. 


uress me where wild strawberries crush 
eneath our dancing feet, 


ind where pomegranates hang like love, 
iricately sweet. 


IVETE 








Alice, owner of Alice's Galley 
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Mmmmmm! Extra spice! 

That's the delicious difference in new Buttermilk 
Recipe Country Spice dressing. Because only 
Seven Seasw blends 100% fresh buttermilk . . . with 
Nature's own garlic, fresh pepper and mustard. 

Tastes great! 

Creamy-smooth like 
rosateitetelm@aielicaeeeli ls 
Recipe » dressing. 
Enjoy new Buttermilk 
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| 1O‘OFF 


ANY SIZE BOTTLE OF 

SEVEN SEASe BUTTERMILK RECIPE 
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Mr. Grocer: We will redeem this non-transferable coupon for 
face amount plus 7¢ handling only if you obtain it from a cus- 
tomer buying this item. Invoices proving purchase of suffi 
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request. Void when presented by broker or agency or where 
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cent. Mail coupons to Anderson Clayton Foods, Box 1867, } 
Clinton, lowa 52734. Expiration date December 31, 1982 \ 
Limit one per purchase 


i 46400 101613 





Warning: The Surgeon General Has Determined 
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WOMAN BEHIND 
THE MAN 


continued from page 93 





always) plays second fiddle to her hus- 
band and gets her kicks secondhand 
from his glory. She is never the star, 
never Betty or Ann, but always Mrs. 
John X. (I’m even called Mrs. Dr. Roy!) 
She is also frequently overlooked, 
pushed aside or ignored when others 
rush to sit at her husbands: feet. 

As the “woman behind the man,” a 
wife must endlessly adjust to being 
subordinated to her husband and his 
career. She minimizes her own needs 
and vigorously, sometimes frantically, 
serves those of her husband and chil- 
dren. Of course, most wives knew of 
these risks and costs of marriage when 
they made the choice. But simply 
knowing what pitfalls lie ahead 
doesn’t guarantee avoiding them. 

In my own case, for example, I cer- 
tainly knew who would have center 
stage when I married Roy. You 
couldn’t grow up in the Midwest and 
not know of the Menninger family. 
When I met Roy, he was already presi- 
dent of the Menninger Foundation. My 
initiation to life on the edge of the 
spotlight came when he rushed off to 
moderate a symposium in New York 
the day before our wedding, and flew 
off (this time, with me in tow) to Hol- 
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lywood the day after to appear on the 
Merv Griffin show. 

Roy, of course, thought this justified 
his comment to me some years later 
that I “knew what I was getting into.” 
Well, in some ways he may have been 
right. But at that moment I realized 
that even a sensitive man such as my 
husband didn’t understand that antic- 
ipation of the problems doesn’t always 
prevent them. 


Trouble in paradise 


What are the problems that the “wo- 
men behind the men” must handle? 

The role gap: Husbands and wives 
play distinctly different roles in tradi- 
tional marriages. These tracks are di- 
verging, and may gradually carry even 
the most loving couple further and 
further apart. An ambitious man, typ- 
ically pursuing his career with great 
intensity, invests more and more of his 
time and energy in work, usually at 
the expense of time spent with his 
family. His wife, on the other hand, is 
so busy rearing the children and man- 
aging the home that she finds fewer 
and fewer opportunities to participate 
in the excitement of his world. 

As the years pass and the husband’s 
work becomes more complex and ab- 
sorbing, his desire to share his profes- 
sional world with her diminishes. His 
psychological need for attention, ap- 


Kings, 2 mg. “tar”, 0.3 mg. nicotine; 100’s, 5 mg. “tar”, 
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preciation and intimacy are i 
creasingly met by_his colleagues ari 
the people at the office, so he no longi 
turns to his wife for such suppor 
Meanwhile, she feels ever more d 
prived as she compares her limite 
world with the variety and excitemel§ 
of his. He, on the other hand, feels he! 
narrowness to: be a damper on hj 
sense of discovery and enthusiasm. A 
these differences continue to wide 
the gap between them and reduce th 
common interests they once sharet 
their marriage gradually become 
more of an “arrangement,” and les} 
and less a loving relationship. 

The perfection complex: Ive sense 
that a second potential hazard in tré 
ditional marriages is that many wive 
feel a competitive urge to do as well i 
their own sphere as their high-achiev 
ing husbands are doing in theirs 
Caught up in a high-performance at 
mosphere, a woman often strives to b| 
a model wife and a perfect mother. Sh 
is not satisfied unless she’s a gourme 
cook who is able to entertain lavishl: 
with one day’s warning—and be beau 
tiful and charming all the while. Ant 
she is expected to drop everything t 
travel with her husband, leaving chil 
dren and home in perfect order. Also 
just being a good mother is no 
enough. She must be president of thi 
PTA and chairwoman of the local com 
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Even at 2 mg., 
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taste that outplays 
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nittee on child abuse, not to mention 
thief fund-raiser for the city ballet 
yroup. 

) Eventually even a_ high-energy 
‘yoman may be overwhelmed by such 
jressures. The danger, of course, is 
‘hat she may fail to live up to her own 
*xpectations, to say nothing of those of 
ter husband. 

| When the limelight goes to his head: 
till a third risk stems from the seduc- 
ive, even addictive, effects of the spot- 
light on the husband-as-star. Bathed 
jn its ego-building glow all day, he 
aay come to expect much the same 
/reatment at home. When all that at- 
ention isn’t forthcoming, he may feel 
eprived and irritated, even hurt. Be- 
jause he is surrounded by compliant 
ersonnel (often young, attractive and 
emale) and admired by colleagues 
ind strangers alike, he can easily be- 
‘in to believe he’s as good, as effective, 
iis noble, as intelligent, as dynamic as 
uis public thinks he is. As a result he 
esists, sometimes vehemently, feed- 
yack from his wife when she tries to 
seep him humble by reminding him of 
eality. 

An especially upsetting variation of 
his spotlight effect is the moths- 
ittracted-to-the-flame | phenomenon. 
Many wives have watched with dismay 
und rising indignation as fluttering 
emales flock to pay homage—and the 
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“stars” eat it up. And there is more. 
Sometimes a husband subtly uses his 
attractive powers to urge his admirers 
on! It is hard to believe a husband can 
be so blind to his seductive tendencies 
that he denies doing this—and be- 
lieves his own denials. 


Coping with the crisis points 


Faced with these special stresses 
and hazards of an otherwise attractive 
life on the edge of the spotlight, wives 
have developed a number of ways of 
responding. Most familiar—and prob- 
ably the least wholesome—is capitula- 
tion: total compliance to the demands 
of one’s husband and children. The 
wife intentionally suppresses both the 
negative reactions of irritation and the 
positive aspirations for personal 
creativity, rationalizing the choice 
with the hope that her turn will come 
later—after the children start school, 
after the children leave home, afte 
her husband retires. In effect, she has 
made a tacit agreement with her hus- 
band that sounds more or less like 
this: “I will give you a clean house, 
well-mannered children, a hot dinner, 
and be an attractive social hostess and 
bed companion in return for your tak- 
ing care of me and protecting me.” 

For these benefits, however, there 
are significant costs, which increase 
with time. The costs can stay hidden 


for quite a while, but eventually they 
take their toll. Suddenly the children 
are gone, her husband elsewhere in- 
volved and her world is empty. She 
now asks who she is, and often has no 
answer. She has paid her dues, worked 
hard and done much for others—but 
has little sense of personal identity to 
show for it. What’s more, today there 
is less and less societal support and 
approval for a woman who devotes 
herself entirely to her family’s needs. 
Therefore, her role may be even less 
rewarding than it was for women in 
the past. 

The long-term effects of being the 
compliant wife might be likened to the 
laboratory experiment of cooking a 
frog. Drop it into boiling water and it 
immediately jumps out. But put it into 
a pan of cool water, gradually turn up 
the heat, and the frog is cooked before 
it realizes it’s in danger. 

One alternative to being a com- 
pliant wife, obviously, is to pursue an 
independent career. But for wives 
who truly prefer being the woman 
behind the man as well as a devoted 
mother, this option is seldom appeal- 
ing. True, a dependent wife who 
trusts that her marriage will last 
may someday find herself divorced 
and unskilled for entry into the job 
market. This has indeed happened to 
many women. But I (continued) 
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WOMAN BEHIND 


THE MAN 
continued 


believe that a woman who has a 
basically good marriage and recog- 
nizes the importance of dealing with 
her needs, as well as those of her chil- 
dren and her husband, can avoid the 
stagnation and alienation which so 
often leads to the death of a marriage. 

How? For myself, and for other 
wives I’ve talked with, the answer is 
something I have come to call a “cre- 
ative compromise.” But this coping 
style, as desirable as it is, is both 
difficult to achieve and difficult to 
maintain. 

Its essence is a manner of living 
and working that provides the best of 
both patterns—the benefits of an ex- 
citing, fulfilling marriage, and the 
benefits of the growth-producing chal- 
lenges that lead to a personal iden- 
tity. The word “creative” refers to the 
tricky choices and trade-offs one must 
make, weighing the benefits against 
the costs, and knowing that nothing 
comes for free. 

That word “compromise” means that 
it is not only the wife who must make 
the tough choices. It means that occa- 
sionally it is the husband who compro- 
mises, making a sacrifice so that the 
wife can have the time or the oppor- 
tunity for something special that mat- 
ters to her. 


How husbands react 


Of course, not every husband is 
ready to recognize his wife’s need for 
projects and directions and achieve- 
ments of her own. Cultural condition- 
ing and the pressures of his own needs 
can reduce a man’s sensitivity and di- 
minish his perceptiveness. And even 
the most supportive husband may 
have more ambivalence about his 
wife’s activities than he would care to 
admit, as he finds he must at times fix 
his own dinners or spend his evenings 
alone. Sometimes, a husband will re- 
act to his wife’s attempts to “find her- 
self’ with impatience and even anger. 
Such emotions suggest that he feels 
threatened and challenged, as if his 
definition of male adequacy rests on 
having an inadequate, dependent 
female around whose need for him re- 
inforces his sense of power and impor- 
tance. 

Developing a creative compromise 
can’t be done without the support of 
one’s husband, since he is part of the 
marital equation. But I have gradually 
come to realize that a great many 
women operate on an erroneous as- 
sumption: that their husbands are 
wholly unsympathetic and unsuppor- 
tive of new directions for their wives. 
Why? Because most wives are hesitant 
to speak openly and to say what they 
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think and feel. A streak of timidity— 
even fear—runs deep in most of us; for 


_ too long we have been taught to be- 


lieve in a subordinate, accepting role. 
We have become convinced that asking 
the hard questions about new oppor- 
tunities or desirable changes in the 
relationship is a surefire recipe for the 
destruction of the marriage. To call 
attention to inequities, to protest a 
role that has become monotonous or to 
seek a new and better level of personal 
and marital adjustment is risky. But I 
believe that the stresses of confronta- 
tion and discussion are not more de- 
structive than the otherwise certain 
deterioration of the spirit that comes 
from a failure to find some satisfactory 
answer to one’s personal need for iden- 
tity and worth. 

The first step is the most important 
and perhaps the most difficult: the 
necessity to settle one’s own issues, to 
make one’s own choices. Too often, a 
wife blames others or the environment 
for the problems she has in charting 
her course. She is unable or unwilling 
to see that this responsibility is, and 
can only be, hers and hers alone. That 
dependent streak within her keeps her 
hoping that some knight on a white 
horse will save her, riding up with the 
answer for a contented future. But the 
task of identifying her own options 
can't really be delegated to anyone 
else. After all, no one else knows bet- 
ter than she exactly what it is she 
likes, what she can do, what she 
needs. And the need to ask and answer 
this question can recur as circum- 
stances, relationships and _ people 
change. 

I think this tough task starts with a 
thoughtful assessment of what one 
does best, or what one would really 
like to do well. Sometimes a look at 
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MINIATURE MAESTRO 
By Sandra Gales Shapard 


Watching you from the window 
is like watching a symphony 
fall into grace. 


What intangible possession causes 
frogs to come out of hiding for you 
and 
butterflies to land on your shoulder. 


I love to watch you, the conductor, 
tune up the trees 
synchronize dogs and frogs 
as your backyard symphony 
falls into place, 
my half-pint harmony. . . 
with nature. 


IAA 


one’s earlier interests in life provid 
clue—activities begun but interru 
by marriage or school or a job. So 
times this discovery is a fortui 
one, as it was for me. 

A few years ago, I went to a wai 
color workshop at the urging of 
mother-in-law, but reluctantly, sin 
hadn't held a paintbrush in my h 
since using Prang paints in gr 
school. I found to my unending amé 
ment that somewhere within me w: 
talent I never knew existed; I 
excited I could hardly sleep. Si 
then, my painting has been a source 
tremendous joy and satisfaction to 
It has led me into a new world, 
new friends, new experiences and 
excitements that are my very own, 
has even given me some moments i 
spotlight of my own. 


It’s not enough to dabble 


But however one makes the disci, 
ery of talents or interests or skills. 
is essential that one develop them 
the point of achieving substantial cof, 
petence, even expertise. It is , 
enough to dabble, to stay on the edjim, 
to remain a jack-of-all-trades but 
master of none. The benefit of 
directions comes from the investme™, 
and the commitment of one’s energ; 
and efforts. Only then can substan 
growth and change come about. 

The second task is almost as toug 
but it must follow the first. That is tj, 
task of opening the dialogue with on, 
husband and making him understaljl 
your new need and your new comm, 
ment. Why can this be so difficult? 
because he is an unthinking, heartle¢ 
man who has neither the interest 
the capacity to understand what 1 
wife is struggling with, but becau: 
however sensitive or kind he may him, 
he has another agenda. He is too bul, 
running his own show to "Fes 



























his wife’s crisis-of-change. It does 
occur to him that she may be ready {§ 
new challenges, or that she may neji, 
his help in meeting them. So how do 
she approach him? How can she é 
gage him in a dialogue that can | 
constructive? | 

First, learn how to talk about the 
matters, how to phrase them and s 
them in ways that make the poi 
without antagonizing or challengii 
him. Start talking about what you a 
feeling and thinking. It is very dif 
cult for anyone to argue with yi 
about your feelings, so talk about he 
you feel, not what you presume he | 
thinking or feeling. Avoid the te 
dency to blame and the easy implic! 
tion that the discomfort you may fe 
is all somehow his fault and his r 
sponsibility. Learn to talk about wh) 
you need and why. | 

Second, invite his reactions and su} 
gestions early, as you are workir 
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the task of finding an intent and a 
eamitment for yourself, not after you 
‘) ive the answer and only need his 
‘reement. Involve him. It does mean 
“)risk; he may not understand. He 
lay very well view change as change 
‘Ir the worse. He may see it as a sign 
” at you love him less. Be loving. But 
» insistent! 
{ “Third, don’t assume that he will un- 
“"}rstand without your having to say a 
“ord. This tendency to expect mind 
‘Jading from the spouse can be a 
“hurce of enormous misunderstanding 
ir id frustration. Enhanced by a reluc- 
\'"nce to speak plainly, it represents a 
“pe that he will spare you the hard 
York of expressing feelings and engag- 
‘ig him. Sometimes it hides a fantasy 
iat mind reading is a sign of love: “If 
rel 2 really loves me, he will understand 
“actly what I need without my hav- 
g to ask.” Not a test with much 
iance of success! 
It will be apparent that this step is 
/nother aspect of my earlier point: the 
‘zed for the courage to confront. I 
ink that the lack of this courage is 
ne of the major reasons why so many 
‘Yomen fail to develop creative compro- 
“Nises. Too many women have been 
ering in silence—keeping it all in- 
“\de, bottled up and out of the relation- 
juip altogether. Most wives seem to 
lWrefer to take the short-run benefits— 
‘“feace at any price—at the cost of the 
“)ng-run consequences. I am person- 
“ly convinced that achieving a cre- 
“yiive compromise is impossible with- 
‘fat efforts to face these issues within 
“he marital relationship. Backing 
‘Iway and counting on mind reading 
‘list doesn’t work. 
‘} Last, persist! Bucking the inertia of 
‘Jabit, the constraints of social expec- 
‘ations, the risks of confrontation and 
‘ne potential criticism of one’s family 
‘5 hard, tiring work. But the results 
'/re worth it. With the challenge and 
‘Itresses of this kind of work comes an 
‘Inequalled opportunity for individual 
‘rowth and development. And only 
‘nth growth is a continuing vitality 
ind zest for living really possible. 
‘) Twenty-five years ago, the theolo- 
‘ian Reinhold Niebuhr wrote several 
‘ompelling lines that seem to me to 
jummarize the essence of what I’ve 
reen saying, with a beautiful elo- 
huence that has made them my favor- 
te quotation: 


















| Nothing ‘that is worth doing can be 
achieved in our lifetime; therefore we 
must be saved by HOPE. 


Nothing which is true or beautiful or 
good makes complete sense in any im- 
mediate context of history; therefore 
we must be saved by FAITH. 


Nothing we do, however virtuous, can 
be accomplished alone; therefore we 
must be saved by LOVE. End 
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GGNS IN THE HOME 
continued from page 101 


week, and I’m a dead-eye shot. Now I 
don’t cry anymore. I feel in control of 
my life.” 

More and more Americans such as 
Amy are arming themselves for self- 
defense. A report by the United States 
Conference of Mayors in 1976 stated 
that approximately 40 million hand- 
guns were in private circulation across 
the country, and the arsenal was in- 
creasing by 2.5 million handguns a 
year. The report added that, including 
privately owned rifles and shotguns, 
there were about 65 guns for every 100 
men, women and children in the 
United States. Sixty-six percent of 
those gun owners said they kept their 
weapons for protection. 

Police officers as well as gun shop 
owners and pistol range instructors all 
report a marked increase in the num- 
ber of “average citizens,” especially 
women, buying guns to defend them- 
selves. (And some not-so-average as 
well. None other than Nancy Reagan 
has revealed that she keeps a “tiny 
little gun” in a drawer near her bed in 
her California home for protection.) 
David Lyman, manager and instructor 
at the Blue Trail Range in Walling- 
ford, Connecticut, has been struck by 
the steady growth of enrollment in the 
women’s pistol class, which was 
started in 1979 with two classes of 
fifteen women each. Last year, Lyman 
says the range held four classes and 
could have offered even more. “Our 
last class of the year had forty-five 
women,” he explains. “Our students 
run the gamut from teen-age girls 
with their mothers to college pro- 
fessors, housewives, businesswomen, 
you name it.” While the range empha- 
sizes shooting for sport, Lyman says 
that the majority of women take the 
course because they want to learn how 
to take care of themselves. 

Sue, a 26-year-old graphic artist in 
Los Angeles, is typical of the new 
women gun owners. Her apartment 
was burglarized two years ago, and 
she began to wonder what she could do 
if it happened again and she were at 
home. Finally, with the help of her 
boyfriend, she selected a .38 Colt Dia- 
mondback pistol. 

“When I’m home that gun is loaded 
and near me,” she says. “If I go to the 
laundry room, I take it with me. I’ve 
been practicing with targets for a year, 
and I’m a pretty accurate shot.” She 
smiles proudly and adds, “It really 
makes me feel good knowing that if 
something happened I could protect 
myself.” 

For some women, a gun represents 
protection away from home as well. 
Charlotte, a 36-year-old nurse in a 
Midwestern hospital, wants to buy a 
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pistol to keep in her car. She needs a 
weapon, she asserts, because several 


_ times she has been terrorized by men 


in cars trying to force her off the park- 
way as she has driven home after a 
late-night shift at work. “My husband 
and children aren’t crazy about the 
idea of my having a gun,” she admits, 
“but I want to be able to take care of 
myself if I’m really forced off the road. 
A few of the nurses already have 
pistols, and I can see they feel a lot 
more secure.” 

Not everyone is so enthusiastic. 
While some people say that having a 
firearm is a necessary way of dealing 
with crime, others argue that so many 
guns will only cause the violence to 
escalate. This year, the debate has 
even been waged on a local level. In 
February, Morton Grove, Illinois, be- 
came the first town in the nation to 
ban the possession of guns by anyone 
but police and collectors of antiques. 
Since then, four hundred cities and 
towns have been pushing for similar 
legislation. Kennesaw, Georgia, how- 
ever, was not among them. Believing 
in more guns, not fewer, its city coun- 
cil passed a law in March requiring 
every head of household to own a gun 
and ammunition. The chief of police 
went so far as to suggest that Morton 
Grove forward all its guns to Ken- 
nesaw—a suggestion that was met 
with considerable coolness by Morton 
Grove officials. 

While not all gun proponents may 
agree with the extreme measures 
taken by Kennesaw, many point out 
that America began as a gun-toting 
society and they say that the U.S. Con- 
stitution upholds “the right of the peo- 
ple to keep and bear arms.” Some 
believe that crime will probably go 
down as more law-abiding citizens use 
firearms to protect themselves and as 


reports of their actions appear in 
media. Dr. Paul Blackman, resea 
coordinator for the National Rifle 
sociation (NRA), says, “The hills 
strangler in Los Angeles appeared 
decrease his assaults after a wo 
shot another assailant.” Black 
also believes that just having 
weapon comforts a person. “Even 
guns didn’t act as great deterrents,” 
says, “they do give people peace 
mind, and that’s very important.” 
Others who favor guns for self-¢ 
fense contend that the mere presen 
of a rifle or revolver can help orev 
crime. Barbara Ruhe, an attorney a 
consultant to the NRA and the “ 
necticut Sportsman's Alliance, cite 
recent news article about several m 
who broke into a woman’s house 
night. “The woman was able to he 
them off with a handgun and to c¢; 
the police,” says Ruhe. “Not one sk 
was fired.” | 
But gun control advocates, some 1; 
enforcement officers and many socio 
gists and psychologists are uncomf( 
table with the idea that citizens a 
taking the law into their own han¢e 
They also insist that the feeling 
being in control because of ownin 
gun is more illusion than reality. “ 
one thing to shoot a gun on the r 
in the proper crouch, with earphon 
and all the protective devices,” s 
Michael Beard, director of the 
tional Coalition to Ban Handgun 
“and quite another to be carrying 





loaded gun in your purse, whip it off, 





when someone comes up behind you 
the dark, cock it, take off the safe 
and use it. The chances of that ev 
happening are infinitesimal.” | 

Gun opponents acknowledge that | 
some cases men and women have su 
cessfully held off an assailant with 
shotgun or pistol, but they argue th 


“Now then, A is for apple...” 
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Tada 
Murphy! 
Are you 
treating 
your puppy 
like adog? 


Elo many other times the introduction of a gun by the 


i tim has stepped up the violence rather than neutralized 
") William Plackenmeyer, lieutenant in charge of gun 
“benses for the New York City police department, agrees. 
‘) feel that innumerable situations would not have ended 

tragedy if the victim hadn’t had a gun,” he says. 
“)ackenmeyer cites a case where a restaurant owner was 





{| 


q Pld up. As the thieves made their getaway, the owner got 
‘Ys gun and started shooting at them, but ended up killing 
“member of his own family. 


) Commitment to kill 
‘In another case, continues Plackenmeyer, a shopkeeper 
jas visiting a friend who owned a store down the block, 
hen the store was held up. The visitor pulled his gun, but 
je robber fired first, and the visitor was killed. Placken- 
‘eyer says that the man may very well have been killed 
peause he hesitated pulling the trigger one second too 
ing out of a subconscious fear of taking a life. 
“Owning a gun for self-defense has to be accompanied by 
je readiness to shoot someone down if the weapon is to be 
fective,” he explains. “Not many people understand that 

.» are comfortable with that kind of commitment. How- 

|ver, if you pull a gun and hesitate and the criminal is 
“med, he won’t delay. We’ve even had police officers get 
illed because they hesitated to fire. If a police officer can 
> reluctant, then it’s going to be much more of a problem 

or the average citizen.” 
/Gun owners admit that making the commitment to take 
omeone’s life is far from easy. Sue, the Los Angeles artist, 
iys that despite her target practicing, she’s not at all sure 
ne could kill a person. “The thought makes me sick,” she 
mfesses. “On the other hand, if it were his life or mine, 
d rather it be his.” 

41 Amy, the housewife, confides that she spent many 
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long hours thinking about the subject. In the past, she had 
been against guns and still doesn’t let her five-year-old son 
play with toy weapons. Now, however, she feels she could 
fire at someone. “I realize that if someone broke in again, | 
would shoot to stop him,” she says. “Once he was down, | 
wouldn’t wait to look, ’d just run. I’m not saying it’s 
something I look forward to, but [Id do it if I had to.” 

Ironically, should Amy ever actually kill an intruder, she 
could find herself indicted for murder. Kenneth Harms, 
police chief in Miami, Florida, says that in most states you 
can shoot at someone only if your life or the life of a loved 
one is being threatened. “Many people believe that the 
mere act of someone breaking into their home is justifica- 
tion to shoot, but you really have to get into specifics,” he 
warns. 


Home is not a castle 


According to Charles Zizza, chief of the Newark, New 
Jersey, police department, many recent court decisions 
have gone against the notion of a person’s home being his 
or her castle. “A man in South Jersey who shot and killed 
someone breaking into his house was indicted for murder, 
then involved in long and expensive litigation and still 
faces a possible prison sentence,” says Zizza. “Also, if you 
pull a gun on an armed intruder but he kills you, he may 
get off scot-free because he was only shooting in self- 
defense.” 

In addition, law enforcement agents point out that weap- 
ons kept in the home for protection have become an impor- 
tant supply source for criminals. “They’ll pass up the 
television and stereo and go straight for the gun,” com- 
ments one police officer. He quoted a Bureau of Alcohol, 
Tobacco and Firearms study, which revealed that 210,000 
handguns were reported stolen from private premises in 
1979. Another study, by the Law Enforcement (continued) 
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GUNS IN THE HOME 
continued 


Assistance Administration (LEAA) in 
1974, indicated that for every gun re- 
ported stolen there were four not re- 
ported, bringing the total of stolen 
guns to more than one million. The re- 
sult, according to Zizza, is that a large 
number of previously unarmed bur- 
glars are suddenly able to graduate to 
holdups because they now have guns. 

Another caveat against guns is the 
strong chance that someone, possibly a 
family member, will get hurt acciden- 
tally. A Case Western Reserve Univer- 
sity study shows that a gun kept in 
the home for self-protection is six 
times more likely to be used to kill 
someone with whom the owner is ac- 
quainted than to kill an intruder. 

The stories of such accidents are 
gruesome. A woman in a Long Island, 
N.Y., town, says Lt. Plackenmeyer, 
shot at the silhouette of a man coming 
into her bedroom in the middle of the 
night only to find she had killed her 
husband, who was unexpectedly re- 
turning home from a business trip. 


“Is this what I pull?” 

Director Beard of the National 
Coalition to Ban Handguns tells of a 
three-year-old boy who walked into 
the kitchen where his mother was, 
pointed the family gun at her, fingers 
on the trigger, and asked, “Mommy, is 
this what I pull?” Before she could 
answer, he had shot her. Then there’s 
the six-year-old boy who was acciden- 
tally killed by his two older brothers. 
“They were loading their father’s gun 
because they thought they heard a 
prowler, and the gun went off,” ex- 
plains Beard. “Later, they found out 
the noise they’d heard was the wind.” 

Often gun fatalities occur in mo- 
ments of passion: A fight breaks out in 
the family, one of the members says 
angrily, “I could kill you,” runs for the 
gun in the bedroom and shoots. Car- 
olyn Budde, director of the Victims’ 
Family Committee, an organization in 
Chicago that gives support to anyone 
who has lost a close relative because of 
a handgun killing, claims she has a 
whole roster of such heat-of-the-mo- 
ment murders. For example, one 29- 
year-old woman was killed by her hus- 
band during a domestic quarrel. In 
another case, a man shot his ‘sister-in- 
law in a flash of anger. “Both times,” 
says Budde, “the weapon that was 
meant to protect the family was used 
to destroy the family.” 

In December 1980, the television 
show 60 Minutes looked into the case 
of a 68-year-old man in Baltimore. 
Frightened by some teen-age boys who 
had been harassing him and his wife, 
he grabbed his gun and shot and 
killed one of them. Although the man 
136 


- tent to kill,” 


was ultimately judged “not guilty of 
murder, not guilty of assault with in- 
the incident emotionally 
devastated him, his wife and the vic- 
tim’s family—in addition, of course, to 
extinguishing the life of a young man. 
The show made the point that if no 
gun had been in the home, the man 
would have been forced to find a less 
violent way of handling the situation. 
Dr. Leonard Berkowitz, a professor 
of psychology at the University of 
Wisconsin, has done research showing 
that the mere presence of a gun can 
provoke people to be more combative, 
since the gun is generally associated 


A TALE OF TWO GUNS 


Here are two newspa 
accounts of iaciduats 
involving guns owned by 


private citizens. 
“A teen-age Coweta County girl 
was killed accidentally Saturday 
with a gun her five-year-old brother 
found in a closet, authorities said. 
“Coweta County Sheriffs inves- 
tigator Johnny Moore said 15-year- 
old Sally Bishop . . . was shot once 
in the back of the head with a .38- 
caliber pistol. Moore said the girl’s 
brother found the pistol in a closet 
and when his mother took it from 
him to replace it, the boy hit her 
arm, causing the weapon to dis- 
charge and strike the girl... .” 
—THE ATLANTA JOURNAL- 
CONSTITUTION, April 4, 1982 































“The intruder slashed her neck 
and severed an artery in her 
wrist—but Cecilia Cates managed 
to raise her .22-caliber rifle high 
enough to shoot the glassy-eyed at- 
tacker in the thigh and send him 
fleeing into the woods. 

“Tm sure I'd be dead if it weren’t 
for my gun, a shaky Cates said. 
...” —TAMPA TRIBUNE, 
January 9, 1982 


with aggressive behavior. He says, 
“When a person is angry, the sight of a 
gun could very well make the individ- 
ual more violent than he might other- 
wise have been.” 

Gun proponents are not unmindful 
of the dangers attendant on having a 
rifle or revolver in the home, but the 
solution, they contend, is to teach peo- 
ple gun-safety measures. At the Blue 
Trail Range, for instance, classes are 
taught ways to keep the weapon away 
from children and out of the hands of 
someone who has been drinking heav- 
ily, or is excessively angry. 

Amy keeps her gun loaded and 
locked in her bedroom closet where 
she can reach it easily. She says she’s 
not concerned about having a loaded 
























shotgun in the house with a child 
cause various safeties are on 
weapon and the youngster doe 
know where it is kept. “Besides, 
only put bullets in five of the 
chambers—the first chamber 
empty,” she says. 

While Lyman of the Blue 
Range rates such a method as re 
ably safe, he adds that if a child g 
hold of a gun, pulls back the h 
fires once and it doesn’t fire, he or 
is probably going to try again. 
only method considered by many to 
truly safe is to store the firearm ung¢ 
lock and key in one place and 
ammunition under lock and key 
another. Some people argue that t 
makes the gun so inaccessible as 
defeat the purpose of having it. B 
others believe that if you know wh 
the gun and ammunition are and h 
to load it, the whole procedure shew by 
only take a few seconds. 

A common practice is to keep 
loaded pistol or shotgun by the bed 
night. But many people think t 
having a weapon'so handy at night 
asking for trouble. John Roger, o 
of the Jolly Roger Sporting 
store in New Milford, Connecticut, 
plains, “If you wake up because off, 
strange noise, youre going to g 
that loaded gun and stumble aro 
in the dark with it without full poss 
sion of your senses. But if you can 
up, find your weapon and ammuniti 
and load it, then you should be wil 
awake enough to be responsible { 
what you're doing” | 


Sense of powerlessness 


In addition to concerns over t 
physical dangers of having guns in t 
home, many people worry about t 
psychological and social effects on t: 
family, especially on children. Rosal) 
Weinman Schram, a sociologist al 
consultant on matters of work ai 
family, believes that instead of ri 
protected, children feel more frig: 
ened when parents bring a rifle 
revolver into the home. “They’re gé 
ting the message that their paren 
really can’t take care of them,” slf 
says, “that they’ne intimidated | 
crime and not very much in control.’ 

Dr. Martin Cohen, a New York Ci) 
clinical psychologist, is also worri¢ 
about the escalation of children’s fear 
He thinks that a gun in the hou 
would certainly raise the anxie| 
level, particularly in homes whe) 
people tend to be violent. “Even if pa 
ents explain that the weapon is simp| 
there for protection, the child can e 
vision all sorts of terrible things ha 
pening when people’s tempers get 01 
of control,” he says. “These fears ai 
more likely now with so many rece] 
shootings of public figures.” 

If children can have such a negati’ 
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ig action to guns, should they be told 
i,,@re's one in the house? Many people 
sist that youngsters of all ages know 
. fout the firearm and about its dan- 
oS, even if the weapon is hidden. 
yyen if your kid isn’t nosy, you are 
jing to have your children’s friends 
1d baby-sitters in the house,” says 
,,)hram. “Kids always manage to find 
"le secret drawer.” Yet, she worries 
, vat if young children do know about 
ye gun they might brag about it to 
‘‘leir friends and try to demonstrate 
hw to use it. Dr. Cohen thinks chil- 
jen should not be told about a gun, 
Jat the information would only con- 


a ibute to anxiety. 
1 


| A security blanket 


‘llWith all the concerns surrounding 


ni ns. in the home, people wonder when 
whe amassing of weapons for self-de- 
“nse will stop. Some say that when 
\dges begin to lock up the criminals 
th ead of turning them loose, citizens 
(ill no longer need to protect them- 
‘tives. Others, including a Wash- 
‘ston, D.C., lobby group called Hand- 
"hn Control Inc., declare that strong 
‘Wderal laws controlling the purchase 
4nd use of handguns would help curb 
"Sime, thus reducing the need for pro- 
"Sctive weapons. Senator Edward Ken- 
‘'sdy of Massachusetts and Congress- 
“Yan Peter Rodino of New Jersey have 
‘fibmitted to Congress the Handgun 
l“fontrol Bill, which, if passed, would 
"Yghten the 1968 Gun Control Act and 
‘fould, among other changes, place a 
jan on the manufacture and sale of 
; Jaturday night specials” (non-sport- 
hg handguns) and institute a twenty- 
‘he-day waiting period to check a per- 
n’s criminal record before the sale of 


‘‘F handgun. 
1 


But even if gun laws are strength- 
ened, many people may still feel a 
need to accumulate more and more 
weapons. Evidence suggests that once 
a gun is taken on as a means of self- 
defense, many people find themselves 
unable to do without it. 

Amy and Sue, for instance, now talk 
about getting pistols to carry in their 
purses. Although no formal research 
has been done on the issue, Schram 
says that several police officers have 
told her that they’re so accustomed to 
their revolvers, they even wear them 
when off duty. “These weapons can 
become like a security blanket,” she 
says. “After a while, the owners feel 
the need for them, even when there’s 
no danger.” 

Many Americans are trying to de- 
termine for themselves where the real 
danger lies. Is having a gun a neces- 
sary protection or an unnecessary 
risk? For most people, it’s not an easy 
question to answer and doubts will 
inevitably linger. One divorced woman 
in her late twenties remembers that as 
a child she was frightened by the gun 
her father kept. “I vowed that when I 
had my own home, Id finally be free of 
firearms,” she says. “But now I’m 
thinking of getting a gun to protect 
myself and my children.” And then 
she: adds with a shrug: “I don’t like it, 
but I guess you have to go with the 
times.” End 


How do you feel about the idea of keep- 
ing guns in the home for self-protec- 
tion? The Journal would like to know 
where you stand on this highly contro- 
versial issue. If you want to share your 
views with us, please write: Box GIH, 
Ladies’ Home Journal, 641 Lexington 
Ave., New York, N.Y. 10022. 





"I thought they were excellent questions, Mrs. Gearhardt . . . 
I hope you'll take that into consideration.” 
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A PERFECT GIFT 


continued from page 50 


sofa. I knew she couldn’t wait to show 


them to the whole floor of tenants. 

“J spent much too much money,” she 
sighed, finger to her lips as she looked 
down at the boxes. 

“You don’t have a birthday and a 
trip to Chicago every day.” I kissed her 
cool cheek and hugged her as I left. 
“Besides, you're worth it.” 

She smiled and waved, already hold- 
ing up the blue- and gray-striped 
blouse and glancing in the mirror. 

When I saw them off at the airport, 
Grace giggled more than Id ever 
heard her, worried she’d misplaced her 
apartment key. (It was in my purse. 
She’d already given it to me on the 
way over.) She’d forgotten to cancel her 
weekly hair appointment (I said Id 
call as soon as I got home), and would 
I check to see if the timer for her 
lights and radio were set (she wanted 
both to come on at night so Snow 
wouldn’t be so lonely). 

Mack kept clearing his throat and 
glancing at his watch. I wondered if 
my idea had been such a good one 
after all? 

They boarded the plane, Mack with 
his arm around Grace and suddenly I 
was hit by a sharp pang of something 
like jealousy. There he goes, my hus- 
band, with another woman. It could 
have been me. It should have been me! 
Why had I been so quick to give up a 
trip and a time I really enjoyed with 
my husband? Because, I thought, I 
have Andrea and Peter and Mack the 
rest of the time . . . because I have so 
much and Grace has so little ... and 
in a way she gave all this to me. I 
wanted her birthday to be a present 
she couldn’t wear out, or put back, or 
give away. Something she’d enjoy for 
many years to come. 

I drove by the paint store on the way 
home from the airport and picked up 
enough Morning Yellow to cover the 
tired green walls of our bedroom. 
While I was out, I also bought sheets, 
a comforter and material for drapes. I 
looked at new carpeting, but settled 
for an octagonal area rug and hoped 
I'd have enough fabric left from the 
drapes to cover a round table. Mack 
was going to come home to a new 
bedroom and a happy wife. 

“Are you sure this is what you 
want?” he’d said before we picked up 
Grace. “That you won’t miss going?” 

“I will miss going and I will miss 
you,” I said, “but I’m sure this is right 
for now. There’s always next year. 
Maybe they’ll have it in Hawaii.” 

“Probably Alaska,” Mack teased. 

I had the bedroom finished by Fri- 
day afternoon, but the new curtains 
only partially stitched. The area rug 
was wrong for the space I had in mind 
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and there was paint under my nails 
and splattered in my hair. 

“Are you going like that?” Andrea 
said at six. “The recital is in an hour.” 

I tied a scarf on my head to cover 
the splatters and told Andrea I'd sit on 
my hands except when I applauded, 
and no one would notice then. 

And I did applaud. So did Peter. An- 
drea was so beautiful my throat ached 
holding all the joy and pride and love. 
The number she had choreographed 
was well-received and the teacher had 
those dancers take an extra bow. 

After the recital we stopped for 
sodas, Andrea flushed and happy, 
shoes draped across her shoulders, face 
scrubbed shiny after all the makeup 
had been removed. 

“It was beautiful,” I told her, “and 
your number the best of all.” 

She beamed. 

I was glad I chose to see her recital, 
that we had shared an exciting and 
meaningful moment in her life. 

“Wonder what Daddy and Grandma 
are doing?” Peter asked. He had choco- 
late on his nose and tried to lick it off. 

I had been too busy to think about 
them much and tomorrow they’d be 
back. I hoped everything had gone 
well and the trip, shopping and all, 
had not been too much for Grace. 

Saturday, when the plane landed, I 
thought it would never unload and 
when it did, at first I couldn't find 
Grace or Mack. Maybe, I worried, they 
had taken a later flight. The airport 
wasn’t that crowded, but I felt dizzy 
from searching. But somehow in the 
crush I had missed them until they 
were beside me, Grace laughing and 
with pink cheeks. She almost flattened 
her corsage, hugging me. “I had the 
most marvelous time,” she said. “Ev- 
eryone kept saying I didn’t look old 
enough to be Mack’s mother and we 
danced until after two and I...” 

“She was the most popular gal 
there,” Mack kissed me. “Missed you,” 


he whispered in the hair nearest 
ear. 

In the car, Grace told me of 
tours, shopping, “Wait till you 
what I found for Andrea ... I ho 
fits, and in the museum I found a p 
that is perfect for that awkward co 
in your bedroom when you decid 
redecorate, make a conversation ar 

“How did you know?” I laug 
showing her my paint-tipped nails 

“Thank you for the most beaut 
birthday I ever had,” Grace said a 
apartment. “I loved every minute o 
It’s the best thing that’s happen 
me in a long, long time. And 
thanks to Mack’s idea.” | 

He started to say something, bi 
nudged him. 

“He's turning out to be as though’ 
as his father was,” she said, kissin 
both as we left. 

We linked arms as we left Grace 
walked to the elevator. “Why di¢ 
you want me to tell her it was y 
idea?” Mack asked. | 

“Because this makes it mean m 
to her and the idea would proba 
have occurred to you later. After | 
you are a very thoughtful person.” 

“Right,” he said, “I thought I kr 
what I was doing when I married y 
Now I know it’s the best thing I 4 
did.” 

I accepted his verbal bonauoe 
one that won't wilt or die. Somethi 
can keep on my memory shelf, b 
out, dust off and enjoy often, as G 
will be doing with her memorie 
this trip, this time with Mack. F 
years from now ‘he'll say someth 
about “that time I went to Chic: 
with Mack.” That happy experie 
And I will always remember An 
silhouetted on that stage. Mack's | 
to his mother was time, attention 
shared experience. As was mine to 4 
drea. Gifts of ourselves that only té 
a little thinking and planning and | 
of love. 


“How come the only thing on my level is vegetables?” 
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| GOLLY, DOLLY! 


continued from page 85 





“fs fat, wears a wig and so on. Oh. 

‘ih, I feel sexy, and to some people. I 

‘fe across as extremely sexy, but 

? ys as big a joke to me as she is to 
rs. 

d few jokes make her laugh 
“Her. Last October she and three 
ids joined the outrageous costume 
hide of street people that gathers on 

ywoods Santa Monica Boulevard 
m Halloween. In the crowd were 
“jral women (and men) in Parton 
-alike costumes, but none recog- 
‘ d the Real Thing prancing among 
n, disguised to look like a preg- 
t hillbilly. “Lordy, was I ugly!” 
y gasps. “A pillow in my stomach, 
ih blacked out, sores and bruises 
chigger bites painted all over. I'd 
p to the others and gasp, ‘Are you 
ly Dolly Parton?’ and they’d holler 
honey, of course! Who else?’ And 
@ fall down laughing. I thought to 
elf, “God, if they only knew who I 
and how ugly I can look!” 
e remembers something and grins 
y. My husband Carl always said to 
Angel Cakes, you know why you 
just so beautiful to me? It’s the way 
} make yourself more than what 
Jactually are. Because you just lack 
git a half-a-inch of being ugly as 
1” Dolly squeals with laughter. 


An explosive Reynolds 
early, Dolly doesn’t take herself or 
@ image too seriously—unlike her 
tar, some say. Insiders moan about 
Reynolds’ odd behavior during 
brehouse, complaining that he’s 
ing to believe his image—step- 
; on people, blowing up and mak- 
snarling demands. “The difference 
ween Dolly and Burt,” chuckles one 
tutive, “is that when Dolly goes 
je at night and takes off her wig, 





she knows she’s still just Dolly Parton. 
But when Burt goes home and takes 
his off, he doesn’t know who he is.” 

Dolly won't criticize her co-star, 
though she admits there were “sensi- 
tive times when things were said—not 
meaning to—that brought tears to his 
or my eyes. He’ had a very hard 
time,” she explains. “His broken heart 
with Sally Field, broken plans, work- 
ing too hard, all those things can 
cause him to overreact in a lot of situa- 
tions, especially being as sensitive as 
he is. But I do believe that inside him 
theres a wonderful, wonderful man. 
And I think we have screen magic.” 

What they had offscreen was “even 
sweeter than a love affair,” she de- 
clares. But there was talk at one point 
that their relationship was exactly that 
sweet. Burt reportedly spent several 
nights with Dolly during her Las 
Vegas debut. She is not talking. “I 
ain’t saying yea or nay,” she drawls, 
holding back a grin, and repeats, “Just 
sweeter than a love affair.” 

However, other stories were clearly 
over-eager tabloid nonsense, such as 


the report that Burt snaked Dolly off 


by private jet for a cozy weekend at his 
house in Florida. “What they didn’t 
print,” Dolly giggles, “is that Burt also 
brought along Jim Nabors and several 
cast members.” 

But Dolly's life recently hasn’t been 
all weekends with handsome Burt. In 
fact, she has noticed the pattern of a 
“major turnaround” in her life every 
seven years. In 1974, for instance, 
came the wrenching split from Porter 
Wagoner, the country star who dis- 
covered her; and in 1981—the year she 
turned 35—she says she “suffered 
more, experienced more and realized 
more than ever in my entire life. 

“My heart was shattered in the be- 
ginning of the year, not by a romance, 
but by an ‘affair of the heart.’ And it 
about killed me.” (continued) 
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Don’t ignore the warning signs of danger. 
Scratching can lead to infection, needless 
suffering and expense. No flea collar can 
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This painless, clear liquid quickly stops 
itching and scratching; acts to promptly 
treat sores, cuts, hot spots, eczema and aid 
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germs that can cause infection and pain. 
Don’t ignore your dog’s skin prob- 
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No. 1 dog skin medication, in drug, 
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GOLLY, DOLLY! 


continued 





Dolly won’t elaborate. “I do have a 
right to some secret spots,” she coun- 
ters. “Then also last year my throat 
was bad, I was trying to write, there 
were lots of family problems, and this 
came on top of all the movie’ put- 
downs and dragouts and misunder- 
standings. Suddenly, six months into 
the year, everything switched, cleared 
up and turned into a year of en- 
lightenment. It will happen again, I’m 
sure, in seven years, when I’m forty- 
two.” 

It is sometimes surprising to con- 
front the serious side of Dolly Parton. 
But she can be serious. Last Septem- 
ber, for example, during a break in 
filming, she vanished for five days on 
an odyssey to nowhere in what proved 
to be for her a religious experience. 
Accompanied by Judy Ogle, her long- 
time aide and confidante (they played 
snare drums in the Sevierville High 
School band), the two drove the back- 
roads north in a rented station wagon, 
finally ending up in the wine country 


above San Francisco. 
“Dolly didn’t come along,” she 
winks. “No wig, no makeup—and only 


three people recognized me because | 
smiled or talked. That always gives 
me away. I planned to hike and write 
songs, but midway we fell into these 
heavy conversations and I got caught 
up in a spiritual awakening that was 


joyful and real. I felt so close to God 


that I expected to see a revelation. | 
thought if I could just go around that 
next bend in the road, there’s an an- 
swer. Oh, I wanted to keep going, and 
when I had to come back to work, I 
cried. I learned more things in those 
five days because it was like before I 
got to be a star. And I thought, well, 
I'm not going to miss this anymore by 
getting caught up living in a mansion. 
I'm going to fix me a van—a dream 
machine—and do more of this. ’m 
also going to buy some property far 
away from everything where I can 
write and read. It'll be my Garden of 
Eden, closer to God.” 


The mysterious Carl 
Seeming somewhat apart from 
Dolly’s ups and downs is her husband 
of seventeen years, Carl Dean. Dean 
has become to her fans an intriguing 


shadow figure, always the mystery 
man in the other room. He never 
speaks to reporters, and has been pho- 
tographed only once, five years ago, 
when a spy cameraman caught him 
speeding away in a truck. Yet, the next 
day, when I am on the set, I am sur- 
prised when Dolly siciles up to me and 
says, “C’mon, you gotta meet Carl.” 


- 


Nobody much notices 
ing guy in plaid shirt 


the good-look- 
and buckskin 
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boots who sits nonchalantly on the set, 
on the whorehouse’s front porch. He 
has big rough hands and soft brown 
eyes and no one can miss what Dolly 
must see in him. His fine features and 
short chestnut hair combine with 
about six feet three inches of sinewy 
muscle to project, at age 38, an image 
of sexy boyishness. His well-lined skin 
is a result, no doubt, of so many hours 
working in the sun. He often visits, 
unrecognized like this, “just to do 
nothin’,” when Dolly is working away 
from home for long periods, in this 
case, a nine-week absence. No longer 
an asphalt contractor, he still “hoists 
and hauls,” especially in the running 
of their big house near Nashville. 

He prefers anonymity because he 
has “no ambitions in show business. 
Soon as you pose for ‘just one picture,’ 
well, how do you say no to the next?” 
Shucks, he wasn’t upset by the spy 
photographer. “The guy was just doing 
his job,” laughs Carl, “and I was doing 
mine.” 

He’s an easy talker, charming and 
droll, quick to ask your opinions and 
ready to share his, among them a 
fondness for certain rock groups, 
James Micheners Centennial (“The 
greatest book I’ve ever read”) and 
Mick Jagger (“Now he’s something else 
again”). Carl also has an eye for hand- 
some women. As one leggy showgirl 
sways by, he remarks, “That could 
make a person nervous.” 

It is clear that he loves “Mama” 
(meaning Dolly), and vice versa, de- 
spite what is often rumored in the 
tabloids about the “openness” of their 
marriage. Among friends and _ asso- 
ciates, they are even open about the 
openness. Carl doesn’t hide his half- 
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serious flirting with showgirls, w 
Dolly lightly kids about it, even e 
him on. Anyway, she likes to mi 
Daisy Mae flirtations with the 

herself—mostly for laughs. After 

these years of a two-career mane 
they seem a happy example of 
adage that the tightest hold on sof 
one is with an open hand. 






















A new man in Dolly’s life 


For years the press has printed 
vorce rumors, most recently in Feb 
ary of this year after Carl did not j 
her on an Australian Christmas t 
She was accompanied instead by | 
manager Sandy Gallin, who share 
New York Fifth Avenue apartm 
with Dolly. Their relationship, wh 
close, is strictly business-platonic, 
matter what you may read. 

On the Christmas trip, star é 
manager were shopping for real est 
by viewing land from an airplai 
Dolly wanted waterfront acreage fo 
Down Under hideaway, but she y 
mobbed everywhere by friendly A 
sies, and has switched her hideay 
plans to Hawaii. In fact, she cut { 
Australian trip short, due in part tj 
gynecological problem that requil 
emergency surgery in Los Angeles 
an indefinite delay of her anpeaiel 
in Las Vegas. (She earns that tow 
top wage, $350,000 a week.) 

“Carl ‘n’ I are good friends,” 
plains Dolly. “We have a real speq 
relationship, and they'll have to wai 
long, long time fgr our divorce. We 
so totally open and free that whatey 
happens, happens. Carl was the 
tiest boy in school. He’ a fool i 
Steve Martin, yet there’s that coy 
He’ so brillant and (continu 
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continued 


sensitive and good. We’ve never had a 


serious argument. Oh, we get a little 
aggravated like any couple. The hard- 
est time was when we built our house: 
Carl, I don’t like that faucet. Well, then 
why don’t you do it yourself?” 

She covers her mouth and grimaces. 
“It makes him fee-urious when I call 
him Carl. I always call him Daddy and 
he calls me Mama or Little Kid or 
Angel Cakes. Sometimes he calls me 
Dotty to be silly: ‘Okay, L’il Dotty.’ 
Maybe once a year I call him Carl and 
it seems so cold that it really upsets 
him. Then he gets back by calling me 
Dolly, which cuts me to the quick.” 
She waves away the thought. 

“Built the way I am, I’ve always 
been fascinated with tall, skinny men; 
no big muscles, no hair on their chest. 
Carl has the smoothest skin and not 
an ounce of fat on his body. When we 
first got married, I always tried to get 
him into those sexy little see-through, 
mesh underpants. But he wouldn't 
wear them. Finally my feelings got 
hurt, so he put ’em on. By pure coinci- 


dence, there’s a scene in Whorehouse 
like that. Burt wears boxer shorts, and 
I go buy him sexy briefs, and he don’t 
want to wear ’em. You can see why I 
was really good in that scene. 

“Carl also buys me sexy underwear, 
and for some reason, he loves me in 
hot pants, especially when I lose 
weight. He’ll say, ‘Now go put on them 
hot pants, cuz you probably ain’t going 
to lose any more weight. Ill say, 
‘Daddy, I don’t think I'll look so hot in 
those hot pants, but okay.’” 

Though they may be “Daddy” and 
“Mama” to each other, the Deans de- 
cided against having children, partly 
because they helped raise so many re- 
lations to whom they are known as 
Aunt Granny and Uncle Pee Paw. 
They have a big, white-columned plan- 
tation house, an exact copy of Tara in 
Gone with the Wind, which stands un- 
seen behind high gates on sixty-five 
wooded acres. Furnished “real gor- 
geous” by a top Los Angeles decorator, 
their work areas are in _ separate 


wings, with a decor accent on du- 
rability. His rustic den has hardwood 
floors to repel an  outdoorsman’s 


muddy boots, and Dollys blue and 
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gold music room is finished in w; 
able fabrics because, “When I 
songs, I live over there, and I wa 
be able to spill Kool-Aid or Jell- 
peanut butter. It’s real plush, tho 
When you pull the curtains up, th 
all puffy. Of course,” she adds, ‘ 
bedroom belongs to both of us.” 

Preferring privacy, they mostl 
their own housework, being the 
free to run naked between hot 
swimming pool and a small pri) 
lake. That’s about the extent of Do 
exercising, though she will briefly 
or occasionally diet to get her wei 
down. “I look better fat, though, d 
you think? Skinny, my face looks 
long. I’m just very hefty. People 
always telling me to lose weight, 
being overweight has certainly né¢ 
made me less money or hurt my 
reer. And doctors always say I got 
best blood they ever seen. Besides, 
erybody loves a fat girl.” 

A smile lights up her face. “Se 
know I’m not a natural beauty. I 
short legs, short hands and a 1 
frame, but I like the way I am. I 
me. I am real. I am Dolly Rebé 
Parton Dean.” 


i 
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1.) To make your potpourri, gather handfuls of the following: 
juniper, pine needles, rose petals, chrysanthemums or fresh 


herbs. Place flowers fi 
in a cool, dark place for 
2.) To make the pillow 

old pillowcase—and cu 
“right” sides of the fabri: 
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* Ws Pee pea 


at on newspapers and hang herbs to dry 
about two weeks. 
find some pretty fabric—perhaps an 
) six-inch squares out of it. Put 
together and sew three sides closed, 
leaving about a half-inch hem. Turn the pillow right side out. 


7% 


Summer is the season to 

gather sweet-smelling gifts 
from nature and make the 
into a potpourri:pillow. 
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3.) If you don’t want your sachet-pillow to be “scratchy,” 
some polyester fiber as stuffing. Cut out a five-inch sa 
stuffing and make it into a pocket for your flowers and h 

4.) Once you have stuffed and filled the pillow, fold. 
unfinished fabric edges under toward the pillow and sew th 
closed. As a finishing touch, you might want to sew on 4a) 
bits of ribbon, lace or yarn as decorations. Enjoy yours- -elf 
and the lasting scent of summer! 
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NEW JELL-O® PUDDING POPS It’s 
arich, creamy-tasting new snack, frozen on 
astick. And you can feel good about serving 
JELL-O Pudding Pops to your family be- 
cause it’s made with all the wholesome good- 
ness of real JELL-O Pudding. 

Look for JELL-O Pudding Pops in your 
grocer’s freezer. It comes in delicious flavors 
your whole family will love: chocolate, 
vanilla and banana. Or try all three 
flavors in the variety pack. 

So when your family wants a 
snack, stick with the goodness of 
real JELL-O® Pudding. 
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Puerto Rico and U.S. Gov't. Install. Cash value 1/20¢. Coupon will not be honored if presented through 
outside agencies, brokers or others who are not retail distributors of our merchandise or specifically 
authorized by us to present coupons for redemption. For redemption of properly received and handled 
coupon, mail to: General Foods Corp., P.O. Box 103, Kankakee, IL 60902 
This coupon good only on purchase of product indicated. Any other use constitutes fraud. 


Limit: one coupon per purchase. Offer expires June 30, 1983. 
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YOU AND YOUR MONEY |) By Syivia Porte 


Our money expert answers 





your Current questions 


My husband and I own a 

small grocery store, and 
we'd like to have our two teen- 
agers help out during summer va- 
cation. Is there a way to do this so 
that we all benefit? 


Am: question frequently 
comes up around vacation 
time, and the answer can offer you 
some significant financial benefits. 
Hire your children to work in your 
store instead of giving them an 
allowance. You will thus increase 
the deductions from your store's 
gross earnings, and your children 
will have the income as well as the 
increased sense of responsibility. 
You must be very careful to follow 
the law on this, however: The em- 
ployment relationship must be 
bona fide; the money you pay your 
children must be reasonable for 
the services they render; you must 
keep adequate records of the hours 
they work; and the wages must be 
paid directly to your children. 

If your children are unmarried, 
owed no income tax in 1981 and 
will earn $3,300 or less in 1982, 
have them complete line three on 
the W-4 form. No federal income 
tax will then have to be withheld 
from their wages. 


Qe daughter feels her nose 
is too big, so we’re planning 
to give her the “nose job” she wants. 
But the local plastic surgeon wants 
$2,500 for the operation! Isn’t this 
charge out of line, considering this is 
the most common plastic surgery? 


Aw question contains several 
common misconceptions. Here 
are the facts and the guidance 
you're requesting: 

@ The most frequently performed 
plastic surgery is not the nose job. 


In first place is reconstruction of 


hands damaged by injury or disease. 
Between mid-1980 and mid-1981, 
surgeons certified by the American 
Society of Plastic and Reconstruc- 
tive Surgeons (ASPRS) performed 
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150,000 hand _ reconstructions—far 
above the next most frequent oper- 
ation, which was for tumor removal 
(typically, growths on or just. under 
the skin). 

@ Only a minority (40 percent) of 
plastic surgery is aesthetic in na- 
ture. Another shocker: The most 
frequently performed aesthetic pro- 
cedure is for breast enlargement, 
which accounted for 72,000 of 1981's 
operations. 

@ The nose job (rhinoplasty) ranks 
way down the list, totaling only 
54,000 of the operations reported 
by the ASPRS. Fees for rhinoplasty. 
ranged from $800 to $3,000, so your 
surgeon's fee, though high, is within 
the reported range. 

@ For a referral or second opinion, 
call the ASPRS Patient Referral 
Service in Chicago (312) 856-1834, 
or write the Society at 233 North 
Michigan Ave., Suite 1900, Chicago, 
Ill. 60601. You'll receive the names 
of three surgeons in your area who 
are ASPRS members experienced in 
the type of surgery your daughter 
wants. 


Q" our area, the zoning laws 
prohibit two-family houses. 
Yet I know several people who are 
converting a one-family house into 
a two-family, and we'd like to do the 
same thing. Would we be in danger 
of prosecution? 


A™ single-family zoning laws 
in.* the, © US, sare. rana: 
chronistic in this era when we're in 
desperate need of housing—es- 
pecially considering the vast surplus 
of houses built for the larger fam- 
ilies of the ’40s and ’50s. The illegal 
two-family homes you speak of are 
on the increase—they’re estimated 
at 2.5 million. 

The “accessory apartment” (it 
even has a name) makes complete 
common sense: It brings in rental 
income and uses otherwise un- 
economical empty space; it may 
help a suddenly single parent keep 
a home; it may house the adult chil- 


dren of older parents, thus prov, 
ing a way for the parents to stay 
their own homes; it gives the hon , 
owner a sense of security when 
or she is away; and, besides ft 
income and security, it provid 
companionship. 

Given these advantages (and ve 
limited disadvantages), I think t 
repeal of the single-family zoni 
laws is inevitable—and immine 
However, since cities can and 
take action against those who br 
the zoning laws, I can’t advise i 
on the likelihood of prosecution 
your community. 


My local bank just turn 

down my credit card apt 
cation—for no reason except tha 
have “no previous credit histor 
How could I have a credit histc¢ 
when Ive just graduated  frq 
school and have never borrow 
money before? 


A evevisting an initial cre 
record isn’t easy, and y, 
really can’t blante your bank offi¢ 
for being especially cautious in 
recessionary economy such as 
day’s. But there are steps you c¢ 
take to prove credit-worthiness: 
@ If you have a savings account, ¢ 
ply for a loan and pledge your sé 
ings as collateral. You don’t have 
do this—but it will make a m 
favorable impression. Pay off { 
loan in advance—-if possible, with 
six months instead of the usv 
twelve. : 
@ Limit the number of charge ; 
counts you open at various stor‘ 
Each time you apply for one, 
credit bureau will investigate you. 
you appear to be over-extendi 
yourself, you invite a turn-down. | 
@ Use your credit—forget the o 
fashioned theory that paying cash 
the only way to conduct your affai 
This is a credit society and you 
trying to establish a credit recol 
Of course, always repay on tin 
and, in the beginning, go out 
your way to be “timid.” E 
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Reach out and touch someone. 
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H.~. to Keep Him 





Loving You 
Year After Year 
Sweet and sexy tips from the 


author of the best-seller 
How to Make Love to a Man. 





he $300,000 
Medical Bill 


One family’s heart-rending 
struggle with the devastating 
effects of today’s health-care 
costs—plus advice on 
“catastrophic insurance.” 





ee Supreme 


Famed French chef Jacques Pépin 
shows you how to make 
the most of summer's bounty. 





¢ ae on Teen-age 


Runaways 

As the economy flounders and 
problems at home flare, middle- 
class kids are fleeing in ever- 
increasing numbers. Can the 
tragic trend be stopped? 





3 W...... vs. Women 


Our April story on the 

cold war between housewives 
and working mothers 
provoked a deluge of mail. 
Don’t miss this follow-up 
report, based on your letters. 
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Great American 
Hamburger 
Turn th luring favorite into 
something ial with 
savory n ng ideas. 


Liky Cc 





An irresistible yvel about 
the touching, tum us lives and 
loves of three girls vowed to 
remain friends—no matter what. 








DEAR JOURNAL 


Just Recognition 

My thanks for your article on 
Kathy Lewis's determination to 
lead a full and rewarding life 
regardless of her cerebral palsy 
and despite the misgivings of 
others [“Kathy’s Triumph,” Feb- 
ruary 1982]. I am a blind 
woman, and many of Kathy’s 
experiences have been my own. 
In telling her story, you have 
helped to dispel popular myths 
about the disabled by present- 
ing the handicapped as we truly 
are—neither super-human nor 
less-than-human. Obviously, 
the purpose of the United Na- 
tions in proclaiming 1981 The 
International Year of the Dis- 
abled has not been forgotten by 
the Journal; for this reason 
your magazine should be highly 
commended.—Holly Hunt, Sil- 
ver Spring, Md. 


Middletown 

After reading Joyce Kuh’: arti- 
cle on the study “Middletown” 
(“How America Lives,” April 
1982], I find myself dismayed at 
her concluding remark that the 
American family is in better 
shape than ever. The “facts” 
about Middletown  notwith- 
standing, the author had to by- 
pass a veritable mountain of 
contradictory evidence—the ex- 
periences of a large number of 
Americans today. Rampant ve- 
nereal disease, teen-age preg- 
nancies, widespread use _ of 
drugs and the high divorce rate 
belie her positive, Alice-in-Won- 
derland statement.—Arla Tracz, 
Falls Church, Va. 


Ed. Note: Your points are well- 
taken, certainly. However, the 
“How America Lives” item on 
Middletown accurately reflects 
what is currently happening in 
that town, as we thought Joyce 
Kuh’s report made clear. Our 
hope was that readers would 
find it refreshing to read that 
the picture of American society 
today is perhaps not as gloomy 
as it is often painted. 


Helping the Elderly 

There is yet another alternative 
to the ones mentioned in your 
article on services for aged indi- 
viduals [“When Mom and Dad 
Need Help,” March 1982]. I am 
part of a group of senior citizen 


_Perhaps I overindulged. The 





volunteers called “Senior C 
panions.” We range in age fr 
sixty to eighty, and go to 
homes of other, less self-s 
cient older people to help th 
cook, clean, write letters, 
out for a walk. But mostlga 
our name implies, we are the 
to offer companionship—so 
thing that volunteer and sh 
in alike are eager to give 
receive.—Miriam Stock, 
ena, Mont. 


Ed. Note: The Senior Compa 
ion program, which operates 
almost every state, is run by 
Older American Volunteer P 
gram (OAVP). For more infor 
tion, write OAVP, 806 Conma 
cut Ave., N.W., Washington, D 
20525 or call (202) 254-7310. 





Barbra 

I must say that I disa 
wholeheartedly with your A 
1982 article, “Streisand at 4 
Taking the Gamble of Her Li 
Ms. Streisand is not, in 
opinion, taking any risks w 
her new movie Yentl. If, as 
say, the making of this film 
been for her a lifelong dre 
then it certainly will be 
most inspiring work she 
ever done. Rather than takin 
chance, she is showing us, 
public, what a wonderfully t 
ented and devoted artist she 
I, for one, will be among t 
first in line at the box office 
see this film.—Nancy Albrec! 
Portland, Ore. 


Great Cakes 

As a would-be gourmet, I tr 
enjoyed trying (and tastil 
some of the cake recipes by t 
world’s great chefs [“The Gre 
Cooks’ Great Cakes,” Ap 
1982]. Jacques Pepin’s six-la’ 
sponge cake-was heavenly; tu 
Child’s fudge torte, subli 


goodness, then, that the v 
same issue had a super secti 
on spot-reducing by four fitne 
experts. LHJ—that sure w 
smart thinking!—Carol Sha 
Detroit, Mich. | 


Please address letters to 
Dwork, Ladies’ Home Journi 
641 Lexington Ave., N.Y., N. 
10022. We regret that we cant 
reply to every letter. 
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Use only as directed sale 


The Perfectionist’s Haircolor. 
It makes all the difference between 
great haircolor and color that’s just so-so. 


Is your hair doing you an 
injustice? Is the color as rich 

and lively as youd like it to 

be? Is the gray really covered? 


Or are telltale strands robbing 


you of the joy of looking as 
good as you actually feel? 


Now-—just when you are 
enjoying your most productive 
years—is the time for you to 
discover the special qualities of 

the perfectionist’s haircoloring, 
Miss Clairol® Creme Formula. 


Miss Clairol Creme Formula 
is the ultimate type of haircolor- 
ing, the one by shack other hair- 
Palocing results are often 
measured. Its extra richness 
assures rich, lasting color. 


What’s even more important 
however, is that it completely 
covers gray, even the most 
resistant gray. 

So if it’s perfection you're 
after: sheer, clear, natural-looking 
cnr, youll find—yjust as 
» ons of women all over the 
~- «id have found—that nothing 
»« has been invented that can 
p -mise you more beautiful, 
mre natural-looking color than 
. .3§ Clairol Creme Formula. 


True, Miss Clairol Creme 
-mula takes a little longer to 


ty than shampoo-in haircolor, 


what’s a few extra minutes 











SE 


when the results are so AdK 
rewarding? fy NL 
ZOU 
Some py OniC hy Bets adept, EX ZN Perfectionist 
so quick at the process, they've Z| . application 
3 ) 4 


even taken to mixing two or for rich color. 


even three shades to achievea 2-7 /(\\\y 
iS 





And complete 
subtlety in color not otherwise gray coverage. 
possible. = 

You'll find the color younger, 
fresher, even more lustrous than 
you hoped. So healthy-looking, 
too, with that lovely light-catch- 
ing quality you'd expect to find 
only in the soft, silky tones of a 
child’s hair. 


© 1982 Clairol Inc. 








Isn’t it wonderful 
to know that you 
can accomplish this 
much for yourself 
with so little effort 
and expense? 


Try Miss Clairol 
Creme Formula. 
Youll see! 
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Miss Clairol 
Creme Formula 


The perfectionist’s haircolor. 
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EDITOR’S JOURNAL 


have always loved to read and I can remember the summers of 

my childhood by the books I discovered. There was the one 

during which I devoured Anne of Green Gables and Daddy 
Long-Legs, or the one, years later, in which I gobbled up Gone with 
the Wind and War and Peace. Unfortunately, nowadays I—just like 
you—don’t have as much time as Id like to 
read for pleasure. But this issue practically 
demands that you stretch out on a beach 
blanket or curl up on a chaise and just read 
and enjoy. What makes this issue so very 
readable is that we feature several exciting 
best sellers as well as a special just-for- 
the-Journal article written by best-selling 
author Alexandra Penney. Alexandra, pic- 
tured at right, is a former New York Times 
reporter whose book How to Make Love to a 
Man has turned out to be one of this sum- 
mer’s biggest paperback successes. 

Shirley Conran, pictured at left, is also a 
journalist and has written several non-fiction 
books. Shirley is the author of Lace, a deli- 
cious novel we believe is destined to gallop 
up the best-seller lists this fall. There’s a 
very special excerpt from the book on page 
104. Other features excerpted from best sell- 
ers in this issue include some super food 
stories. First of all, there are diet desserts 
from Richard Simmons’ WNever-Say-Diet 
Cookbook and a harvest of vegetable recipes 
from a master chef's book, Everyday Cooking 
with Jacques Pépin. Also, there’s Gardening, 
a dictionary by Henry Beard and Roy McKie, which will make you 
laugh whether you grow, mow or try not to step on the grass. 

How do we get so many ter- 
rific books in one issue? Because 
we have a terrific hard-working 
books and fiction department, 
which includes Editor Phyllis 
Levy (right), Associate Mary 
Beth Guimaraes (left) and As- 
sistant Janny Lehman. They 
spend their days—and nights as 
well—reading books, talking 
about books, thinking about 
books and finding the most in- 
teresting, most exciting and 
most distinguished just for you. 

I hope one of the many happy memories of this summer for you 


will be reading this August issue from cover to cover! 
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Only 6 mg 
yet rich enough to be called deluxe. 
Regular and Menthol. | 


_. Opena box today. — ‘ 


i Warning: The Surg General Has Determined 
| That Cigarette Smoking is Dangerous to Your Health. 








{ © Philip Morris Inc. 1982 


The 
Sel Nam elas 
Difference: 


Hair remover cremes 
that eliminate 
unwanted facial and 
body hair while 
Kee W A Tass). 41 aT) 
and smooth. 


Sally Hansen Facial and 
Body Hair Remover Cremes 
both offer an exclusive plus— 


Extrasmooth conditioning 
lotion with Collagen Protein. 





| From the makers of 
Hard-As-Nails® 


© 1982 Del Laboratories, Inc. 
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EDITOR'S JOURNAL 


CAN THIS 
MARRIAGE 


BE SAVED? 

“My husband wants 
his freedom” 

By Lois Duncan 


ITS NOT EASY TO BE 


A WOMAN TODAY 
“My very special delivery” 
By Ann Zoellner 


YOU AND 


YOUR MONEY 
The truth about equal pay 
By Sylvia Porter 


HOME SAFE HOME 
By Arlene and Dick Demske 


A guide to the hazards 
that cause home accidents, 
plus a safety checklist. 


HOW TO KEEP HIM 
LOVING YOU YEAR 
AFTER YEAR 
By Alexandra Penney 


Advice on avoiding the 
“bedroom blahs,” from the 
author of How to Make 
Love toa Man. 


MEDINEWS 
By Beth Weinhouse 


Treatment for cystitis; 
caffeine and women; facts 
about dairy substitutes. 


WOMEN VS. 
WOMEN: 

REPORT FROM THE 
FRONT LINES 


A follow-up survey 
based on your letters. 



























AUGUST 1982 P& “7 


69 YOURJOURNAL 


Tips and notes for summer, 





72 THE$300,000 
MEDICAL BILL 


By Beverly Jacobson 
How one family is coping | 
with the double tragedy 
of a gravely ill child 
and skyrocketing 
health care costs. 


78 PETJOURNAL 
How to handle 
the death of a pet 


By Roger Caras 





81 TEEN-AGE 
RUNAWAYS 
A family tragedy/ 
a national epidemic 
By Katherine Barrett 
and Jack Firtcher 
Why teenagers run away 
and how to stop them. 


144 DEARJOURNAL 


Letters from readers. 





pecial Features 


84 THE MILLION- 
DOLLAR MODELS 
By Sherry Suip Cohen 


A look behind the glamour 
into the lives and 
personalities of four top 
models; plus their own 
special beauty tips. 


(continued) > 
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Make the freshest, fruitiest jam ever. 


\ Introducing Karo 30 minute No-Cook Jai 


Ey 





» 
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pods, CPC International Inc. 
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| Karo No-Cook jam tastes more like fresh fruit because it is fresh fruit. It isn’t cooked. So you won't 
| lose all the fresh fruit flavor you may lose by cooking. If you love the taste of fresh fruit jam, remember, 
| you don’t need time. You need Karo. 





lo-Cook Strawberry Jam Peach Raspberry Jam: Follow tightly. Let stand at room temperature 
Vash, hull and fully crush 1-qt ripe basic recipe. Omit strawberries. Peel until set (up to 24 hr). Makes 8. 
itrawberries, one layer at a time. and thinly slice 1 lb ripe peaches. Fully Peach Strawberry Jam: Follow 
‘Aeasure 13% cups. In 4-qt bow! stir crush. Measure 1 cup. Fully crush basic recipe. Use 11 Ib ripe peaches 
ogether fruit, 3 cups sugar and 1 cup Ya-pt ripe raspberries. Measure 1 cup. _and 1-pt ripe strawberries. Fully crush 
(ARO Light Corn Syrup until well Reduce pectin to 1 (3 oz) pouch. and measure 134 cups 

jlended. Let stand 10 min. In small Makes 5 containers. peaches and 1 cup — 
’owl mix 2 pouches (3 oz each) liquid No-Cook Peach Jam strawberries. Reduce 

fuit pectin and 2 Tbsp lemon juice. Wash, peel and thinly slice 2% |b ripe ascorbic acid crystals 

tir into fruit mixture. Stir vigorously peaches. Fully crush, one layer at a to % tsp. 

}min. Ladle into clean Y2-pt freezer time. Measure 234 cups. In 4-qt bow! Apricot Jam: Follow 

sontainers leaving Y2" headspace. stir together fruit, 52 cups sugar, basic recipe. Substitute 

over tightly. Let stand at room tem- 1 cup KARO Light Corn Syrup and 24 |b ripe 

erature until set (up to 24 hr). 1 tsp ascorbic acid crystals until well apricots for 

Makes 6 containers. blended. Let stand 10 min. In small peaches. 2 ra 
Strawberry Raspberry Jam: Fol- —_ bow! mix 2 pouches (3 oz each) liquid © Reduce _ 


Ow basic recipe. Use 1-pt strawberries _ fruit pectin and %3 cup lemon juice. Stir ascor- 

ind Y2-pt ripe raspberries. Fully crush __ into fruit mixture. Stir vigorously 3 min. bic acid 
ind measure 1 cup each. Reduce Ladle into clean Y2-pt freezer con- crystals to 
dectin to 1 (3 oz) pouch. tainers leaving Y2" headspace. Cover Yq tsp. 


Store freshly made jam in freezer up to one year. For best results keep jar in 
use in refrigerator up to 3 weeks. tO 
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- MARILYN MONROE entist’s discove 

} ood Looks ry 
Theecic) th _____—~=fOOG LOOKS Z 
thelegend — J | Arastically reduces 
The whole world loved her. ] 
mugiateeli” 38 BEAUTYSOURNAL_ 


These never-before- 


(| published photographs pay 94 THE LOOK OF 
tribute to the star on the CONFIDENCE to hot and cold, you want 

MW twentieth anniversary BuMacre alee effective relief. Now you can 

of her death. get it with Denquel® the new 
sensitive teeth toothpaste 


based on the breakthrough dis- 
covery of a practicing dentist. 


When your teeth are sensitive 





Food 


a 


Fate More than twice as effective 
| look your | as Sensodyne® 
. 2 . EASY AS 1-2-3 bestand Clinical tests prove that 
Baers Denquel not only works faster 
(8 THEGREATPUTON _ positive ql : 


but after four weeks of use is 
24 times more effective than 
Sensodyne. 


(or) HOW TO BUILD A ee J 
: ae anon. 
Recipes and tips for super 

















| burgers, ata fraction of Protection continues with 
| those fast-food prices. regular use. 
iction Help keep the pain away. Use 
6 AHARVEST OF Denquel twice a day in 
VEGETABLES place of your regular tooth- 
Great ideas from French 104 LACE 


paste. And you'll like the 


chef Jacques Pépin Shi : 
q p By Shirley Conran minty fresh taste, too! 


Excerpt from an absorbing 
new novel—three girls ata 


Teeth hurt? See your dentist. 











Swiss finishing school 
drawn together by their And ask for a sample of 
search for love. Denquel. Or, send in the 
coupon below. 
Recipes to P 
celebrate 
summer's 
20 bounty, 
plist oa et Home- es 
+, “| guide to 
vegetable ce = uk 
eons 54 GAR*DEN-ING Available at drugstores 
: A menonary ibe 3 Dengue! hasbeen shown to be anettectiv ze 
wee pu ers, Ss ugcrus ers lesensitizing dent ptr jal Wi ae a unc w pawal 
02 RICHARD SIMMONS’ and backyard botanists srt tm owen abe roma AERC 
ee unci 
J UST DESSERTS By Henry Beard and Roy McKie American Dental Association. = 
Six delicio us desserts ee 
Bes pee ue but 90 GREAT DESIGNS 
skinny eating. DENQUEL FREE SAMPLE OFFER 
AT GREAT PRICES DENQUEL 
By Marilyn D. Glass Marshfield, WI 54449 
Low-cost decorating with ee = me a ee of 
- enquel® iti eth Toothpaste. 
thrift shop treasures. Enclosed i 25¢ Woes postage and 
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137 ONLY 122 DAYS 





TILL CHRISTMAS Nome (Pease prin 
Start early—send for 
5 Address 
these decorative 
holiday craft projects. Giy/State/Zip 
Limit: One per family. This coupon must accom- 
pany your request and may not be reproduced. 
SS EEE Offer void where prohibited. taxed. or otherwise 
Cover photograph by Andrea Alberts; restricted. Offer good only in USA. Allow 46 


121 RECIPE INDEX 


makeup by Way Bandy; hair by Maury Hopson weeks for delivery. Offer expires 6/30/83. 
Swimsuits by Norma Kamali. 
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CAN THIS MARRIAGE BE SAVED? § 


The more Anne looked to Gary for love, the more 
distant he became. What happens when one partner 
seeks intimacy but the other feels smothered? 


his case is based on informa- 

tion from the Family Counsel- 

ing Service, Albuquerque, New 
Mexico, a private, not-for-profit family 
mental health agency, partially funded 
by the United Way. The agency is a 
member of the Family Service Associa- 
tion of America and accredited by the 
Council on Accreditation of Services 
for Families and Children, Inc. The 
true story reported here is from direct 
interviews. The counselor in this case 
was Prudence Beckh, M.A., clinical so- 
cial worker. 


Anne’s turn 

“Since the first year of our mar- 
riage, I’ve felt as though I were sitting 
on a time bomb,” said Anne, 27, a 
pretty, round-faced brunette in a soft 
pink maternity smock. “The question 
has never been, ‘Is Gary going to leave 
me?’; it’s been, ‘When is he going to 
leave me?’ 

“I had hoped an- 
other baby might 
bring us _ closer. 
Gary adores our 
five-year-old daugh- 
ter, Brianna, and 
her infancy was a 
happy time for us. 
From the start, we 
planned to have at least two children. 
But instead of being happy about my 
current pregnancy, Gary acts as 
though some awful trick has been 
played on him. He says he wants his 
freedom—now. 

“I'm worried sick that he’s going to 
walk out on me. Every time I fix din- 
ner, I wonder if he’l] be home to eat it. 
When he goes out for a ‘drink with the 
boys, I go crazy wondering who be- 


sides the ‘boys’ is going to be there. I 
recently discovered tha ‘married 
couple’ who supposedly brings him 
home from bowling is ally a 


blonde named Jenny. Gary swears the 


10 


relationship is platonic. If so, why has 
he lied about it? Gary lies constantly 
about his whereabouts and companions 
and then tries to make me feel guilty 
when I check up on him. But if I can’t 
believe my husband, I have to find 
things out in some other way. Despite 
this lack of trust, though, you have to 
realize that Gary means everything to 
me. I’m simply terrified of losing him. 

“I lost the only other man I ever 
really cared about when I was thir- 
teen. He was my father, and he died 
very suddenly. Daddy, who was a Mid- 
east specialist at the State Depart- 
ment, was an incredibly bright and 
charming man. I| was his only child. 
My sister, who is ten years older, is my 
Mother’s daughter by a former mar- 
riage. My father always treated me 
like a princess. 

“Mother remarried seven months 
after Daddy died, mainly for security, 
I think. My stepfather had money, so I 
didn’t want for material things. On a 
personal level, however, I didn’t care 
for him. I don’t think I ever got over 
the loss of my real father. Even today, 
it pains me to think about his death. 

“My mother and stepfather enrolled 
me in college, although I never had 
any career aspirations. Like my 
mother, the only thing I ever really 
wanted in life was a husband and chil- 
dren. I went to a few classes, but 
basically I just played around. Even- 
tually, I got so bored with school that I 
dropped out. 

“Then I met Gary and fell in love at 
first sight. I can’t pretend he tried to 
fool me about his own feelings. Al- 
though he was getting divorced from 
his first wife, Lisa, I knew he was still 
in love with her. But I was sure that I 
could win him away from her, that 
once we were married all his passion 
for Lisa would automatically get 
transferred to me. 

“Well, it hasn’t worked out that way. 










































The ‘Grand Love’ of his life continu; 
to be Lisa, who has never totally let ¢ 
of him. One night, when we were st 
newlyweds, Gary left work to ‘have. 
quick drink with ‘a buddy’ and didr 
come home till ten-thirty. Later, as v 
were out driving one day, I was able | 
get Gary to admit that Lisa was pa’ 
of the outing. That revelation shocke 
me so much that I can still remembi 
every detail of the landscape we haj 
pened to be passing at that moment. 
Gary hadn’t been at the wheel at th 
time, I probably would have hit hin 
Even today, though she herself ha 
remarried, dear little Lisa continug 
to send my husband postcards and { 
call him. She doesn’t want him, but, | 
seems to me, she doesn’t want me 1 
have him, either. ~ | 

“But it isn’t just that Gary has witl 
held his love from me. He’s also I 
held companionship. I’m home alo 
all day, and I look forward to the evé 
nings when we can be together. Bu 
Gary's idea of a good time is to d 
things without me. He just leave 
work and suddenly decides to stop at. 
restaurant and eat by himself, withou 
calling to tell me. By the time he get 
home, the dinner I’ve made has drie 
out in the oven, and Brianna and I ar 
starving. ' 

“Sometimes, in fact, he doesn’t shoy 
up till one o’clock in the morning 
When this happens I get terrified 0: 
two- counts. One, I’m afraid that hi 
might be out with another womar 
The other, I’m scared that somethin, 
terrible has happened to him. 

“When Gary is home, he constantl: 
complains that I’m a rotten house 
keeper. I’l] admit I tend to be lazy tha 
way, but when we were first married 
made a real effort to keep things nice 
Gary never complimented me on ¢ 
clean house or a tasty meal. In fact, he 
seemed to go out of his way to find fault 
Eventually, I realized (continued 
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. “You can let yourself be a 
victim of fashion and fads. ~ 
Or choose a classic look with 
a leaner fit. Like my new 
, Straight] Leg Bend Over Pants 
by Levis* Womenswear.” 
# 
“Straight Leg Bend Over : 
Fons are just as comfortable = ~~ 3 
as regular Bend Overs.Ilove 
the hidden elastic waistband. 
You can choose from Misses, 
Petites or fuller-fi; gured 
Womens sizes.’ 
| | 
‘A victim of fashion? Not me. 
I’m old enough to know what I 
want, and young enough to get it!” 
. “The soft, stretch gabardine 1s wonderful. 
ts A There’ no cutting, no binding. And 
st Pe ose your area carrying \ : the color matches Levi's Bend Over 
Bend Over Clothes, call 800- ; Mate Tops beautifully. 
858-4444. In Texas, Hawaii and : 
Alaska, call collect (806) 335-1715. ~~ 
Ask for Straight Leg Bend Over i ¢ i, : 
_ Pants 25254-95 Misses, ig 
15211-95 Petites or 29113-95 . a 


Women’. Misses sizes 6-20, 
Petites 2-14, Women’s 32-46. 

_ Bend Over Mate Top 44514-91 
or 42629-91 Women’, Misses 
sizes 6-18, Women’s 38-46. 
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WOMENSWEAR 
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QUALITY NEVER GOES OUT OF STYLE.® 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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THIS MARRIAGE 


continued 




















at if I spent the whole day cleaning 
hd one fleck of dust remained in a 
er, I'd be criticized as though the 
ole house were a wreck. So I started 
king myself, ‘Why bother?’ 

) “Despite our problems, I’m deeply in 
e with Gary. I'll do anything to hold 
r marriage together. But Gary is 
shting me every inch of the way. My 
current nightmare finally seems to 
ave become reality. Gary is going to 
ave me, and I can’t stop him.” 


Gary’s turn 
“A divorce is the only answer to our 
oblems,” announced Gary, 29, a 
im, slow-spoken man with glasses. 
Jur_parents have pressured us into 
aying together until after the baby 
born. Since we’re committed to an- 
her five months of marriage, we’ve 
»t to do something to minimize the 
zony. If counseling will help, then 
| participate. 





















“T feel Anne has 
drained me com- 
pletely. As far as 
she’s concerned, ev- 
ery single minute 
I'm not at work 
must belong ex- 
clusively to _ her. 
She'll put off the 
grocery shopping 
Mntil I get home at night and can go 

ith her. The dishes sit in the sink 
| ntil we can do them together. She has 
fo interests or friends of her own and 
lefuses to allow me any. I can’t live 
this way any longer. 

‘Tm a guy who needs breathing 
Wpace. Even as a kid, I was a loner. My 
fither was an Air Force career man, 
ho had a drinking problem, and my 
arents’ marriage wasn’t happy. My 
der sister was extremely close to our 
nother, and my little brother was the 
erindulged ‘baby.’ As the middle 
hild, I never felt I really fit in any- 
here. At fifteen, I moved out of the 
family home and got my own apart- 
ent. I worked at a series of part-time 
obs in movie theaters, gas stations 
nd bowling alleys to support myself 
while I completed my high school edu- 
ation. In retrospect my life may 
jound tough, but I didn’t think of it 
that way. I was proud of being totally 
mdependent. 

“When I was twenty, I married Lisa, 
ho was sixteen. If passion is the cri- 
ferion for love, then I certainly ‘loved’ 
Lisa. But we were simply too young 
ind selfish to make the relationship 
jvork, and the marriage ended a year 
und a half later. After the divorce, we 
fontinued to see each other, until 
Lisa’s parents sent her off to college in 
hnother state. (continued) 
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SHAKE ON FIBER GOODNESS. 


BRAN BUDS SHAKER-FREE! 
with 2 proofs of purchase. 





Simply mail in the order 
form at right along with two 
proof-of-purchase seals from 
Kellogg’s® Bran Buds® cereal 
and you'll receive an attractive, 
durable shaker—free. A shaker 
that lets you sprinkle the high- 
fiber goodness of Bran Buds 
onto lots of different foods: 
casseroles, salads, soups, even 
desserts. There's almost no end 
to the dishes that can benefit 
from the wholesome wheat bran 
and crunchy, nutty flavor you 
get in Bran Buds. 

Send for your free Bran Buds 
Shaker and add the goodness of 
fiber to your life. 


® Kellogg Company (©) 1982 Kellogg Company 


a 


5 


= x OFFICIAL ORDER FORM « om 


THIS FORM MUST ACCOMPANY YOUR ORDER AND MAY NOT 
BE MECHANICALLY OR OTHERWISE REPRODUCED. ADDI- 
TIONAL ORDER FORMS ARE NOT AVAILABLE UPON MAIL 
REQUEST. LIMIT OF ONE SHAKER PER FAMILY, HOUSEHOLD 
OR ADDRESS. 


MAIL TO: BRAN BUDS SHAKER OFFER 

P.O. Box 5049, Kalamazoo, MI 49003 
| have enclosed 2 Kellogg's” Bran Buds" cereal 
proof-of-purchase seals. ONLY THESE PROOF- 
OF-PURCHASE SEALS WILL BE ACCEPTED. IM- 
PROPER PROOF-OF-PURCHASE SEALS WILL NOT 
BE RETURNED. 

Please send me my Brand Buds Shaker. | 


NAME 


ZIP 


WE MUST HAVE YOUR ZIP CODE TO 
MAIL ORDER. U.S. Military overseas 
send APO or F te ALLOW 60 
DAYS FOR. DELIVERY. OFFER GOOD 
UNTIL JUNE 30, 1983, OR WHILE 
SUPPLIES LAST and is good in U.S., its 
territories and Puerto Rico, except in 
Wisconsin and where prohibited, 
licensed, restricted or tax 

® Kellogg Company © 1982 Kellogg Caan LJ 
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CAN THIS MARRIAGE BE SAVED? 


continued 


“That’s when I met Anne. She was 
pretty and supportive and seemed to 
think I was Prince Charming, which 
greatly boosted my wounded ego. Yet I 
knew that Lisa was the girl I wanted. 
She and I kept things going long-dis- 
tance for a while, but then she met 
another guy. I was shattered, and 
Anne took advantage of the fact. She 
quickly stepped in to pick up the 
pieces. 

“J don’t know what Anne expected 
from marriage. What J expected was a 
sensible and equal life partnership. I 
wasn’t looking for some romantic 
dream sequence. I’d already had that. 
When my first marriage ended, some- 
thing died inside me. Anne's convinced 
I don’t love her, and she’s probably 
right. Although our sex life is active 
and satisfactory, I feel something 
deeper is missing. What I gave in my 
first marriage I can never give again. 
Even so, I did think that Anne and I 
would somehow be able to combine 
forces and build a good and satisfying 
life. 

“Well, I got rooked. Anne is not 
what I thought she was. During our 
courtship, she seemed strong and self- 
reliant, but the moment we tied the 
knot, the truth emerged. My wife is, in 
my estimation, without doubt the most 
insecure and jealous human being I’ve 
ever known. 

“For example, one afternoon, when 
Anne and I had been married about a 
year, a buddy of mine suggested that 
he and I meet for a drink after work. 
When I turned up at the bar, I dis- 
covered that my ex-wife, Lisa, was 
with him. The three of us had a good 
time talking, and I got home later 
than I should have. 

“Anne was furious, so I decided not 
to make things worse by telling her 
that Lisa had been with us. But Anne’s 
questioning continued for days, and 
eventually she trapped me into the 
admission. Although that was almost 
six years ago, she still gets hysterical 
every time she thinks about it. From 
then on, I’ve kept my platonic friend- 
ships with women secret from her be- 
cause she’d never believe I wasn’t 
cheating on her. And I’m not. 

“Our daughter, Brianna, was born 
eleven months after Anne and I mar- 


ried. At times I’ve felt as if I were 
raising not one, but two small chil- 
dren. Anne’s family was well-to-do, 
and she grew up believing that all she 
had to do in life was allow herself to be 


taken care of. She refuses to get a job, 
although we could certainly use a sec- 
ond income. She won’t complete her 


college degree, even though I went 
down myself and registered her for 
14 


classes. The house is always a mess. 
Why? Because she ‘has to take care of 
Brianna.’ What kind of excuse is that? 
Plenty of women care for their chil- 
dren and do housework at the same 
time. 

“I work six days a week as a machi- 
nist. The least I should be able to 
expect from a non-working wife is 
home-cooked meals and a clean, well- 
managed house. Anne expects us to 
eat out as much as we eat in. If I want 
a clean shirt for work, I have to do the 
laundry myself. I don’t even feel I have 
any say over the money I’m earning. 
Anne’s got full control of the joint ac- 
count checkbook. 

“The way I see it, ’m giving every- 
thing in this relationship and getting 
almost nothing in return. I’m sure I'll 
be happier single. My only regret is 
that I will have less contact with my 
daughter. I love Brianna dearly. Anne 
knows this and is playing it for all she 
can. I'm convinced that she planned 
this new pregnancy, even though she 
says it was an accident. She keeps 
insisting that I led her to believe I 
wanted a second child. At one time I 
did, but certainly not now. 

“No, this ‘surprise pregnancy’ is 
simply Anne’s last-ditch attempt to 
manipulate me into remaining mar- 
ried to her. It’s not going to work.” 


The counselor’s turn 


“Gary and Anne were caught in a 
vicious circle,” said the counselor. 
“Anne’s insecurity about her impor- 
tance in Gary’s life caused her to make 
demands that Gary saw as threats to 
his freedom. His reaction was to assert 
his independence in ways that made 
Anne feel even more insecure. Over 
their years together, this conflict has 
escalated to such a degree that both 
felt used, dominated and out of control 
of their lives. 

“My initial move was to give both 
Anne and Gary the Myers-Briggs 
Type Indicator test, a series of ques- 
tions that define personality traits and 
show how people relate to others. The 
results were surprising to this couple, 
particularly to Gary, who had never 
thought about how people’s person- 
alities affect their perception of situa- 
tions. Anne’s emotional, spontaneous 
approach to life was the exact opposite 
of his own logical, cool-headed way of 
looking at things. He realized that 
what he had seen as her ‘unreasonable 
demands’ were due to her special emo- 
tional makeup and not to a calculated 
desire to run his life. With this new 
understanding, his hostility lessened 
and he became willing to try to im- 
prove their relationship. 

“The difference in their backgrounds 
contributed greatly to this couple’s 


marital problems. The death of 
father left her frightened abo 
possibility of suffering another 
loss. Gary had been aggravatin 
insecurity with his stubborn re 
show affection or to express app 
tion for Anne’s contributions to 
marriage. 

“To help break this cycle, I 
Gary to give Anne one sincere 
deserved compliment each day, ¢ 
told Anne to accept it graciously, 
enjoy it. 

“As a result of this exercise, | 
became more aware of Anne’s 
qualities. As he became less crit 
Anne began to feel better about 
self and didn’t make constant 
mands for reassurance. She also 
more incentive to do housework ¥ 
a good job brought recognition. 

“The Myers-Briggs test she 
Gary to be a true introvert who 
indeed, need time to himself. If 4 
wanted this man for a husband, 
would have to become more se 




































liant, like it or not. During counse 
we worked on ways she could d 
her own strengths and a sense of i 
pendence. The evening that Gary ¢| 
home from work an hour and a_ 
late to discover that Anne 
Brianna had eaten without him, ¢ 
the dishes and gone off to the ma 
was a turning point for the cou 
From that time on, Gary begar 
phone when he knew he was goin| 
be detained. And because he no lor 
felt so pressured to be with his fan 
he began voluntarily to spend m 
time at home. 

“We also worked on establish 
better communication between the 
of them. Gary, who had always tri 
avoid a ‘hassle,’ began to face u 
situations and talk them out. A 
result, he was able to clarify his fi 
ings for Anne and to listen when 
did the same for him. When he t 
Anne that her control of the fam 
checkbook made him feel dominat 
she was quite happy to hand over | 
bookkeeping chores, making Gary { 
in better control of his life. With 
new attitude toward his marriage, 
was less friendly when Lisa call 
and now she doesn’t contact him 
often. 

“My final meeting with this cou) 
was during Anne’s ninth month 
pregnancy. At this session, she turr 
to Gary and asked him point-blar 
‘How do you visualize us a year fr¢ 
now?’ There was a long pause. Th 
Gary said quietly, ‘Together,’ a 
Anne’s face broke into a joyous grin, 

“One week later, Gary phoned to t 
me ecstatically that he and Anne we 
now the parents of ‘a second beautif 
daughter.” Ei 
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Predictable results 
and a long-lasting perm that can’ 
really hold a set. A 


Only Ogilvie Home Perms have exclusive nS mae 
conditioner with protein. It helps a 
put your hair in the best possible 
condition. So you can style it the 
WE WAOURU Tala UeeNae Mer eeMe ooo ANN 
perm that can really holda set. 

This salon-proven conditioner 
oT Male anh three Ogilvie Home | 
Perms. For more eres with springier 
waves or curls, it's Regular Body & Set. 
oe For full body with waves orcurls, it's 
Benavivay Soft Body Wave. And for the most 

=e j body and the springiest curls ever, 
it's Extra Body & Set. 
Three different Ogilvie acu 
asta olmealiceellicaccnla le CMmslae 
each one can give you the two 
things you want most froma : 
MOA NSEMEM SCCM oT 
and a long-lasting perm 


a that can really holda set. 
And hold it. And hold it. 
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“I stop feminine 
itching before it 
stops me.” 





Doctor-tested Vagisil relieves 
burning irritation in seconds. 








You can’t live your active life “as usual” 
when you're itching and uncomfortable. 
But with Vagisil® Feminine Cream Medi- 
cation’s special “itch-stopping” ingredi- 
ent, you can relieve external vaginal 
discomfort fast. Only Vagisil has been 
doctor-tested for effectiveness and used 
by over 2% million women. 

Vagisil does more than stop vaginal 
itching fast. It medicates to help heal in- 
flamed skin, checks odor and protects 
against further irritation. Yet it’s gentle 
for. delicate body areas. 

You can carry Vagisil with you wher- 
ever you go. It’s always ready for “emer- 
gency treatment” when you need fast 
relief. 

If you suffer from vaginal itching — 
and most women do at one time or 
another — get Vagisil. Available without 
a prescription wherever feminine prod- 
ucts are sold. 


SL SE 
Doctor-tested — so you know 
it’s safe and effective. 


ni, T W7.102. 
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IT’S NOT EASY TO BE A WOMAN TOD 


Suddenly contractionsbegan. 
“Help,” Icried, “'m havingthebaby!” 


t 9:30 one Friday night, I 
found myself wandering 
from room to room. I was 
far along in my seventh pregnancy, 
and feeling very uncomfortable. 

That morning, at my weekly 
checkup, my obstetrician had told 
me that the baby wasn’t due for at 
least another week. The news dis- 
couraged me. I had been experienc- 
ing cramp-like pains for over two 
months, which made me fretful. 

The house was quiet. My husband, 
John, was on the night shift. Our 
three middle children, Maryann, Ed- 
ward and Charles, were visiting my 
husbands sister in a small town 250 
miles away, and our eldest son, Erik, 
aged 15, was still at the restaurant 
where he had a part-time job. Three- 
and-a-half-year-old Philip was sleep- 
ing. Robert, our 13-year-old, was in 
the den watching TV. 

Earlier in the afternoon, I had 
been so irritable that I had snapped 
at Robert over some insignificant 
thing he had done. I wanted to give 
him some special, loving attention 
that evening. For a while, I con- 
tinued my nervous pacing, waiting 
for the program Robert was watch- 
ing to end. Then I headed for the 
den. But just as I reached the door, I 
decided to call my husband. Though 
the discomfort I was experiencing 
was similar to pain I’d had for the 
past few months, instinct made me 
ask him to come home. Because I 
wasn’t certain I was in labor, John 
did not plan to leave immediately. 

I didn’t call the doctor because I 
didn’t have the usual signs of going 
into labor. During the births of my 
other six children, I had experi- 
enced mucous discharge or my 
water had broken. 

After talking to John, I realized I 
was too uncomfortable to go and sit 
with Robert. I walked into my bed- 
room and sat on the edge of my bed. 
I looked at the clock and saw it was 





almost 11 p.m. All at once, I felt r 
contractions begin. They became 
strong and forceful that I could n 
catch my breath. Then I felt an invi 
untary desire to push. Suddenly the 
was no denying it—I was in labor! 
Throughout my pregnancy I a 
kept a bell by my bedside so tha 
could call the children when I w 
resting. Now I rang the bell sever 
times. Instantly, Robert was at n 
bedroom door. 


I try to remain calm 


“Robert, I am having the bab 
Call your dad and tell him to com 
home right away!” My voice wi 
shaky and shrilJ. However, I had | 
maintain some control. After a) 
Robert was depending on me now- 
and I was depending on him. 
could not afford to fall apart. 

Robert, wide-eyed and stunne| 
reached for thé phone and diale 
his dad’s work number. His ci 
workers told my son that my hu 
band had already left for home. 

Everything was happening ver 
quickly. I was so-preoccupied wit 
the safe delivery of my baby that 
didn’t even call my doctor. All h 
would have done was arrange for a| 
ambulance, and I knew ther 
wasn’t time to gét me to the hosp) 
tal. I needed imniediate help. 

Instead, I asked Robert to call mi 
friend Rosemary, a registered nurs 
who lived only a few blocks awa) 
Then I directed him to call Mary, 
pediatric nurse whom I knew fror 
our church. I could not remembe 
her phone number. “Call the opera 
tor and get her number,” I said. 

Robert followed orders, but jus 
as he was talking with the tele 
phone operator, the baby began t 
emerge. “Put down the phone ani 
help me!” I shouted. “The baby i 
coming!” 

I looked up at Robert in the diml: 
lit room. Small, thin and ( continued 


me 
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"Use Triple Protection Aqua-fresh. 
The Complete Toothpaste. 


«eee 1.Fights cavities. Aqua-fresh has all the cavity-fighting fluoride of the 


_ leading paste. No other toothpaste fights cavities better 
than Aqua-fresh. 


“== 2. Freshens breath. Aqua-fresh has all the breath freshener of the 
leading gel. 








===" 3. Evencleans stained film. Aqua-fresh has gentle, effective cleaners that 


eee ~EVen remove Stained film. 


ew __ 


ame — 


o~ All concentrated in one toothpaste. 





Triple Protection Aqua-fresh. | “Aquafie 
The Complete Toothpaste. ~™ = 


“Aquoa-fresh has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
conscientiously applied program of oral hygiene and regular professional care.’ Council on Dental Therapeutics— American Dental Association. 
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RAGU’ INTRODUGE 
PERFECT HOM 


With new RAGUs Pizza Quick»®Crust Mix 
and new Pizza Quick » Chunky Style sauces its 
simple to make perfect homemade pizza. 

Because Pizza Quick makes the trickiest part 
— the crust— easy to prepare. Then just add any 
Chunky Style sauce and fresh cheese. And bake. 


In minutes youll have hot, delicious pizza with 


taste you cant 
Pick up new Pizza Quick 


Gi 


et from a freezer, or boxed kit. 
rust Mix (in the boxed pizza section) 


and new Chunky Style sauces. For homemade pizza, simple as pie. 


IT’S NOT EASY 


continued 


with enormous brown eyes, Robert was 
such a loving boy, a child himself, now 
faced with a great responsibility. 

“What do I do, Mom?” Robert’s eyes 
were filled with tears. 

“Pray, Robert, pray.” 
aloud. “Oh, od,” I pleaded, “pro- 
tect the baby, keep it safe.” 

From that moment on, I believe the 
Lord was with us. We continued our 
task with a peace we couldn’t explain. 

“Robert, the he coming! Turn 





I began to pray 


1 
dear ( 


the baby’s head just a little to the side 
so that it does not swallow any of the 
fluid.” Robert followed my directions 


without hesitation. 
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Out popped the baby’s head. “Now 
you'll see shoulders come out. Hold the 
baby firmly, because its body will be 
slippery,” I directed. 

By now, Robert was holding the tiny 
form in both his hands. 

“It’s here, Mom, it’s here!” 

“Hand the baby to me carefully, 
Robert.” I then reached down and 
grasped the tiny feet firmly in one 
hand, slipped the other under the 
baby’s arm and pulled him closer. 

“It’s a boy, Mom,” Robert joyfully 
announced. 

I held the baby by the feet and wig- 
gled his body. His lusty cry assured me 
that his air passages were clear. 

Robert and I could hardly believe 
what had happened. We began to 


laugh and cry at the same time. It 
11:15 p.M. The baby had arrived, 
our job was not yet finished. 

Again, I directed Robert to 
phone. I told him to call ano 
nurse, Isabelle, whom I also 
from church. Then I asked Robe 
call my friend Marilyn. 








































The delivery team arrives 


Everything then happened lik 
planned performance. Rosemary, 
first friend Robert had called, entell, 
the bedroom and was shocked to 
the baby had already arrived. 
used a little syringe to remove 
extra fluid from his mouth and ni 
As she ministered to the tiny baby, 
was almost in tears. 

My husband, John, was the nex 
enter. “My God,” he cried, “the bal 
already been born!” I could see 
concern in his eyes. He raced to 
the doctor. Needless to say, it wa 
little late for an attending physicia 

Soon, Isabelle burst into the r 
She had not assisted in a birt 
twenty years, but she handled the 
livery of the placenta with assuran 

Then Marilyn came in, bea 
with excitement. She had brough 
cord clamp that had been used se 
years earlier in a planned home de 
ery when her daughter was born. 
Marilyn cut the umbilical cord, | 
baby gave another lusty cry. He was 
his own now! She then bathed him 
wrapped him in a blanket. 

The baby was weighed and 
sured. He was,}9%2 inches long 
weighed 8 pounds 8 ounces. 

Robert watched the activities w 
awe. Then he left the bedroom to 
his dad fix some eggs and toast for | 
I was starving! Meanwhile, the de 
ery team tended to the baby and | 
Throughout all the excitement, 1i| 
Philip continued to sleep soundly 
his room across the hall. | 

When my son Erik came home ft 
work, Robert met him at the d 
“Mom had the baby and I delive 
it!” he proclaimed. 

Everything was finished by 1:00 / 
One by one my friends left. 

I put the baby in a bassinet by 
bed, and for the ‘first time that ¢ 
ning, I began to-relax. John felt eve 
thing was so in control that he e| 
decided to go back to work and fin 
out his shift. Though Robert and H 
had agreed to stay up with me inc 
I needed anything, I encouraged th 
to go to bed. What had started out ¢ 
quiet evening had turned into oné 
the most exciting in our lives. 

By Saturday afternoon, the news of. 
baby’s birth had spread throughout 
neighborhood. My friend Jenny asl 
whether I would mind if she called the 
cal news media to tell them about 
amazing delivery. That (continu 
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j-rnoon, both local newspapers car- 
}| articles on the baby’s birth, and a 
il TV station presented a news high- 
j it of the event. 

tyhen our household had settled 
jm by Sunday afternoon, John and | 
} lized that our new son did not have a 
} ne. We decided on Roy, after my hus- 


band’s brother. The name means “king.” 
For his middle name, we chose Mat- 
thew, which means “gift of God.” In- 
deed, that was what this child was. 

Roy Matthew is four years old now, 
and he and Robert have a unique rela- 
tionship. Roy loves to follow his big 
brother around. 


l 


Each of my children’s births has 
been a great thrill. But Roy’s special 
birth created a wonderful unity 
tween me and all our children—ai 
among the children themselves. Ou 
family has been immeasurably en- 
riched by the awesome events of that 
fateful summer night. End 





vee 


Do you know how to deliver a baby? 


| Policemen and firemen often are 
| lled on to handle emergency deliv- 
ies, but would you know what to do? 
Dr. Edward Bowe, associate attend- 
g obstetrician and gynecologist at 
.e Columbia Presbyterian Medical 
enter in New York City, explains 
{ie procedure. He, along with most 
}yctors, does not advocate home de- 
iveries. But, of course, in some cases 
' bor progresses so rapidly that there 
“)n’t time to reach a hospital, usually 
/ily when a mother has already had 
}>veral children. 
“) STEP 1 Delivering the baby: When 
fhe mother feels as if she has an 
(ncontrollable urge to push, she 
jiould move to a firm, flat surface. 
jer legs must be spread as far apart 
1s possible, with her knees bent and 
‘ler feet resting flat. Pillows should 
‘Ve placed under her hips. 
In a normal birth, the head will 
‘ymerge first, followed by the shoul- 


ders. Sometimes the shoulders get 
trapped behind the pubic bone, in 
which case one can help by gently 
pressing the baby’s head down toward 
the floor. Once shoulders are free, the 
rest of the body should emerge quickly 
and easily. Wrap the newborn imme- 
diately to keep him warm. 

STEP 2 Clearing the air passages: 
Remove any mucus or blood from his 
mouth with fingers. One can reach in 
as far as the back of the baby’s tongue 
without choking him. Do not turn him 
upside down. Simply slapping the bot- 
toms of his feet is sufficient to make 
him cry, which stimulates his respira- 
tory system. 

STEP 3 Cutting the umbilical cord: 
To prevent bleeding, tightly tie two 
pieces of string three or four inches 
apart anywhere along the approx- 
imately 22-inch cord. Then, using a 
knife or scissors, cut the cord at any 
point between the two strings. (The 


instrument doesn’t need to be ster- 
ilized but should be washed. Also 
wash hands if there’s time.) 

STEP 4 Delivering the placenta: 
Usually the uterine contractions will | 
resume after the baby has been born | 
and the placenta will be spon- 
taneously expelled. To facilitate this, | 
the umbilical cord can be gently tug- | 
ged. If, however, the placenta does 
not emerge, hemorrhaging and even 
death can occur within 20 to 30 min- 
utes. Obviously, the mother should 
be taken to a hospital immediately. 

Even under the most normal cir- 
cumstances, the removal of the pla- 
centa can be accompanied by a con- 
siderable loss of blood. To control 
bleeding, the mothers abdomen 
should be vigorously massaged until 
it feels rocky hard. 

Finally, call a doctor or ambulance 
so the mother and child can be exam- 
ined and cared for. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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ntil now, you’ve had to ask 
too much of yourself. 

iThe fact is, you gain weight 
‘because you re hungry. And you're 
ihungry because you’re human. 
WYou ve tried diet pills, reducin 
iplans and living on celery. An 

you re still hungry. 


It’s time you asked for a scientific 
reakthrough. Herbitol® A diet 

ystem that satisfies your ne 
biologically and psychologically. 


iFirst of all, you’re allowed to eat. 
Eat what, you ask? 


delightful vanilla custard 
\pudding. 


How can a bowl of pudding 
thold the secret of weight loss? 


It’s a superfood. A nutrition- 
jpacked powder that you mix with 
imilk. You shake it up, and it turns 
thick and creamy. You eat it twice 
a day for breakfast and lunch. 
/Herbitol helps you cut down on 
icalories because it’s biologically 
‘formulated to satisfy your hunger. 





33601 100251 


A Tempting Introductory Offer. 


Take this coupon to your favorite supermarket or 
drugstore. We'll take $1 off your first package of 
Herbitol, so you can start taking it o 


To the retailer: PharmTech Research, Inc. will pay 
you the face value plus 7¢ handling provided you 
have complied with the terms of this offer and if we 
request, submit proof thereof to Nielsen Clearing 
House. Offer good only if coupon received in con- 
nection with purchase by retail customer of any size 
of Herbitol. One coupon per purchase. Good only in 
USA. Redemption through outside agency, broker or 
other unauthorized party is prohibited. Mint condi- 
tion and gang-cut coupons (coupons not circulated 
to, and redeemed by the consumer) will not be 
redeemed. Customer must pay sales tax. Coupon is 
non-assignable and non-transferable by you. Void if 
taxed, restricted or prohibited. Failure to enforce any 
of these items shall not be deemed a waiver thereof. 
Cash value of 1/20 of 1¢. For prompt payment mail 
to: Herbitol, RO. Box 4207, Clinton, lowa 52734 
Offer expires December 31, 1982 



















THROUGH 
YOU MAY NEVER HAVE A BETTER CHANCE. 


NOW IT’S HUMANLY POSSIBLE, 
TO LOSE WEIGHT 


You'll feel satisfied all day. Until 
you sit down to a well-balanced 
dinner at night. You heard right. 
You eat dinner like everyone else. 
That’s the psychological beauty 

of the Herbitol system. | 


The idea your body has 

been hungry for. 

Popping diet pills can keep your 
hunger ton building up. Herbitol 
satisfies pou hunger, while it feeds 
you with important nutrients. It 
helps fill your body’s daily require- 
ments for vitamins, minerals and 
protein. (Don’t forget to satisfy a 
requirement for any diet program 
by consulting your doctor.) 


We're trying to make losing 
weight as easy as gaining it. 
Herbitol seems like too much 

fun to be a diet. That’s why it 
works. It satisfies your hunger so 
completely that you don’t feel 
deprived. 


You just lose weight. 


And if that’s not a miracle, 
what is? 


If Herbitol is not available at your local 
pharmacy or supermarket write: 
PHARMTECH RESEARCH, INC., 1750 
Montgomery, San Francisco, CA 94111 





ugust 26 marks “Women’s 

Equality Day,” the sixty- 

second anniversary of the 
Nineteenth Amendment to our Consti- 
tution, under which the women of this 
country finally won nationwide 
suffrage. Similar amendments had 
been introduced for more than forty 
years before this simple sentence be- 
came a part of the U.S. Constitution: 
“The right of citizens of the United 
States to vote shall not be denied or 
abridged by the United States or by 
any State on account of sex.” 

As the proud daughter of a suf- 
fragette (the name for women who 
worked for that amendment), herewith 
my report on the progress of equality 
in other spheres since that day in 1920. 


Equal Pay for Equal Work 


Despite the 1963 Equal Pay Act and its 
amendments, women are a long way 
from achieving equality in earnings. In 
fact, wage disparities between men and 
women are growing in many occupa- 
tions. In 1979, the average male worker 
earned $17,427 per year; the average 
female worker earned $10,244. Insome 
states, such as Louisiana, women 
earned a mere 49.8 cents for every dol- 
lar a man earned. Here is what the 
latest Department of Labor statistics 
show about specific occupations: 

@ Bookkeeping: Women held 90.6 
percent of the jobs in 1981, but earned 
an average of $98 a week less than 
men holding the same position. 

@ Elementary and secondary school 
administrators: Men earned an aver- 
age of $520 per week, compared with 
$363 for women. 

@ Computer systems analysts: Men 
received an average weekly salary of 
$546, while women averaged $420, 





@ Health technicians: Women held 
68.5 percent of these jobs but aver- 
aged $273 per week, while men in 
comparable positions earned $324. 

@ Elementary hool teachers: 


Women held 82.2 percent of the jobs, 
but earned an average of $68 a week 
less than men. 
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Myths about Working 
Women 

MYTH: Progress in the upper end of 
the earnings scale has been notable. 
FACT: In 1981, only two percent of 
corporate directors were women. The 
number of women serving as corpor- 
ation managers has crawled up from 
five percent in 1960 to six percent 
today. Women in 1960 held one per- 
cent of skilled crafts jobs; today that 
figure is a picayune two percent. 


MYTH: The reason for salary dif- 


ferences is that women remain in the 
work force only a short time. 

FACT: Hardly. Married women work 
for pay an average of twenty-three 
years. Single women remain in pay- 
ing jobs roughly forty-five years. 
MYTH: Most women who work out- 
side the home do so because they’re 
bored and want to get out. 

FACT: Women who take outside em- 
ployment for the “fun” of it are a rare 
exception. Of the 44 million women 
in the work force, 1.4 million hold 
two or more jobs—hardly a “fun” 
way of life. Moreover, open discrimi- 
nation forces women into jobs with 
low status as well as low pay: For 
example, 98.7 percent of recep- 
tionists, 97 percent of typists and 86 
percent of file clerks are women. Mil- 
lions of women are working at these 
often monotonous occupations to 
maintain the family’s standard of liv- 
ing, or to support themselves and 
their children after a divorce (the 
marriage of one in three women aged 
26 to 40 ends in divorce). The odds 
are against a woman’s getting any 
support from her former husband. 


Women and Social 


Security 

The present Social Security program is 
based on the archaic assumptions that 
women are always homemakers; that 
men provide the family’s sole economic 
support; that the housework performed 
by a wife has no money value; that mar- 
riages last for life. 

These stereotypes were never true, 








Our money expert 
examines women’s 
economic progress in the 
years since we gained 
the right to vote. 





of course. But although women ma 
up a huge proportion of the work for 


A woman’ absences from the paid wor 
force mean there will be blanks in he 
Social Security record, thereby reduc 
ing her future benefits. In additio 
since a woman’ salary is about two! 
thirds that of a man’s, her averag 
workers’ benefits on retiring are far les: 
than a man’s. | 
Many married women who work, ir 
fact, will get benefits no higher tha 
they would have received if they’ dl 
never worked for pay, never paid 4 
penny in Social Security taxes. And a 
married working couple can end ur 
with smaller combined retirement 
benefits than if the husband alone had 
earned the equivalent of their com: 
bined salaries. Moreover, a marriage 
must last at least ten years for 4 
woman to qualify for dependent’s bene- 
fits in her old age. * 


Where We Stand Now 


Our entrance into the working force 
in such vast numbers is one of the 
most important developments of the 
twentieth century. It has forever 
changed the economic “face” of our 
nation and the basic relationship be- 
tween the sexes. Of the significance of 
this phenomenon, I 4m proud—and, I 
trust, justifiably so. ' 

But the discriminations continue. 
They are, at times, encouraged by 
women themselves, and for this I can 








find no excuse. And thus I swear to con-. 
tinue the fight of the suffragettes to the 
best of my ability until true equality is | 
achieved. : 


If you’d like to share your views on | 
or your experiences with economic 
discrimination against women, 
write Ladies’ Home Journal, Box 


WE, 641 Lexington Avenue, New 
York, N.Y. 10022. We’ll do a follow- 
up report in a future issue. 
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“Yeah, | used your special fly. No!<.it’s bigger than that! Must be the ~— 
granddaddy of that one Harry got last year. I’d say it’s about...well, let’s just 


Say it’s lucky we all like fish.” 
A laugh. A smile. A fish story. Reach out and keep @) Bell System 
faraway friends part of your life. 


Reach out and touch someone. 


































Every year millions of people are injured in 


home accidents. To protect you and your family, 
we've provided a guide to the major hazards, 
plus a handy checklist for every room. 


Most of us think of home as a place 
where we are, among other things, 
safe from danger. But statistics belie 
this comforting notion: Every year, 
some 24 million Americans are dis- 
abled for a day or more because of 
home accidents; about 90,000 of the 
injuries cause some permanent im- 
pairment and 22,000 result in death. 

These statistics are tragic enough, 
but even more tragic is that virtually 
all these accidents could have been 
prevented. With a minimum of effort 
and expense, most home safety haz- 
ards can be greatly reduced, if not 
entirely eliminated. The first require- 
ment is an awareness of the potential 
hazards in your home. The second is a 
regular system of checking and main- 
tenance—especially important where 
the possible hazards are not obvious or 
where they are so obvious (such as 
clutter, for example) that you hardly 
notice them. 

Following are the major types of 
home accidents and the problems that 
can cause them. (To help you check ev- 
ery room for potential safety risks, see 
our chart, “A Room-by-Room Home 
Safety Checklist,” opposite page.) 


FALLS 


Falls account for roughly one third 
of all injuries and accidental deaths in 
the home, and they take an especially 
heavy toll on the elderly. Fortunately, 
prevention is relatively simple—keep- 
ing your home and yard clutter-free 
and your rooms well-lighted goes a 
long way toward removing the hazards 


that cause falls. In addition, pay spe- 
cial attention to the following: 
@Flooring material that becomes 
loose, worn or frayed should be re- 
paired or replaced immediately. 
@Stairways should never be used as 
“auxiliary shelves.” And even a very 
short stairway should have a sturdy 
handrail several inches out from the 
wall. Single steps, such as into a 
sunken living room, can be especially 
dangerous—be conscious of them and 
warn your guests. 

@Provide adequate lighting. Stairways 
and long halls in particular must be 
well-lighted, with switches at both 
ends. Each room should have a light 
switch next to the entry; in addition, 
place a lamp next to each bed and on 
both sides of a double bed. 
@Don’t run lamp or telephone cords 
across open areas or passageways, 
where passersby can trip on them. ~ 


FIRES 

Fire strikes more than 1,500 homes 
in this country every day—that’s one 
fire every fifty-seven seconds. The re- 
sult: thousands of deaths and injuries, 
millions of dollars in property damage 
and the loss of irreplaceable treasures. 
Most fire fatalities occur between 
ten P.M. and six A.M.,when you're least 
likely to notice the fire until it’s well 
advanced. Installing smoke detectors 
outside sleeping areas could prevent 
countless tragedies by providing early 
warning. Sometimes, a fire caught in 
the first few seconds can be stopped 
with a fire (continued on page 34) 
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A Room-by-Room Home Safety Checklist 


Ne eee 


A 


An hour or two of prevention can be a lifesaver. Go through your house 
with this checklist, placing a check mark in the box if no action is called for. 
When you’ve completed the tour, make a schedule to have problems corrected 
_ (or professional evaluations) and check off the box as the work is completed. Jot down 
your inspection date on the checklist and save for the next checkup. 





KITCHEN 





Floors 


(Check for worn areas, curled edges. 
CJ Use only non-skid wax. 
LJ Sweep or vacuum frequently. 


Appliances 


(1 Make sure work area 
lighted. 

(] Unplug appliances when not in 
use and when being cleaned. 

LJ Keep appliances away from sink. 
L) Ground major appliances; provide 
individual electrical circuits for each. 
Stove 

LJ Keep a few pot holders near stove. 
CL) Clean exhaust hood and duct fre- 
quently and regularly. 

_] Hang extinguisher near stove. 
Storage 

C1) Provide rack for sharp knives. 

CL Store large or heavy items on low 
shelves, lighter items up higher. 

(_] Use stepstool (never kitchen chair) 
for reaching high shelves. 

L) Store poisons (this includes many 
common household items) up high. 
L) Never keep foods under the sink 
(pipes can leak or provide unsealable 
openings for bugs drawn by food). 


is well 


BATHROOM 





L] Equip tub and shower with non- 
skid mats. 

C) Install grab-bar on wall near tub. 
Lj Check for plenty of soap holders. 
L] Keep medicines, clearly labeled, 
in locked or very high cabinet. 

L] Keep electrical appliances away 
from tub, shower, sink. 

L) Never leave razor blades where 


| children can reach them. 


LIVING & DINING ROOM, 
BEDROOMS 


Flooring 


L) Check for frayed or curled edges 
on rugs and carpet. 

) Make sure area rugs have non- 
skid backings or non-slip pads. 





Furniture, storage, lighting 

_] Clear traffic areas of excess furni- 
ture and other obstructions. 

L] Make sure closet doors can be 
opened from inside. 

L] Move clothes hooks 
above eye level. 

L] Place lamps near each bed, light 
switches at all entry/exit points. 
Electrical outlets, appliances 


CL Check for “octopus” connections. 
(] Run lamp and extension cords 
close to walls—never across open 
floor, or under rugs or carpet. 

L] Provide adequate ventilation space 
around TV and stereo to prevent 
overheating. 

Fire hazards 

L Use glass screen for fireplace. 

L] Make sure chimney is equipped 
with spark arrester. 

L] Make sure wood or coal stoves are 
properly vented. 

L) Place smoke detectors near sleep- 
ing areas; check batteries regularly. 


in closets 





STAIRWAYS 


a SE ERLE ES 
_] Check that treads, nosing, carpet- 
ing are in good repair. 

LJ Make sure handrail is sturdy. 

[] Never use area rug at top of 
stairs—it’s a slipping hazard. 

CL Keep all clutter off stairs. 

OC Light well, with switches at top 
and bottom. 





aTILITY & WORK AREAS 


See 
Gas, water, electric (fuses and 
main valves) 

(] Make sure adults and older chil- 
dren know how to turn off gas and 
water valves, main electrical switch. 
(J Keep extra fuses and flashlight 
near fuse box. 
(_] Label fuse box and circuit break- 
ers to identify outlets and fixtures 
they protect. 

Appliances and storage 

L_) Properly ground washer, dryer. 

_] Clear combustibles of heat sources, 
including pilot lights, light bulbs. 


L) Lock cleaning fluids out of chil- 
dren’s reach. 


Workshop 


_] Lock switches on power tools when 
not in use. 

L] Properly ground power tools. 

(] Use safety guards on power tools; 
arrange work area to keep cords out 
of way when in use. 

_} Store tools out of reach of children. 
| Store paint thinners, solvents in 
original cans or in safety containers. 
CL Place oily rags in airtight cans. 

_] Hang a fire extinguisher nearby. 
L] Make sure work area is well 
lighted and well ventilated. 





GARAGE 





_] Keep floor free of oil and grease. 
_] Store flammables in safety cans. 
LJ Keep well lighted, with switches 
at all doors. 

[| Organize storage space—don’t 
make the garage a dumping ground. 
_) Keep all rubbish in covered metal 
containers until it can be disposed of. 
LJ Store sharp-edged garden tools on 
walls, with cutting edges just above 
floor level (to prevent guillotine effect 
should they fall). 








Repair cracked and broken walks 
and driveways. 

(J Run clothesline high enough to 
clear pedestrian traffic. 

_] Ground television antenna. 

[] Replace damaged ladder rungs; 
check for frayed ropes and worn lad- 
der shoes on extension ladders. 

[| Equip outdoor electrical outlets 
with GFCIs. 

Pool or hot tub 


(| Fence in pool with locking gate; 
cover hot tub when not in use. 

Make sure pool and hot tub have 
quality safety equipment (shields 
over discharge openings, etc.). 

L] Keep pool area free of toys and 
clutter; never use glass near pool. 





























With all that puffing, 
oT AE lee 
could begoing up 

y~ in smoke. 
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continued from page 24 


extinguisher. Choose a dry-chemical or 
CO, extinguisher, as both work for all 
types of fires (electrical, flammable li- 
quids and paper); the third type of 
extinguisher, foam, is not recom- 
mended for electrical fires. Hang ex- 
tinguishers out of reach of small 
children, but make sure all other fam- 
ily members know how to operate 
them—before a fire breaks out. 

But, as important as detection and 
preparedness are, there’s no substitute 
for prevention. 

Don’t accumulate old newspapers, 
cardboard cartons or other flammable 
rubbish. Keep oily rags in airtight 
metal containers to avoid risk of spon- 
taneous combustion. Keep flammable 
liquids in original metal containers or 
in safety cans (available at hardware 
and auto supply stores). Store away 
from any heat source, including pilot 
lights. Make sure there is adequate 
clearance between a wood or coal stove 


and adjacent walls and ceilings. 
Smoking is the major cause of home 
fires. Use large ashtrays and empty 
them frequently, after making certain 
there are no “live” ashes in them. And, 
of course, never smoke when you are 
drowsy or when you are in bed—no 


matter how alert you think you are. 


Poisons 


Children seem to find the contents 
of bottles and jars irresistibly inviting, 
and are therefore at greatest risk of 
ingesting poisonous substances or 
toxic doses of adult medications. 

The bathroom, kitchen and utility 
areas contain extremely potent poi- 
sons—among them medications, de- 
tergents and household cleaners, 
pesticides and solvents. But we some- 
times forget about such things as 
makeup, perfume and medications in a 
handbag or on a bedroom dressing 
table; the liquor cabinet; even such 
food substances as extracts. 

Certain plants, too, are potentially 
dangerous, and plant poisonings have 
increased dramatically of late. The list 
of toxic plants is long—and includes 
such familiar species as ivy, hyacinth, 
daffodil, poinsettia, mistletoe, butter- 
cup, lily of the valley and dieffen- 
bachia (also called “dumb cane” 
because the sap can paralyze the vocal 
cords). 

One of the biggest problems with 
plant poisonings is identifying the 
plant. According to Corrine Ray, ad- 
ministrator of the Los Angeles County 
Medical Association Poison Center, 
“We get countless calls from people 
asking whether, for example, a plant 
with a purple berry and a green leaf is 
poisonous, and there’s just no way we 


It’s a fact. Cigarette smoking could deplete 
significant amounts of your precious Vitamin C, 
And there are lots of other things that can 
significantly lower your vitamin and mineral 
levels...such as reducing diets, antibiotics, your 
period, aspirin, and the pill. That’s why Femiron 
Multi-Vitamins was specially formulated for a 
woman's needs...with a full daily supply of iron, 
plus essential vitamins like A, C, E and the B 
vitamins. So, with Femiron, youre sure to get a 
healthy amount, to help you stay healthy. 


Femiron: The answer to a woman’s 


MULTI-VITOQMINS 


DAILY MULTI-VITAMIN AND IRON SUPPLEMENT 





vitamin needs. 


©1982 The J.B. Williams Co., Inc. 


can answer questions like that.” I 
therefore vital to learn the name of 
plant before you. bring it into you 
house or garden, and write it down f¢ 
reference. 





Firearms 

Firearms cause-. approximately 
thousand accidental deaths in th 
home each year. If you own a gut 
store it under lock and key; store am 
munition separately under lock 
key. If you feel you must sleep with | 
gun nearby, never leave it loaded an 
unattended in the room. Remove th 
bullets, including the one in the cham 
ber, and lock it away. When cleaning 
gun, always check to make sure it’s n¢ 
loaded—again, including the cham 
ber—no matter how certain you ai 
that it’s not. 





Gas 


Carbon monoxide poisoning in th 
home has increased with our recer 
emphasis on weathertight insulatio1 
which keeps indoor air—and indoc 
pollutants—inside the house. Thi 
does not mean, of course, that ya 
should de-insulate, but rather that ya 


should be extra careful about suc® 


things as allowing the car engine 1 
remain running inside a_ close 
garage. Make sure, too, that the fu 
nace is able to get sufficient (continuec 
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If coupon is missing write fo Readicut Mail Order Inc., PO. Box 1695, 55 Old Field Point Road Greenwich, CT 06836-1695 


It's the best because 50 years of uncompromising crafts- 
manship guarantee that you can make the kit you buy into 
a finished product you will be proud to display. 


Every kif comes complete with yarn, canvas, latchet hook and 
easy-to-follow instructions. Our canvas is hand-stencilled so 
that the designs sit perfectly on the mesh and so your finished 
product is completely faithful fo the original. We spin and dye 
our own yarns fo guarantee a deep luxurious pile. You can 
change colors fo match your decor at no extra charge. And 
every kif comes with a money back guarantee of satisfaction 


People who know our quality buy from us because they know 
that the fime and patience you put into a latchet hook project 
deserve our quality fo avoid disappointment. 


You can't buy Readicut kits in stores. But you can order them 
direct from Readicut through our FREE catalog. Fill in the coupon 
below and mail it today! 


4104 
Readicut Mail Order Inc 
PO. Box 1695 
55 Old Field Point Road 
Greenwich, CT 06836-1695 





0 YES! Send me the FREE Readicut introductory catalog today! 
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Sheer Elegance Control Top in certain stores only. 
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continued 


air for proper combustion, and that 
you are aware of all gas appliances 
that have pilot lights. 


Electrical dangers 


The electrical system is more 
abused than any other component in 
the home; consequently, shock and fire 
are all too common. The greatest dan- 
gers arise from circuit overload, 
damaged cords and faulty appliances. 
Circuit overload. Electrical outlets 
with countless cords sprouting from 
three-way plugs—the so-called “oc- 
topus” connection—can be especially 
dangerous in the kitchen, as small 
appliances consume _ considerable 
amounts of electrical current. Major 
appliances should always have their 
own circuits (these can be added by an 
electrician). Overloading a _ circuit 
causes the wiring to overheat and burn 
out the surrounding insulation, set- 
ting fire to whatever is in contact with 
it. Watch for these signals of overload, 
which often occur when a major ap- 
pliance on the circuit is turned on or 
automatically cycles on 
@Lights flicker or dim. 

@A motor slows down. 
@A fuse blows or a circuit 
opens (always find the caus: 


breaker 
before 
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*Sheer Elegance is a registered trademark of Leggs Products for pantyhose. ©198 


The look...the feel...of silk from the Orient. 
Now yours in a pantyhose. 


Sheer Elegance _ 


Imagine...pantyhose that looks and feels like , 
‘real silk.™ It’s Sheer Elegance. Silky, smooth, ; 

-) radiant! In Sheer Elegance Control Top, too. 

Nothing beats a great pair of Leggs.” 
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replacing fuse or resetting breaker). 
@A toaster or iron doesn’t heat up 
properly. 

@A TV picture shrinks. 

Damaged cords. Inspect cords periodi- 
cally and replace all frayed or broken 
cords immediately. Don’t run cords un- 
der rugs. Make sure an extension or re- 
placement cord is appropriate to the 
task—never use an ordinary lamp cord 
for an appliance or power tool, and re- 
member that any appliance with a 
three-pronged plug requires a three- 
wire grounding cord. Keep in mind that 
an adapter with a pigtail is grounded 
only if you actually attach the pigtail to 
the receptacle screw on the outlet, and 
if the wiring in that circuit is 
grounded. (Nowadays, wiring is rou- 
tinely grounded at the time the circuits 
are installed; however, if your home 
was built more than twenty years ago, 
ask an electrician to check.) Be es- 
pecially careful to keep cords out of the 
reach of children and pets, and place 
snap-in plastic caps over unused wall 
outlets and taps on extension cords. 
Faulty appliances. An appliance or tool 
can “leak” electricity, which under cer- 
tain circumstances can cause a severe 
shock to anyone touching it. You can 
preclude the possibility of serious in- 
jury from a current leak with a device 
called a “ground fault circuit interrup- 
ter” (GFCI). Several types of GFCIs 


































exist; the portable variety can 
plugged into an outlet to protect 
single appliance that you plug into 
or you can install a permanent 0} 
that will protect an entire circuit or é 
individual outlet, depending on yo 
needs. While you can still get a sho 
with a GFCI, it will be unlikely 
cause serious injury. The GFCI is 7 
quired by the National Electrical Co¢ 
for outdoor plugs, bathrooms, garag 
and the like, and it’s strongly reco 
mended where damp conditions mal 
exist, such as workshop outlets, lau 
dries and kitchens. 


Water accidents | 


Swimming season’s here—and po 
owners need to be especially vigilan 
Of course, all the rules of water safei 
apply, and they should be prominent 
posted near the pool. In addition, 
pool must be enclosed by a fence wit 
a locking gate (hot tubs should hay 
locking covers) so no one can simp| 
wander in. Both pools and hot tul 
should have quality safety equij 
ment—shields over the discharg 
openings, for example, are importar 
to keep long hair or a curious han 
from becoming ensnared and thy 
trapped under the water. And, | 
course, no one—adult or child- 
should ever go into a pool or hot tu 
alone. E 
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That Cigarette Smoking Is Dangerous to Your Health. 
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Beauty Journal 





For August sun days . 


Rx FOR CUTS 


Biking, hiking, tennis, sailing .. . 
when you're summer-active and 
roughing it in the great outdoors, 
you must be prepared for an occa- 
sional tumble. If you or someone in 
your family gets a scrape or cut that 
may (or may not) require stitches, 
here’s some sound advice from the 
Harvard Medical School Health Let- 
ter. @ When in doubt, check it out. 
Go to a doctor's office or the emer- 
gency room of a nearby hospital. 
@ Don’t be afraid of stitches. Many 
people think that a stitch means a 





it’s that 
time again when your feet come out 


Summer and sandals... 


of hiding .. . and into full view. Make 
them look sexy and pampered with 
some intensive warm-weather beauty 
care. Meticulous grooming comes 
first. This means careful pedicuring 
every two or three weeks. Use a 
pumice stone to smooth away rough 
skin and calluses. After a warm- 
water soak, moisturize, then push 
back cuticles. Trim toenails straight 
across (more attractive, and helps 
prevent ingrown nails). If necessary, 
use a depilatory to defuzz toe tops. 
Polish comes next. Want feet to look 
a little smaller? Try subtle, muted 
shades (a rosy “nude” is perfect). Dit- 
to if your feet are bony or the veins 
are pronounced. Stubby, chubby toes 
can look slender if nails are painted 
bronze or frosted bright. A fool-the- 
eye trick: Leave the sides of each nail 
polish-free for an even slimmer look. 
Great-looking feet? Play them up 
with a dash of hottest red or glim- 
mery gold! Now, pretty and cared for, 
your feet are ready to show. 


w 
oo 


scar. On the contrary, stitches help 
minimize scarring and help signifi- 
cantly in the healing process. @ Be 
especially vigilant about a highly 
visible cut on the face (or other cos- 
metically crucial area). Remember 
the saying, “a stitch in time. . .” 
@ See a doctor if the cut is in a high- 
movement area (knee, elbow, etc.) 
since continual flexing can delay 
healing. @ Get help, too, if the skin 
edges pull apart rather than meet 
neatly. If untended, the risk of infec- 
tion is greater, since underlying 
tissue is then no longer protected by 
nature’s greatest barrier to infec- 


STE SS SE Ee ee 


Spe eyes 


TRY ME 


What’s new and wonderful under the 
sun? Just everything in this collec- 
tion of special August beautifiers. 
@The pros know the best way to ap- 
ply liquid or creamy makeup is to 
sweep it on with a sponge. Handy 
“Cover and Contour” sponge wedges 
by Cover Girl, a generous six to the 
pack, $1.65. @ Psst. Here’s an age-old 
beauty secret: Cleopatra used aloe 
vera gel to soften, heal, moisturize. 
You can, too. Aloe Vera Skin Care, in 
three concentrations (for normal skin 
up to badly chapped), by Yardley, 
each $3.69. @ Have you tried the new 
“tri-color” eye? It’s easy to apply 


silky powder De Ere 















swim a lot this 
summer. Is there 


an exercise I can do in the pool that 
will strengthen my abdominal muscles? 


Ms. J.C., San Diego, Calif. 


Thea Kliros 


Tee ESE ES 








. a roundup of beauty news and ideas. 


tion, the skin. Also, the gap may fill 
in with scar tissue rather than per- 
fectly normal skin. @ Definitely seek 
medical attention if the cut area feels 
numb or you find a loss of movement 
(particularly with hands and feet). 
@ And, of course, go if the cut is 
“dirty” or the result of an animal 
bite. Such wounds may not require 
stitches, but will probably need some 
form of treatment. @ Important: If 
you suspect a cut needs professional 
medical care, don’t debate and delay. 
A few short hours may mean the dif- 
ference between smooth healing .. . 
or a bumpy road ahead. 


contour and lid color—in the right 
place. Just follow the design (shaped 
like an eye) in the compact. Eye De- 
signs by Max Factor, in five palettes, 
$4.50. @ “Jasmin.” Sounds romantic, 
a bit exotic—like the fragrance of 
the same name. Jasmin Eau de Par- 
fum Spray by the Perfumer’s Work- 
shop, 1 oz., $25. @ Mix and match to 
your heart's content with a quartet of 
lip shades and brush. Soft Totes Col- 
lection for Lips by Flame Glo, $3.95. 
@ Love peaches-and-cream skin? Try 
apricots for a fresher. glow: Nature’s 
Wash Apricot Facial Cleanser and 
Peel-Away Apricot Facial Mask, 
Sweet Earth by Coty, $3 each. 


ike A Leg tucks © = 


‘will tighten 
tummy. With back 





against pool wall, 
extend arms; legs 
together. Raise and 
knees to chest. 


angle, tuck again, 
lower. Do 10x, work | 


A 
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bend legs, tucking |__ 


Extend legs at 90° | | 
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Special advice for Journal readers 
__from Alexandra Penney, author of 
~ the current, highly acclaimed best- 

seller, How to Make Love toa Man 


s I crisscross the country talking 

about my book, How to Make Love 

» a Man, there is one question I 

hear over and over again from a 

\ variety of women. Although the 

details var 


what ’m asked usually sounds 
something like this: “When we were newly 
married, sex was great, but after a while the 
magic see fade and the bedroom blahs 
set in. Wha 1 | do to make the fireworks go 
off again?” 
Talking at 
that boredom 


ength with these women, I find 
1 the bedroom usually sets in 





after two to four years of marriage. But it is 


not unusual to hear of instances in which 
sexual intimacy breaks down after as short a 
time as six months. Even more surprising is 
that many women assume that sex with one’s 
husband inevitably becomes routine with the 
passage of years, that lovemaking gradually 
tapers off into obligation—or oblivion. 

A lot of the women I’ve talked to wonder 
whether it is even possible to have an ongoing, 
exciting relationship year after year. Can a 
woman really hope to keep her husband 
happy decade after decade? I believe that the 
answer is a definite “Yes!” But before I tell 
you how this can be accomplished, (continued) 
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~ “My soap'wa | my skin. 
Dove left t®creamy smooth.” .- 


e 3 — 

ey / 
zs 4 . 
: With Dove, | don’tget areal’ 
ereas Dove moisturizes it 4 A Preece OL 


oma se) Ae omy soap.” 


Why are you still using soap 
when women from Scranton to Sacramento 
will tell you Dove is better? 


There is no question about it. 
Dove® is better for your face than soap. 


These women proved it for themselves by changing 
from soap to Dove for just 7 days. 


You see, soap dries your skin. 

It strips away your skin’s natural moisturizer. 

It cleans your face—dry. 

But Dove is not a soap. 

It’s made quite differently with “% moisturizing cream. 


pi icicles eascaie F So it keeps your skin softer, smoother. 


Try Dove instead of soap for just 7 days 
and prove it for yourself: 
white 


a= Dove is better because 
OVE Se it doesn’t dry like soap. 
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continued 


har a 
f important to understand that there 























ire many reasons why the “I’m-just- 
10t-so-interested” syndrome begins in 
he first place. 

The reasons for decreased interest 
n sex are often far-reaching and com- 
lex. They may include fear of sexuali- 
y and even fear of pleasure, anger, in- 
security, anxiety about career and 
vhildren, a growing apart emotional- 
-y—and just plain boredom. The nega- 
jyive factors vary from couple to couple, 
yut the first positive steps toward 
keeping sex alive and thriving are ac- 
essible to everyone. Here are three 
pasic concepts that can help keep a 
elationship flourishing on = an 
ntimate level indefinitely. 

@ Never take one another for 
sranted—no matter how long you’ve 
yeen married. 

@ Be aware that marriage grows 
and changes. Recognizing the modula- 
ions in each other's physical and emo- 
ional needs allows you to grow to- 
vether—instead of apart. 

@ Allow yourself to be committed to 
sexuality. 

! The first two ideas are, I know, 
fairly obvious, but the third—making 
& commitment to sexuality—perhaps 
requires further explanation. Mar- 
triage counselors, psychologists, sexual 


ods of time all agree that being com- 
itted to sexuality is a crucial factor 
in keeping a marriage vital. In plain 
language, this means that you must 
pelieve that sex is an important ele- 
ment of marriage and also think of 
yourself as a healthy, sensual, sexual 
peing who enjoys giving and receiving 
pleasure. 


Bor sensualists 


Some women (and some men) are 
lucky. They are born sensualists and 
ave a special quality that their part- 
ners immediately respond to—and re- 
main responsive to. This “special 
something” is an intuitive understand- 
ng of sexuality and sensuality. It’s au- 
omatically knowing things like just 
ow to touch your partner and how to 
move your body—in sum, how to give 
pleasure to another person in every 
ay. But even if such a skill is not 
inborn, it can be developed. Think for 
a minute about cooking: The “born” 
‘cook instinctively knows how to put a 
meal together so that it looks good and 
astes even better. Other people have 
learn by following the recipes and 
‘carefully measuring out all the ingre- 
idients. But both methods work equally 
ell. In other words, it is possible to 
learn to be sensual (continued) 





















The only 
nutty cornflake 
anyone makes! 





Notice anything different 
about this cornflake? 

It comes from a package 
of Kellogg’s Honey & Nut 
Corn Flakes™ cereal and it’s 
not just different—it’s 
delicious. 

We start with your old 
friend Kellogg’s Corn 


® Kellogg Company © 1982 Kellogg Company 


Flakes® cereal, add a touch 
of golden, nutritious honey 
and lots of real, chunky nuts. 

It’s the perfect 
combination—old-fashioned 
goodness and just plain 
good! 

Kellogg’s Honey & Nut 
Corn Flakes cereal. 

It’s the only nutty cornflake 
anyone makes. 
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Raid Ant & Roach Killer 

has a penetrating 

vapor that seeps back 

in where household 

mae roaches hide and kills 
_.. them dead. 
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KEEP HIM LOVING YOU 
continued 


and sexual, and that is the beginning of the commitment 
to sexuality that is so crucial to a rewarding, long-lasting 
relationship. 

But how do you go about becoming such a sexy women 
and what should you do to keep your husband's interest 
sparked? The following list touches on some of the psycho- 
logical aspects of sexuality and offers practical tips and 
information on how to help keep your man captivated year 
after year. 


Try to understand his attitude. Many men make a 
sharp distinction between “having sex” and “making love.” 
Whenever I bring this subject up in an interview, there is 
always a reaction from men. “Yes,” they say, “we do make 
that separation.” Most men tend to think of “having sex” 
as a purely physical act; it can be casual—even to the 
point of being impersonal—and it is often a matter of 
releasing sexual, physical and emotional tension. On the 
other hand, “making love” is, as one man put it, “a much 
more complicated experience” which includes the physical, 
sexual act—and much more. It involves giving and receiv- 
ing pleasure, mutual caring, affection and a whole spec- 
trum of feelings and fantasies. 

There are, of course, women who enjoy casual, imperso- 
nal sex, but for most women there is usually an element of 
affection or caring involved. Being aware that your hus- 
band may not hi: he same attitudes as you do con- 
cerning sex can help you have a much clearer idea of what 
he wants and needs in bed. 


Let him know that you are truly interested in sex. 
Many of the men I interviewed said they felt their wives 
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or girlfriends were “lukewarm,” “too uptight” or “too i 
hibited” about sex. Being truly interested in sex mea 
totally enjoying your own natural, healthy, lustful s 
uality. For one woman this may mean recognizing 
sexual needs and desires, rather than subduing them 
feeling guilty. For another woman it may mean summojfH 
ing up the courage to have a frank discussion about tl 
sexual problems in the marriage. The important thing) 
to let your husband know that you think sex is terrific at 
that it is something you look forward to with an open mij 
and a willing body. This is one of the greatest turn-o1 
that any man can have. 










Be aware of your body. A major obstacle to feelir 
sexy has to do with body image. If you are afraid that yo 
are too fat, too old, not toned—in general, just not attra 
tive—you are certainly not going to feel sexy, or act sexy. 
you are not happy with your body, you immediately tran 
mit that message to your husband. 

The key to being comfortable with your body—and thi 
feeling sexy—is to learn to enjoy your body and accept | 
despite its faults. There are few “perfect” bodies or faces i 
this world, but if you honestly feel your body is a turn-¢ 
to your husband, do something about it—go on a diet, joi 
an exercise class. Just starting a simple, regular fitne; 
program will give you a feeling of physical confidence- 
and self-assurance is, surprisingly, what most men sé 
makes a woman really sexy. 



























Time out for love. With high-pressure, two-career mai 
riages on the increase, it’s fairly obvious why many cot 
ples complain sex is on the decrease. But for a relationshi 
to stay alive, it is absolutely essential to take time out fi 


lovemaking. For some extremely busy couples this mé 
mean scheduling a weekend away together (continue 
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FOR THE 

TOUGHEST . @ROACH PROBLEMS. 
Raid Professional Strength Ant & Roach Killer 
contains the same ingredients many profes- 
sionals use to kill tough roaches dead. Pump 
or aerosol. 


©1982 S.C. Johnson & Son, Inc. 
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ike muffins, cakes, tarts, pastry shells, even individual gelatin 
ids in the charming, appetizing shape of a tiny Bundt cake! It'll 
TC TR COR RR LMM) ) als ane Sa OC TUS 
Hay and start having some funcakes! @ Made in the U.S.A. by 
rdic Ware, the Bundt’ People! @ Heavy-formed aluminum! 
DuPont TEFLON II* non-stick interior! @ Easy-to-clean, baked- 
harvest gold enamel outside! . 
Thru this offer. ONLY 
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MAIL TO: 
THE COUNTRY STORE, Dept. LJ4 
P.O. Box 103, Willow Grove, PA 19090 











Send me Nordic Ware Mini-Bundt Dessert & Muffin Pan(s) 
Check one Enclosed is my check or money 
O11 for $6.95 [)2for$12.50 order, made out to “Country Store” 
(3 for $17.58 [)4 for $22.00 fora total of $ (Add $1.00 
per pan for postage and handling) 
OR charge my [) Master Card (1) Visa 
Acct. No Exp. Date Sas 
NAME 
ADDRESS 
City STATE___ ZIP 


Allow 6 to 8 weeks for delivery. © 1981 Mktg Systems int'l, 208 Cedar Avenue, Willow Grove. PA 19090 






It's quick, easy... & fun 
with this 4-pc Rosette Set 
Dip one of these delightfully shaped Rosettes into a 
simple batter and presto! ... another waffle-y, melt-in- 
your-mouth delight to brighten any occasion ... make 
any snack time a party! Sprinkle with sugar... trim with 
frosting .... fill with preserves or creamed meats... top with 
your imagination. They're simple, and simply delicious. 
Set includes wooden handle 
and 3 shapes, including one @ 9.42): 

recipes and 


that makes a spade, a heart, 
Ce ae LILA : 











a diamond and a club all 
at one time ... great for 
your next card party! 


SPECIAL OFFER, 


Dept. LJ3, P.O. Box 103 

Willow Grove, PA 19090 

Please send me the following: 

C) Send me one (1) Rosette Set for $3.87 

SAVE MORE, ORDER 2! 

(5 Send me two (2) Rosette Sets for $7.14 

J Enclosed is my check or M.O., made 
out to “The Country Store’ for a total 











I of $_____, including $1.20 per set a 

} Jfor postage, handling & insurance se 

I I OR charge my (J) Master Card () Visa ; 

i j Acct. No Exp. Date Se 
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OPEN A JAR 


OF RAGU" 


PIZZA QUICK, AND OPEN 
YOUR OWN PIZZERIA. 


—- Ragu Pizza Quicke sauces turn any bread into great 
tasting pizza everybody loves. 

Just spoon on Pizza Quick sauce,add your favorite 
cheese, and bake. In minutes youll have fresh, hot pizza 
thats quick enough for lunch, hearty enough for dinner. 

Choose from these pizzeria flavors: Sausage, Pepperoni, 
Mushroom, Iraditional, or new Chunky Style sauces with 
chunks of vegetables and tasty bits of meat. And when its 
time for pizza, dont open the freezer. Open a jar of Pizza 
Quick sauce, and open your own pizzeria. 


KEEP HIM LOVING YOU 


continued 





or even planning the specific times at 
home when they can make love with- 
out the distractions of children, phones 
or in-laws dropping by. One friend of 
mine recently packed a bag with two 
toothbrushes, champagne, paté, bis- 
cuits and a new nightgown, and “kid- 
napped” her husband, whisking him 
away to a country inn on a Saturday 
night when the children were staying 
with their grandparents. 

Although the idea of scheduling sex 


may conflict with the prevalent notion 
that sex should be spontaneous, most 
people would agree that a scheduled 
date to make love is preferable to a 
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possible appointment at the divorce 
lawyer's office. 


Learn how to touch. When I talk 
about touching on radio and television 
programs, there is always an audible 
sigh of relief and recognition from the 
men in the audience. “Touch is a basic 
problem,” they say. “Women tend to 
touch men too tentatively, too timidly. 
Our musculature is different. We need 
a firmer touch all over the body.” 

Some of the born sensualists I men- 
tioned before are gifted with the 
Golden Touch. They have magic hands 
and know just the kind of pressure 
and stroking that men need to really 
respond. The rest of us can learn this 
kind of touching by offering to give 


Dackrubs and sensuous, erotic 
sages. It’s easy to find out what 
likes if you start with a neck rub 
then continue over the whole body. 
you experiment with long, even str 
ing (use a small quantity of body 
tion so your hands can glide _— C 
and rhythmically) ask your husba\f 
what kind of touch feels best to hi 
you'll never know what is right | 
him unless you ask him directly. 
Many men admit they have hed 
in silence for years because the 
been too embarrassed to ask th 
wives to change the firmness of th 
touch. “The way to a man’s hear 
says one sexy woman I know, 
never goes near a stove, “is 
through his stomach. It’s through ya 
fingertips.” 









































Erotic clothing. “Clothes,” says Ai 
ison Lurie in a recent magazine ar 
cle, “can tell us whether or not 
person is interested in sex. Soft, fi 
ing, warm-hued clothes tradition. 
suggest a warm, informal, affectiong 
personality, and the garment that } 
partially unfastened not only reveai: 
more flesh but implies that tot# 
nakedness will be easily achieve 
Tight, bundled-up or _ buttoned- 
clothes (if not figure-revealing) 
thought to contain a tight, erotica 
held-in person.” 

Even if you must appear a bi 
toned-up, business-suited woman 
the office, or a conservatively dres 
mother at the school play, you a 
still send a sensual message to yo 
husband in the *private times y 
have together by wearing clothes thi} 
he can respond to. Lacy, revealil 
black underwear and stockings 
traditionally considered erotic s : 
many men are instantly stimula 
by seeing a woman thus arrayed. B 
a caution applies here: If you are tl 
type of woman who never wears pajf 
ticularly sexy underthings, warn yo 
husband beforehand that you 
thinking of trying something nejf 
Otherwise, he may be bewildered 
your new style—or even be turned off 
by it. 

Speaking of style, it’s best to wei 
clothes you feel comfortable in. “I 
feel totally out of character in a r 
vealing black nightgown,” reports of 
Los Angeles secretary, “and my di 
comfort would certainly show, so 
stick to lacy white, and my husbar 
now finds it very seductive.” 





Visual effects. Why is it that mar 
men find black underwear so allurir 
anyway? Perhaps it is because blag 
lacy lingerie immediately implies 
certain eroticism—perhaps even 
touch of wickedness in the wearer. Th 
clothing itself isn’t sexy, it’s the way) 
man perceives the woman who’ wea) 
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hg it that’s the turn-on. Men like to 
sok at the female body in various 
wages of undress—a fact that dis- 
esses many women instead of pleas- 
ng them. But just because a man’s 
és linger over a woman in a low-cut 
lingy dress does not mean that he is a 
jirty old man. Most women disregard 
ine importance of “visuals” for many 
en. Some men need to be visually 
imulated in order to to be phys- 
plogically ready to make love. 
So, instead of thinking of visual 
‘timulation as something “wrong” or 
dirty,” use it as a way of keeping your 
‘aan aroused. The sight of black stock- 
ags or a garter belt flung over a bed- 
‘oom chair or erotic Indian or Persian 
jrints in coffee-table art books can 
voke powerful physical responses for 
any men (and many women, too). 

















' Word Pictures. Another way of ex- 
_loring the visual world is to make up 
yord pictures. One woman I know 
ells her husband erotic stories, linger- 
ing over the most delicate and explicit 
etails to produce an almost photo- 
‘raphic, highly erotic imprint on his 
inind. If your imagination isn’t up to 
‘torytelling, try reading aloud to him 
rom erotic books. The Kama Sutra 
nd Ovid's Art of Love are two wonder- 
ul works that are available at even 
he most conservative bookstores. 


Fantasy exploration. Some couples 
find, after a few years of marriage, 
that they would like to explore their 
sexual fantasies together. Most of us 
have fantasies and it’s perfectly nor- 
mal to want to find out more about 
them. One basic rule applies, however: 
Both partners must have complete 
trust in each other. Also, they both 
must want to discuss these most pri- 
vate thoughts with each other and be 
willing to express them openly. 

Some people find that elaborately 
planning how to carry out their fan- 
tasies can add excitement to the whole 
experience. One couple I interviewed 
decided to work out a complex fantasy 
of pursuer and pursued. They agreed 
to pretend to be strangers meeting at 
the bar of a fashionable hotel. After a 
few minutes of flirtatious conversation, 
the wife was to offer the “stranger” 
(her husband) money to have a drink 
at her apartment. He would refuse 
and she would leave the bar. He would 
then follow her through a circuitous, 
unknown route (which she had pre- 
planned) that would lead to their 
apartment. To some people such an 
elaborate scheme might seem silly, te- 
dious or altogether too much effort. 
But for others, exploring fantasies to- 
gether—even if you just pretend for an 
evening you are Scarlett O’Hara and 
he is Rhett Butler—can rekindle a 


YOU'VE CURLED UP 


TO READ A ROMANCE, 


AND ALL AT ONCE 
HE'S THERE. 


HOLDING. CARESSING. 


WHISPERING. 

YOUR SENSES COME 
ALIVE. AND SUDDENLY 
IT’S MUCH MORE THAN 
EXOTIC PLACES, MORE 
THAN EXCITING MEN, 


IT'S EVERYTHING 


lost sense of romance and feed an es- 
sential part of your sexual intimacy. 


I have discussed here some of the 
ways to keep your husband happy dur- 
ing many years of marriage. Some of 
these suggestions will be of interest to 
you; others may not seem appropriate 
at all. But there are two absolutely 
essential keys to sustaining a strong 
and rewarding intimate relationship 
over a long period of time. The first 
involves concentration. Whenever you 
make love, truly concentrate on your 
husband. Don’t let your mind dwell on 
office politics, the children’s problems 
in school or your mother’s upcoming 
visit. Men say that they can almost 
always tell if a woman is making love 
by rote, and that is when that old love- 
killer—routine—starts to set in. If 
you are truly committed to sexuality, 
you enjoy making love and you con- 
centrate fully on giving—and receiv- 
ing—pleasure each and every time. 

The second key to keeping him 
happy is to be aware of the “seductive- 
ness of loving.” By that I mean that a 
man who feels he is sincerely loved, 
and who knows he is the sole focus of 
your undivided attention, believes that 
you are truly carried away with desire 
for him, and him alone. This man is a 
candidate for happiness—hopefully, 
forever. End 
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YOU EVER IMAGINED A 


MORE THAN ROMANCE. 
IT'S SUPERROMANC 


MEDINEWS 


Exciting new discoveries are being made every day in 
the field of medicine. This column will help keep you up-to-date, 
so you and your family can stay your h 





Le percent of 


all women will suffer from cystitis 
(a urinary tract infection) at some 
time in their lives. Treatment has 
traditionally consisted of a cycle of 
antibiotic or sulfa drugs taken reg- 
ularly for up to two weeks. 

But cystitis may soon be treated 
with a single dose of medication. 
One of the benefits of single-dose 
treatment is that it lessens the 
chances of a woman's developing a 
secondary yeast infection. A single 
dose of medication also prevents a 
woman from consuming excess or 
unnecessary drugs, and obviously it 
is cheaper than an entire cycle of 
medication. 

Researchers at the University of 
Manitoba, Canada, found that most 
of the bacteria responsible for sim- 
ple cystitis are so sensitive they are 
killed by the first dose of drugs 
given to combat them. The scien- 
tists reported a 95 percent cure rate 
with single-dose treatment. 

Caution: If you are currently tak- 
ing drugs for cystitis, do not discon- 
tinue the course of treatment with- 
out consulting your physician. 


I. you re starting a diet 
or you've been told by your doctor 
to cut down on fats, make sure you 
check the labels carefully before 
buying substitutes for cream, sour 
cream and whipped cream. 


Nancy Selvey, assistant director 
of the American Medical Associa- 
tion's Department of Food and Nu- 
trition, reports that many of these 
dairy substitutes contain coconut 
oil, which is high in saturated fats 
and not recommended for people 


with high serum cholesterol levels. 
In fact, according to Selvey, “The 
total fat content of the substitutes 
is often comparable to and some- 
times greater than that of the dairy 
products they resemble.” 





Ree 







A. last there may be 


some hope for allergy sufferers who 
are tired of the “sneeze or snooze” 
dilemma associated with antihis- 
tamines. (These drugs relieve al- 
lergy symptoms, but also have a 
sedative effect.) A new, long-acting 
antihistamine called astemizole is 
now in clinical trials, and has so far 
shown none of the usual side ef- 
fects, including drowsiness. 

The drug is manufactured by 
Janssen, a subsidiary of Johnson & 
Johnson, and still has to be ap- 
proved by the FDA. 

In the meantime, if you’re one of 
the twenty-three million Americans 
plagued by allergies that cause 
stuffy noses, sneezes and sniffles, 
ask your doctor about the new 
steroid nasal sprays that can relieve 
these symptems without making 
you sleepy. 























Cc. with pro- 


gressive scoliosis—curvature of the 
spine—may soon be spared the dis- 
comfort of clumsy braces or correc- 
tive surgery. An orthopedic re- 
search team at the Rancho Los 
Amigos Rehabilitation Engineering 
Center in Downey, California, has 
found that electrical stimulation of 
the back muscles can limit the pro- 
gression of scoliosis, and sometimes 
even reduce the curvature. 

The treatment is painless and 
conducted only at night. Two elec- 
trode disks are placed near the 
spine before the child goes to sleep, 
and removed upon awakening. As 
with braces, the treatment is con- 
tinued until the child’s bones have 
stopped growing. 

Because children are comfortable 
with the new treatment, there is a 
greater degree of compliance than 
with braces. And the researchers 
report an eighty percent success 
rate in arresting the curvature. 

























ealthiest. 









By Beth Weinhousi 


P..... women ani 


women taking birth control pill 
should know that they will retai 
caffeine in their bodies longer tha 
usual, and thus can accumula 
high—and potentially harmful— 
levels of caffeine. 

Researchers at Vanderbilt Uni 
versity Medical Center and the Vet 
erans Administration Medical Cen 
ter in Nashville, Tennessee, believe 
that slower elimination of caffeing 
during pregnancy may be due td 
increased hormone production. Th 
Pill, which contains the hormone 
estrogen and progesterone, ma 
similarly inhibit caffeine elimina 
tion. This effect was noted i 
women who drink as little as two t 
four cups of coffee a day. 

Because caffeine has been linke 
to cardiovascular and nervous sys 
tem diseases, bladder cancer, breas 
disorders and birth defects, the sci 
entists suggest, that 





















































pregnan 
women and birth control pill user 
moderate their caffeine intake. 




















A new British study 


shows many women’s asthma at- 
tacks are more severe immediately 
before and during their menstrual 
periods. (There are about three mil- 
lion female asthmatics in the 
United States.) | 

Dr. Lewis B. Clayton, Director of 
Medical Affairs for the American 
Lung Association, theorizes that it) 
may be that the buildup of fluid in) 
the body before menstruation) 
causes a slight swelling in the lin- 
ing of the airways—leaving less 
room for air to pass through. 

Dr. Clayton suggests that women 
who have noticed this problem may 
want to consider reducing their salt 
intake before their periods, and 
should perhaps speak to their phy-] 
sicians about increasing their medi- 
cation each month at this time. 
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e Grand Prize 

Day 1— Fly to New York. 
A great excursion for two, you'll 
both fly to New York City, first 
class, from the nearest connect- 
ing point. You'll stay in an elegant 


suite in a famous Manhattan hotel, 


then snuggle down for the most 
luxurious makeover of your life. 
Day 2—The Great Salon 
Makeover. Now starts the trans- 
formation. A relaxing massage... 
facial... make-up...hair styling... 
Sauna...manicure...pedicure 
..and an armful of cosmetics 





offe * 


That Cigare 





Warning: The Surgeon General Has Determined 
e Smoking Is Dangerous to Your Health. 


to take with you. ‘ 

Day 3—The Ultimate Shop- 
ping Spree. Belair will give you 
$10,000 in cash to walk into a 
prestigious department store and 
buy the wardrobe of your dreams 
—from negligees to swimwear to 
designer gowns. (If what you want 
iS a pair of tennis shoes, we can 
arrange that, too.) 

Day 4—Fly to Jamaica—the 
island of romance. Now the two 
of you are on your way to one of 
the most romantic places in the 
world. You'll stay at an elegant 







Kings, 8 mg. “tar”, 0.7 mg. nicotine; 100's, 8 mg. “tar”, | 
0 .6 mg. nicotine av. per cigarette, FIC Report Dec. 81. 













resort right on the ocean. Sunn 
skies and palm trees at your pati 
for breakfast ...umbrella tables & 
the poolside for lunch. . .violins al 
candlelight at dinner. All expense 
paid, and we'll give you $5,000 i 
cash for shopping and side trippin 


Days 5 to 14— Makeover th 
whole you. Relax. Enjoy! There’ 
an endless variety of things to 
see and do in Jamaica—from 
bamboo rafting to mansion tour- 
ing to calypso dancing. By the 
14th day, you'll look and feel like 
anew you. What a makeover! 


| 








'10 Second Prizes — 
rip for two to New 
ork City and $1,000 
hopping Spree. 

‘100 Third Prizes— 
‘100 beauty 
‘onsultation 






| OFFICIAL SWEEPSTAKES RULES 

"| 1.To enter, complete an Official Entry Blank or hand-print your 
ime, address, zip code, and telephone number on a plain 3""x 5" 

_/ece of paper and mail to: BELAIR “Great Makeover’ Sweepstakes, 
-/0. Box 8100, Libertyville, IL 60048 
__ To qualify to win, each entry must contain the correctly completed 
rte ow ight 2 found 
hi the BELAIR pack, using either the official entry blank or the 
ternative entry torm. NO PURCHASE NECESSARY. 
' 2. Enter often, but each entry must be mailed separately Entries must 


[. 









OFFICIAL ENTRY BLANK 


Low _ Light 
Name 
Address 


| 
| 
| 
| 
| 
| 
| 
| 
| 
Les 
| City. 
| 

| 

| 

| 


[iss Soo ae ee See 


be postmarked by Oct. 31, 1982, and received by Nov. 15, 1982. No post- 


cards, metered mail, or mechanically reproduced entries will be accepted 

3. Winners will be determined by a random drawing by H. Olsen & 
Company, an independent judging organization whose decisions are 
final. The odds of winning will be determined by the total number 
of your entries and the total number of entries received 

4, Winners will be notified by mail. To obtain a list of winners, send 
a stamped, self-addressed envelope to BELAIR Winners List, P.0. Box 
CC, Libertyville, IL 60048 between Jan. 1, 1983 and Jan. 31, 1983 

5. All prizes will be awarded. All prizewinners must claim their 


~~ Lighten up with the fresh taste of Belair. B E LAI R | 


p--------------------- 


Fill in this line that describes Belair. 
(Correct answer found on the pack.) a 


Jeiephone Members) ee ene eee 


Mail to: BELAIR “Great Makeover” Sweepstakes 
P.O. Box 8100, Libertyville, |L 60048 












= States eee 71H) 


prizes on or before December 31, 1983. No cash or any other sub- 
stitution for prizes as offered will be allowed. 

6. Only one prize per family. Prizes are not transferable prior to 
award. Liability for taxes is the sole responsibility of the winners 

7. Sweepstakes is open to U.S. residents who are 21 years of age 
or older except employees and their families of Brown & Williamson 
Tobacco Corporation, its subsidiaries, affiliates and advertising/ 
Promotional/publicity agencies, and H. Olsen & Company. Void wherever 
prohibited or restricted by law. Proof of eligibility and age and publicity 
releases will be required 


Easy a8 1-2-3 


No time to fuss? 


Our recipes for 4 get you out of the kitchen fast. 


Taco Dog 

Slice 4 hot dogs in half 
lengthwise and heat in 
1 cup (8-oz. jar) mild 
taco sauce. 


Spoon hot dogs and 
sauce into 4 taco shells. 


Top with shredded 
Cheddar cheese, 
shredded lettuce and 
sour cream. 


Garlic Corn 


Combine 4 cup softened 
butter with 1 Tb. 
chopped green onions 
and 2 crushed garlic 
cloves. 


Spread 1 Tb. garlic 
butter on each of 4 ears 
of corn; wrap in foil. 


Bake in preheated 
350° F. oven 30 to 35 
minutes. Or cook over 
hot coals, turning 
occasionally, for 20 
minutes. 


Blueberries 
Chantilly 


In serving bow! combine 
1¥2 cups blueberries and 
1% cups refrigerated 
citrus sections; chill. 


In small bowl, with 
whisk, combine 2 cup 
sour cream, ¥2 cup 
whipped cream from 
aerosol can and 2 Tb. 
mayonnaise. 


Serve cream mixture 
over fruit. Garnish with 
chopped nuts, if desired. 


Hot Dog Salad 


Cut 5 hot dogs into 
julienne strips in 
medium bowl. 


Add a cucumber, peeled, 
seeded and sliced, and a 
small onion, thinly 
sliced. 


Combine and stir in 

¥2 cup bottled oil and 
vinegar dressing, 2 Tb. 
sweet relish, 2 tsp. 
chopped parsley and 

Ye tsp. salt. 


Country Fried Corn 
Holding ears upright, 
cut kernels from 4 to 5 
ears of corn. 


In medium skillet heat 
3 Tb. bacon drippings or 
butter. Add corn kernels, 
2 Tb. water, 2 tsp. sugar 
and ¥ tsp. salt. 


Fry over medium heat 
5 to 7 minutes, stirring 
occasionally. 


Blueberry Tumble 


In saucepan combine 
3 cups blueberries, 

2 Tb. sugar and % tsp. 
cinnamon. Cook over 
low heat 15 minutes. 


Cool slightly; spoon 
into 4 dessert dishes. 


In small bowl combine 
1 cup granola, ¥2 cup 
flaked coconut and 
cup melted butter. 
Spoon over blueberries. 


Creole Franks 


In large skillet sauté 2 
sliced green peppers and 
1 diced small onion in 2 
Tb. salad oil until tender. 


Add a 15¥2-ounce can 
tomato sauce, 6 
diagonally sliced hot 
dogs and a dash garlic 
powder; stir to combine. 


Cover and cook until hot 
dogs are heated through. 
Serve over corn toaster 
cakes or rice. 


Creamy Corn Soup 


In medium saucepan 
cook 2 Tb. butter, 2 Tb. 
diced onion and 2 slices 
diced bacon until crisp. 
Stir in 2,Tb. flour. 


Combine 2 cups fresh 
corn kernels (3 ears) and 
22 cups milk in blender; 
blend 10 seconds. Add to 
saucepan. Stir until 
thickened. 


Add 1 chicken bouillon 
cube, % tsp. salt and 
dash white pepper. 
Simmer 10 minutes. 


Chicken Sauté in 
Blueberry Sauce 


Season 4 chicken cutlets 
with salt, garlic powder. 


Sauté chicken in 2 Tb. 
butter. Remove to 
warm platter. 


To same skillet add 12 
cups orange juice and 1 
Tb. cornstarch dissolved 
in ¥% cup orange liqueur. 
Stir until thickened; 
cook 1 minute. Add 
chicken and 1 cup 
blueberries. Simmer 

5 minutes more. 








doesn’ t take long to describe the taste 
‘Tostito¢ Brand Tortilla Chips. 

One bite of that thin, crispy chip and 
ords like delicious and wonderful and 
rrific come to mind. 

That’s because Tostitos Tortilla Chips 


-e toasted. Lightly toasted for a natural » 
orn taste. Which makes Traditional s 


vor delightful. Nacho Cheese out of 
‘is world. 

But we don’t want to put 

‘ords in your mouth. Just 

‘ir unbeatable taste. 


y LIMIT 
TOSTITOS® is a sree! trademark of Frgp-E Inc. © 1982 200873 


Good on 8 oz. or larger size. 


TO OUR CUSTOMERS: Coupon good only on the brand(s), flavor(s), size(s) indicated; any 
other = constitutes fraud. Coupon may not be assigned, transferred, or reproduced. Customer 
pays sales tax. 

TO OUR DEALER: Frito-Lay will reimburse the face value of this coupon plus 7¢ for handling, 
provided you and your customer have complied with the terms herein. Any other 
use constitutes fraud. Coupon may not be assigned, transferred, or reproduced. 
Submission for reimbursement represents compliance. Invoices proving pur- 
chase of sufficient stock to cover coupons submitted must be shown on request. 
Offer good only in U.S.A. or Puerto Rico; void if taxed, licensed, restricted or 
prohibited. Submissions not honored through agents, brokers or non-retail sell- 
ers of our products a authorized in wniting by Frito-Lay, Inc. Cash value 

. Mail coupons to: Frito-Lay, Inc. P.O. Box 3011, Elm City, NC 27898. 
ONE COUPON PER PURCHASE. 


Tostitos 








ar-den ing (cardning) 


1. n. the art of killing foe 
weeds and bugs to 
grow flowers and 
crops for animals and 
birds to eat. 

A DICTIONARY FOR WEEDPULLERS, 


SLUGCRUSHERS AND BACKYARD BOTANISTS. 
BY HENRY BEARD AND ROY McKIE 











Annual Any plant which dies 
before blooming. See PEREN- 
NIAL. 


Aphid Insect pest which in- 
phests gardens and makes gar- 
deners phoam at the mouth, 
stamp their pheet and utter 
phour-letter words. 


Bonsai The Japanese art of 
dwarfing trees to produce tiny, 
picturesque specimens is grow- 
ing in popularity in the U.S. 
On the other hand, the some- 
what more demanding art of 
miniature forestry (bunyu) has 
yet to catch on, perhaps be- 
cause the only reward for the 
skill involved in the manipula- 
tion of the tiny chainsaws, 
matchbox-sized logging trucks 
and minute lumber mills is a 
reliable source of inexpensive 
toothpicks. 


Border Strip of ground which 
divides the area where the 
shrubs were from the _ place 
where the lawn will be with a 
neat row of white plastic mark- 
ers indicating where the 
flowers would have been. 


Cactus Millions of years of 
adaptation to brutal desert con- 
ditions have made this family 
of plants ideal for the lazy gar- 
dener, since there is very little 
for him to do between purchas- 
ing the plant and discarding it 
(anywhere from a week to 50 
years later), except to knock it 
over from time to time and 
break its pot. 


Crab grass Extraordinarily 


tenacious garden weed. The 
only method of controlling it 
currently on the market is the 
Lawn Howitzer, a small turf 
mortar which fires a tapered 
projectile with a _ ten-ounce 
charge of thermite. If the root- 
piercing shell strikes the plant 
directly at its center, it will kill 
the weed about half the time. 
The resulting crater can be 
turned into an attractive fish 
pond. 


Dandelion The dandelion is 
often unfairly dismissed as 
nothing but a pesky weed by 
those who do not recognize its 
many uses. The leaves can be 
boiled to produce a_ green 
sludge that may be puréed and 
used to patch gutters; the 
flowers can be fermented into a 
potent, wine-like beverage (or, 
if somewhat less sugar is 
added, into a homemade paint 
remover); the roots, cut up and 
roasted, can be force-fed to 
poultry and cats; and the fluffy 
seed hairs of 5,000 or so of the 
plants will provide stuffing for 
a small toss pillow. 


Dog The only garden pest to 
be successfully domesticated. 


Fence Wire barrier erected to 
protect garden produce against 
animal pests that lack wings, 
paws, teeth or brains, and can- 
not leap, tunnel, climb or fly. 


Forcing Most flowering tree 
branches and many bulbs can 
be forced to bloom indoors in 
early spring by using tech- 
niques developed in Korea, 






















Germany and Argentina. T 
methods involve the use of elec 
tricity, sharp tools, the wit 
holding of water and fertilize 
and the placement of the plan 
in a dark, locked room for se 
eral weeks. (Forcing was con 
demned at: the Geneva Hor 
ticultural Exposition in 1928.) 


Gourds Brightly colored, bot 
tle-shaped vegetables whic 
when dried and polishej 
provide decorative touches i 
homes in remote rural area 
where lava lamps, zebra-strip 
pillows and rotating mirrore 
balls are often unavailable. 


Green thumb Common co 
dition suffered by gardeners 
The skin of the thumb develop 
a greenish hue as the result ¢ 
handling large amounts of cur 
rency at nurseries. 


Hardy A plant is said to b 
hardy if it remains alive in 
nursery long enough to be sold 


Harvest For most amateu 
gardeners, the harvest is con 
ducted with- a large, four 
wheeled machine called a “car, 
which is driven along countr; 
lanes until a promising “roa 
side stand” is located. Theré 
the desired fruits and vese@ 
bles are “picked up,” bagge 
placed inside the vehicle, and 
thick layer of “long green” i 
distributed by hand to insure 
healthy production of crops i 
the coming year. (continued 


Copyright ©1982 by Henry Beard and Roy McKie 
From the book, GARDENING, by Henry Beard an 
Roy McKie. Reprinted by permission of Workma} 
Publishing. | 
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“T hate to think 
of all the chlorine and 
salt water my new suit 


will soak up. | 
Thank goodness 


Woolite’ will soak it out!” 


You know how expensive swimsuits are. 
So it makes sense to take good care of them. 
And it’s so easy. All you have to do is rinse 
your swimsuit in cold water and a capful 
of Woolite after every swim. 
And it'll keep looking its very best. 
Woolite’s ideal for washing out 
chlorine, salt water and perspiration 
with no shrinking, stretching or 
fading. So your swimsuit will be the 
biggest splash at the beach this 
summer—and so will you. Going on vacation? Pack 
You can also trust Woolite for ypiseemg ternative ss 
those natural fiber washables that 
are going to be the fashion this summer; 
like your cotton beach cover-up or evening 
wrap-around. So just trust Woolite. 
And have a beautiful summer. 
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“Trust Woolite” 


© 1982 Boyle-Midway Div., AHPC 





pA te ee 
gar’den-ing (gard'ning) 


Hollyhock Tall flowering 
plant which has been _nick- 
named “the gardener’s barome- 
ter” since it records high winds 
by falling over and breaking off 
near the ground, very heavy 
rain by losing all of its 
blossoms, and the presence of 
Japanese beetles and the cater- 
pillar stage of the rare painted- 
lady butterfly by disappearing 
entirely. 


Insecticides A new respect 
for the environment and 
stricter regulations have taken 
most of the effective, but de- 
structive, poisons off the shelf 
and replaced them with more 
benign, but less potent, com- 
pounds. Typical of the new in- 
secticides are Annoyene, which 
gives some caterpillars a mild 
itching sensation; Migrene, 
which gives slugs a headache; 
and Dorene, Norene and 
Charlene, a family of aromatic 
hydrocarbons based on _ inex- 
pensive perfumes which have a 
vague repellent effect on grubs, 
chiggers and mites. 


Kudzu €Extraordinarily fast- 
growing vine accidentally in- 
troduced into the U.S., proba- 
bly from China. There are the 
inevitable stories of kudzu 
plants growing in through open 
windows and suddenly grasp- 
ing the unwary. but they are 
obviously apocryphal. No plant 
could possiblgll gckl gng ... 


Leggy A plant is said to be 
“leggy” when it has a long, 
bare stem, disproportionate to 
its foliage. Other undesirable 
characteristics exhibited by 
plants include “pushy,” “root- 
less,” “coarse,” “seedy” and 
“dead.” 


Lime For those of you who 
read and followed the instruc- 


me tions under “Lime” in our first 


edition, our apologies! We 
goofed! Its ground limestone 
that gives lawns zest. You can 
easily sweep up those squeezed 
or pulped limes. 


Organic gardening A gar- 
dening method in which, rather 
than being made the target of 
pesticides, insecticides, fungi- 
cides and other chemicals, 
garden pests are controlled by 


ornamental (planting methods) 


being bored to death with ex- 
cerpts from organic farming 
publications and texts. Most 
useful are “Characteristics of 
Soil Drainage in Loams and 
Gleys” (eliminates white-fly); 
“A History of Pectin” (excellent 
against rust and scales); “Com- 
parative Nutritional Values of 
Bleached Nut Husks” (effective 
against aphids); and “Deter- 
mining Cesspool Gradients for 
Better Worm Culture” (chap- 
ters 47-54 are particularly 
good for maggot control). 
























Ornamental A shrub, bush 
or small tree which is trans- 
planted at least twice in any 
calendar year. 


Perennial Any plant which, 
had it lived, would have 
blossomed year after year. See 
ANNUAL. 


Poison Ivy If, like most peo- 
ple, you are allergic to this 
plant, the slightest touch is far 
worse than itching powder. 
You'll just have to learn to live 
with it—it’s one of nature’s lit- 
tle “gags.” Others include 
lightning, floods, earthquakes 
and hurricanes, cobwebs, poo- 
dles and the mumps. 


Rain See WEEKEND. 


Rose There are thousands of 
hybrids of this beautiful and 
fragrant flower, but the most 
common type found in gardens 
is a specimen with a tight, 6- 
inch cluster of short, thick, 
brownish stems with large 
thorns, bearing a single metal 
tag about 12 inches across. 


Seed Costly, but nutritious 
forms of bird food sold in hand- 
some packets printed with col- 
orful pictures of flowers and 
vegetables. 
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Sprinkler Adjustable rota 
irrigation device, typically wi 
two settings: “drool,” whi 
creates a puddle of water 
inches deep in a circle abou 
yard in diameter, and “m 
soon,” which propels a high- 
locity water jet into the woo 
the garage, your auton 
and the street. 
















Sucker According to t 
American Botanical Associ 
tion, gardening is growing ¢ 
tremely rapidly in popularij 
with a potential new amate 
gardener being born every 
seconds! 










Tomato This universally a 
preciated garden  vegetak 
provides a fascinating dem 
stration of the boo 
“clocks” which all plants p 
sess. Regardless of when iy 







toes are planted, they will 
become synchronized, mys 
riously producing a gigant 
crop of ripe fruit within a fe 
hours of each other. This oI 
cess can be triggered by “pa 
ing’—a method which ental 
making noisy and highly vis 
ble preparations for a tri 
culminating in a dramatic "4 
parture.” The fruit will tu 
red and begin dropping to tl 
ground within 15 to 20 mi 
utes, and the harvest can “4 
ally begin after a few leisur 
spins around the block. 














































Weed Any green plant whi 
will survive at least one we 
outdoors without being w 
tered, fertilized, ‘im 











sprayed, staked, mulched, mi 
ed, dusted or wrapped in b 
lap, paper or plastic. 





Weekend See RAIN. 


Yard 1. (Penology) Dusty ope 
area where hard labor is pe 
formed. 2. (Horticulture) Dust 
open area where hard labor 
performed. E 
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The islands of the Caribbean are 
like confetti—geological, geograph- 
ical, cultural confetti—tossed on one 
of the earth’s more appealing seas. 

Get with it, get away from it; go 
barefoot, go formal. Climb volcanoes, 
dive reefs. Gamble, golf, sail, fish, fly, 
shop. Even a random sampling of the 
Caribbean resorts reveals a profusion 
of tourist attractions. 


NEVIS—ST. KITTS 


These neighboring islands are linked 
by regular ferry service and small 
charter flights. 

Nevis An unspoiled, hideaway isle, 
with no modern hotels ... only his- 
toric inns. It is one of those magical 
spots where everyday cares drift out 
to sea with the tide. 

Neviss gentle volcanic hills rise 
out of the Caribbean like a jewel. 
Rich sugar cane fields rustle in the 
wind, and islanders balance pack- 
ages on their heads while walking 
home for lunch. 

Among the best of Nevis’s inns are: 
@ Nisbett Plantation Inn, boasting a 
200-year-old restored greathouse fur- 
nished with English period pieces; a 
grand, secluded, palm-edged walk- 
way to the island’s most beautiful 
beach; and Prince Charles as an oc- 
casional guest. 
® Montpelier Estate, a stylish spot 
managed by a cousin of England’s 
Queen Elizabeth. 

@ Zetland Plantation, run by a couple 
from Pennsylvania; it has the best 
views of the countryside. 

For more information on other ac- 
commodations, send for the brochure 
The Inns of Nevis, available from the 
Nevis Tourist Committee, Charles- 
town, Nevis, West 
St. Kitts Some 
quiet have bee 





















Indies. 
Neviss calm and 
ipplanted on this 








larger island by | introduction of 
gambling, golf ai For sight- 
seers, there’ Brimstone Hill For- 
tress, elevation 75( t, from which 


» What is one of the best-kept travel 
- bargain secrets? 





. Asummer vacation in the Caribbean 


If you think people only visit the islands when they’re tired 
of being too cold, you’re wrong. Smart travelers also 

visit the Caribbean in the summer, when the air fares and hotels 
are much, much cheaper. Best of all, the fabulous island 
weather is virtually the same year round. By Phyllis Funke 





six islands can be seen. Leading hos- 
telries include: 

@ Royal St. Kitts Golf Club and Cas- 
ino, scene of much of the island’s 
action. 

@ The Golden Lemon, a not-to-be- 
missed paragon of baroque luxury, 
beautifully decorated. If you choose 
not to stay here, plan a day trip for 
lunch. Get there early and relax at 
poolside with specialty-of-the-house 
Golden Lemon tropical drinks. 


ST. VINCENT AND 
THE GRENADINES 


Except for a handful of islands in 
this group that belong to Grenada, 
St. Vincent and the Grenadines com- 
prise one country. In this strand 
stretching southward, St. Vincent is 
the chief bead. 

St. Vincent Thanks to a terrain 
that does not easily permit a major 
airport, this island is not overrun 
with tourists. Yet it has its share of 
attractions, including: fine black 
sand beaches, black coral diving, 
tropical gardens, Carib Indian settle- 
ments (one of the few spots in the 
Caribbean where the natives who 
gave their name to the region still 
exist) and an active volcano, which 
belches smoke for climbers to view. 
Hostelries include: 
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@ Rawacou, so far from the main 
road that it can only be reached b 
four-wheel-drive vehicle. This is a 
ultra-casual cottage hideaway on 4 
splendid black sand beach. | 
@ Cobblestone Inn; in the heart ol 
“metropolitan” St. Vincent—that is 
in the downtown area of its primary 
city, Kingstown. This 200-year-old 
converted sugar warehouse has 4 
charming West Indian aura. 
The Grenadines Surrounded by 
highly touted sailing waters, some of 
these islands are completely unin- 
habited, others are private, and still 
others are popular resorts. | 
@ Young Island, only 200 yards off 
the shore of St. Vincent, and con; 
nected to it by constant launch ser- 
vice. This privately owned hill exists 
solely as a resort, its cottages hiding 
on the heights amidst lush foliage. 
e@ Mustique, where Princess Mar- 
garet and Mick Jagger have villas, 
Non-property-owners stay at the ca; 
sually elegant Cotton House. 

@ Bequia, a yachtsmen’s haven offer: 
ing everything from isolated villas: 
for-rent to a whaling village to a 
community built into the cliffs. 

For more information on Nevis, St.@. 
Kitts, St. Vincent and The Gre-@ 
nadines, contact the Eastern Carib-% 
bean Tourist Association, (continued) 
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In The Bahamas, you never run out of things to do. Until you want to. 

‘ance in the moonlight. Swap smiles. Play on a championship golf course. Revel in glittering 

‘sinos and exciting nightclubs. Or lie back and let The Bahamas soothe you and renew you. 
All for so very few dollars, because it costs less to get here from most places in the USA. 


literature on Nassau/Paradise Island, Grand Bahama and The Abacos, Andros, Eleuthera and The Exumas, contact the nearest 





qamas Tourist Office. For reservations, call your travel agent or call 800- 
7-0787 toll free. In Florida, 800-432-5594. In Dade County, 443-3821. 
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THE CARIBBEAN 
continued 





220 East 42nd Street, New York, 
N.Y. 10017; (212) 986-9370. 


GRENADA 


1 Grenada, the Caribbean’s spice is- 
land, is fragrant with nutmeg, 
|] cinnamon, cloves and ginger; cacao 
} and banana trees edge the twisting 
M road into the capital city, St. | 
4 George's. Accommodations include: | 
e@ Spice Island Inn, with twenty 
beachfront units and ten with private | 
pools, hidden from the world by trop- { 
ical foliage. 
e Blue Horizons Cottage Hotel, for { 
do-it-yourselfers. On well-landscaped 
)] grounds, it also features La Belle 
"1 Creole restaurant, which specializes 
in West Indian dishes. 

For more information contact the 
1 Grenada Tourist Information Office, 
| 141 East 44th Street, New York, N.Y. 
MY} 10017; (212) 599-0301. 
Sarno ne eee 
Haiti is a sensual, dramatic country, 
whose vivid colors have inspired out- 
standing “primitive” painters; whose 
voodoo drums still beat for the tour- 
|] ists; and whose French-influenced 
people still bear, with dignity, the 
"] distinction of having created the 
»] world’s first black republic. Certain } 
"| Haitian hostelries are sights as well. 
They include: 
>) @ Habitation Leclerc, a hotel for syb- 

"| arites on grounds that once belonged 
>} to Napoleon’ sister. 
@ Grand Hotel Oloffson, an _ at- 
mospheric gingerbread confection, 
which was the setting for Graham 
Greene’s The Comedians and is popu- 
lar with a stream of other celebrities. 
{ For more information contact the 
-} Haiti Tourist Bureau, 1270 Avenue of 
the Americas, New York, N.Y. 10020; 
(212) 757-3517. 


CRUISES 


For an introduction to the Carib- 
bean, there are numerous cruises. A 
basic Sitmar cruise, for example, 
may include stops at: Nassau in the 
Bahamas, with its famous straw 
market; Charlotte Amalie, St. 
Thomas, where a graceful harbor is 
usually forsaken in favor of duty-free 
shopping; and Old San Juan, Puerto 
Rico, with its sixteenth- and seven- 
teenth-century Spanish architecture. 

Write or call Sitmar Cruises, 
1 Bankers Trust Plaza, New York, 
N.Y. 10006; (212) 432-9393, for more 
information. 

























































For general information on Carib- 
bean vacations, cont the Carib- 
bean Tourism Association, 20 East 


46th Street, New York, N.Y. 10017; | 
(212) 682-0435. End | 
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; ris to buy a bra— 
Its more than just a size 


All women were not created equally, so to 
flatter your figure, learn what’ selling 
in today’s lingerie departments . . . and 
what's right for you. By Catherine Houck 


“To bra or not to bra?” If you still 
haven’t settled the 1960s question, 
Dr. Richard Ellenbogen, a plastic 
and reconstructive surgeon in Los 
Angeles, has. “Wearing a bra pre- 
vents the stretching induced by 
gravity, and maintains the shape of 
the breast,” he says. Going braless 
does tend to promote excessive, pre- 
mature sagging. 

If you have problems finding the 
right bra, here are some pointers: 
Fit You should not have to tighten 


| the strap of a well-fitting bra — 


tightening straps doesn’t lift the 
breasts, it merely lifts the back of 
the bra. Perform this simple test: 
Drop one strap—if support is lost 
on that side, the bra doesn’t fit. 

Wrinkles in the cups could mean 
a bra is either too small or too 
large. If too small, the breasts are 
pushed to the sides rather than fill- 
ing out the cup. 

To get a good fit, call your favor- 
ite department store or lingerie 
shop and make an appointment 
with the fitter. They’re profession- 
als at seeing that you get the bra 
that’s most comfortable and flatter- 
ing, and their services are free. 
Types of bras Gone are the days 
when you wore one bra with every- 
thing. Today you need different 
bras for different clothes. Here are 
some of the types available: 

Stretch bra—This variety, made of 
a stretch fabric, offers the least sup- 
port, but gives a smooth, clinging, 
“no-bra” look. The one-size-fits-all 
size is designed for women with 
small-to-average, firm breasts. 
Natural Bra—Not quite as smooth 
a look as a stretch bra, but the soft, 
natural-looking cups provide better 
support. Buy either a natural or 
stretch bra in flesh tones and you 
can wear it under semitransparent 
fabrics without the bra showing. 
Underwire bra—Definitely for 
large-breasted women, this bra 
provides support and lift with mini- 
mum pressure on your shoulders. 
Minimizer—A bra constructed to 
press breasts toward the sides so 
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that an overly large bust looks 
about one size smaller. These brag 
come only in sizes C, D and DD. 
Maximizer—These bras are de 
signed to make the most of smal 
breasted women—without usin 
padding. Some of these bras make 
your bust look fuller by pushin 
you up from underneath with 
combination of underwire and lin- 
ing. Before, A-cup bras were simply, 
scaled-down versions of 34B, the 
average national size, and nearl 
always wrinkled in the cups; now, 
manufacturers are making bras 
specifically for AA and A sizes. Yo 
can also buy bras with a whispery. 
thin layer of fiberfill, a far cry from 
the falsies of the 1950s. 

Sports bra—Another new develop 
ment has been the bra especiall 
designed for running and tennis, to 
minimize uncomfortable bounce 
Also, some doctors believe that run 
ning without a proper bra contrib 
utes to nonmalignant cysts in the 
breasts. Sports bras should have 
wide elastic straps and no-seam 
cups (elimination’ of seams prevents 
nipple irritation), and either slip 
over your head, thus eliminating 
fasteners, or have fasteners padded 
to prevent abrasion. 

Bras’ for summer—Have_ yo 
noticed that your bra always feels 
more uncomfortable on hot days 
and may leave red lines when yo 
take it off? That’s because bedi 
expand in hot weather. Buy an ab 
sorbent cotton brd in a larger size 
for really humid days. | 
Care Never put a good bra in the 
dryer—heat destroys elasticity. Buy 
bras in nude colors rather than 
white—they don’t start lookin 
dingy as fast. To get rid of ‘ingil 
ness, soak for an hour every few 
weeks in a gentle enzyme bleach. 
Don’t hang a white bra made from 
synthetic fibers, such as nylon, in 
direct sun—it will yellow. End 














Copyright © 1982 by Catherine Houck. From the book, 
THE FASHION ENCYCLOPEDIA: An Essential Guide td 
Everything You Need to Know About Clothes, by Cather 
ine Houck, just published by St. Martin’s Press. 


August Sandwich Days 








Celebrate witha 
basketful of favorites... 
anda pocketful of savings. 


Start out with PEPPERIDGE FARM Rye Bread, 
bread like it used to be. Then layer America’s 
favorite American, KRAFT SINGLES 
Process Cheese Food, and OSCAR 
MAYER® Cold Cuts,“America’s 
Favorites.’ Top it all off with 
MIRACLE WHIP Salad Dressing, 
“The Bread Spread” from Kraft, and 
pack it neatly away ina GLAD® 
Sandwich Bag, the only sandwich 
bag with a pleated bottom. Add 
a nutritious bowl of CAMPBELLS 
Chicken Noodle Soup, with the 
taste that makes it America’s favorite, and 
you're ready for Sandwich Days. 
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YOU MAY ALREADY BE A WINNER N 
E IN THE SANDWICH DAYS 
SWEEPSTAKES 
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Family Rye 
Bread 
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Chicken 
Noodle 
Sour / 
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100 
THIRD 
PRIZES: 


Proctor-Silex toaster ovens - 
Prepare your special Sandwich Days 
treat in this Proctor-Silex quality toaster oven. 





10 SECOND PRIZES: 


Serve Your Soup And Sandwich On 
Wedgwood china - Here's a beautiful 
service for eight in Wedgwood china, the 
ultimate statement of beauty and design in 
dinnerware 


GRAND PRIZE: 


t TWA Will Fly You To Have A 
ma Soup And Sandwich At Your 
Favorite City which is any 
city in the world that 
TWA flies to. This trip 
y for two includes 
ne hotel, sightseeing 





















Be || and $1,000 in 
eee aaa oe 1,000 FOURTH PRIZES: 
ta Beye Pp wa Sandwich Days Kits -Here's a 
aaveane a -_ tote bag filled with coupons 
* y t “7 ~*~ for quality products from 
six nights “4 Sandwich Days. You'll get 


coupons fora free jar of Miracle 
tiie =* Whip salad dressing, a loaf of 
— . ’ aa Pepperidge Farm bread, a 


paces of Oscar Mayer® 
_ ae 


Cold Cuts, a package of 
te —____________——. Official Rules 


Glad® Sandwich Bags and a 
package of Kraft Singles — all 
delivered to you in this durable 
canvas tote bag. 
It’s as easy as A, B, C to No Purchase Required — Here's All You Do 
win in the Sandwich 1. Take your coupons with Lucky Travel Symbols to “Sandwich Days" display at your local participating supermarket. Match the 
D S tak symbol on your coupons with the symbols on the display. If any symbol matches, you're a winner. Remember, there's a different 
ays sweepstakes. symbol on each coupon, so take all four to the store. If you are unable to locate the ‘Sandwich Days''display, and you want to 
determine if you are a winner, simply request a miniature copy of the display and enclose a stamped. self-addressed envelope 
Write “Sandwich Days”, P.O. Box 589, Lowell, Indiana 46356. 2. To claim your first, second, or third prize, mail your winning 
symbol with your name and address, by Certified Mail, Return Receipt Requested, to “Sandwich Days, Winners’, VENTURA 
ASSOCIATES, INC., 200 Madison Avenue, New York,New York 10016. All prizes won by matching symbols must be claimed in 
writing, and claims must be received by September 30, 1982. The fourth prize claims should be sent to Winners, VENTURA 
ASSOCIATES, INC., 200 Madison Avenue, New York, New York 10016. The odds of winning a prize in the matching portion are one 











A) Take your official 
Sandwich Days coupons 
to your participating 
market 
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B) Match the Lucky Travel 
Symbol on the coupons 
with the Sandwich Days 
Display 

C) Your matching coupon 
means you're a winner 
and here's more good 


news. If your coupons do 


not match you can still 


are at your store 
All prizes 
guaranteed to 
be awarded! 


win in the speciai Second 
Chance Drawing. Details 


in 19,820. 3. Coupon redemption is not required for sweepstakes participation. 4. If your Lucky Travel Symbols do not match one of 
the prize winning symbols, you are still eligible to win any unclaimed prizes from the Lucky Symbol match portion of the 
Sweepstakes in asecond chance random drawing. The odds of winning in the second chance portion are based on the number of 
prizes Claimed in the matching portion, and the number of entries received in the second chance sweepstakes. To be eligible in this 
drawing, mail an official entry blank from the display. These entries must be received by November 30, 1982. If entry blanks are not 
available, you may obtain one by sending a stamped, self-addressed envelope to “Sandwich Days”, P.O. Box 589, Lowell, Indiana 
46356. 5. Winners of unclaimed prizes will be selected in random drawings under the supervision of VENTURA ASSOCIATES, 
INC., an independent judging organization whose decisions are final. The odds of winning will be determined by the number of 
entries received and the number of unclaimed prizes. 6. Only one prize to a household. No substitutions for prizes. Prizes are not 
redeemable for cash. ALL FEDERAL, STATE ANDLOCAL TAXES ARE THE SOLE RESPONSIBILITY OF WINNERS. All prizes will 
be awarded. Winners in the second chance portion will be notified by mail no later than January 30, 1983. Entry in sweepstakes 
constitutes permission to use winner's name for promotional purposes without additional compensation. 7. Entrants must be 18 
years of age or more and be residents of the U.S. Employees and their families of participating brands, and affiliates, 

Ja . | 











Synergistic Marketing, Inc., VENTURA ASSOCIATES, INC., and their respective advertising agencies, suppliers and 
manufacturers of sweepstakes materials are not eligible. Void in Wisconsin, Ohio, outside U.S.A., and wherever else 
prohibited or restricted by law. All Federal, State and local regulations apply. 8. For alist of major prize winners, senda 
self-addressed, stamped envelope to “Sandwich Days Winners’, P.O. Box 721, Lowell, Indiana 46356. 9. Entries that 

are illegible, mutilated or tampered with are void. All entries will be subject to validation by VENTURA 
ASSOCIATES, INC., whose decisions are final. Winners will be required to execute an affidavit of eligibility 


. FREE! 
If youre S’6’ 


>) oe or Taller! 


TS _ The new 
.é Tall Collection 
E Catalog 


| Proportioned 
» shoulders 


~  Better- 
fitting 
~ | bustline 





ee 




















\ ° ° 

* ...eaturing fashions 
+ Longer guaranteed to fit 
xz you better 7 ways! 
| pce x 
"| waistline » Here are the latest, liveliest looks for Talls...at 
e oe ae prices! Jeans, jackets, tee shirts, skirts 
i Spay 7 eae 106 26. 
| proportioned Designer fashions 


and famous brand /. 3 
names too: Levi's, #==as 
Liz Claiborne, 
. Fire Islander, 
Jordache, Trissi, 
* and many 
others! 


i; 


Send for 
your FREE 
@ Catalog 

q today! 


__ Mail coupon for FREE Catalog 
| Tall Collection, Dept. C 
| Indianapolis, Indiana 46201 
| YES, please send me the FREE 
Tall Collection Catalog. 
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Shoes & Boots | 
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a (>) “charge it” on Visa, M ee 
= “Charge It” on Visa, Master Card, 
ca = or Lane Bryant account. 


- Mail coupon for FREE Catalog 
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In our April 1982 issue, we pub- 
lished an article entitled “Women 
vs. Women: The New Cold War Be- 
tween Housewives and Working 


Mothers,” by Nancy Rubin. At the 
close of the article, we invited you 
to share with us your own feelings 
on this sensitive modern issue. One 


LET’S HEAR IT 
FOR THE HOUSEWIFE 


A large number of letters came from 


homemakers. Almost to a woman, they 
feel privileged and fulfilled. But they 
are also angry because they believe the 


social climate of the seventies de- 
meaned the role of nurturing children 
and making a home in which a family 
can thrive. Listen to these voices: 

@., left what 1 would say 
a was a dazzling, -year career 
as a buyer and field personnel man- 
ager of two hundred thirty-six retail 
tores. My job involved travel to New 

rk, Los Angeles and all points be- 


Women vs. Women: 
rt from the Front Lines 


article only you could have written 


respondent, Fran G. Yacoubov 
of Willowdak, Ontario, Canada, 
predicted we’d get an “avalanche 
of mail”—and she was right. Hun- 
dreds and hundreds of intelligent, 
lengthy and passionate letters 
poured into our offices. What fol- 
lows is a report based on those 


tween, and I was making $30,000 a 
year. I loved working, but I decided my 
husband and family came first. I had 
learned what men, who have been the 
mainstay of the work force for years, 
have always known. The name of the 
game is_ production. A company 
doesn’t care if you have children to 
feed or if you're the nicest person in 
the world. The company only cares 
whether you produce. I finally realized 
I couldn’t sacrifice my life and my val- 
ues just to be able to say, ‘Yes, I’m 
working. Who wants to go through 
life in a blur? Who needs rushing 
home from work through traffic to a 
weary child and a husband who’ as 
beat as you are, only to find you both 











letters. Most of what you 
about women’s issues is writ ' 
by journalists and includes opi 
ions from experts such as psyc ch 
atrists and child-care specialis 
This article is different, and, 
think, ultimately more significan 
It was written entirely by you. 


forgot to pick up the cleaning and tak 
something out of the freezer for dil 
ner? Now that Pm home, I have | 
relationship with my child and m 
husband that’s never been closer. | 
know I’m one of the lucky ones. We al 
working together to create a have 


of sanity in a crazy world. @®@ 


Barb Grimsha\ 
St. Paul, Minnesot 





® After ten years of rere 

we were quite suddenly and m 
raculously able to adopt a four-day-ol 
son. I gave up my job as a chure 
secretary for five ministers, because 
believe that (continued on page 6 
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Waring: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerous to Your Health. 
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9 mg’ ‘tar:’ 0.7 mg nicotine av. per cigarette by FTC method. 
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“ 


WOMEN VS. WOMEN 


continued from page 58 


no sitter or day-care center is as com- 


mitted to a child as the parent is. 
Sometimes I get bored at home, but I 
also did when I worked. There’s no rule 
that says we must be absolutely intoxi- 
cated with life every minute. I wouldn’t 
trade places with any working mother. 
Their lives are hard, demanding and 
always hurried. I feel sorry that they 
are missing so much of their children’s 
precious years at home.” 
Karyn Ehrenfeldt 
Downey, California 


“I quit my job after having my second 
baby. Steve and I both felt that we were 
doing the right thing, although we cut 
our yearly income from over $30,000 to 
$15,500. I find it a challenge to make do 
and economize . . . because I think the 
major point of importance as to whether 
your children will turn out ‘good’ or ‘bad’ 
issimply being there when they need you. 
I don’t agree with having appointments 
with your children. Their problems 
shouldn’t beset onthe back burnerat any 
time. Incidentally, my husband finds it 
mucheasierto work withmeathomefull- 
time. He feels as long as everything runs 
smoothly at home, he worries less.” 

Chris Dobery 
Dunedin, Florida 


“IT am thirty years old and have 
three children, aged seven, four and 
three. Iam a homemaker and proud of 
it. I feel working women are giving up 
interpersonal relationships and prac- 
tically destroying the meaning of the 
word ‘home.’ Making a home means 
more than helping pay the mortgage 
or keeping the beds made and the 
bathroom clean. It means providing a 
feeling of warmth and security, two 
elements that are essential for us all, 
and especially for our children during 
their formative years—up to eighteen 
years of age. These elements are not 
present when a woman works. I know, 
because I worked once when my chil- 
dren were four, two and one. There 
was always a sense of urgency, and 
rigid scheduling. Now I devote myself 
to my children and work at sharing 
my values with them.” 

Becky Gilpin 
Grayson, Georgia 


r’M A HOUSEWIFE, BUT... 


A smaller number of stay-at-home 
mothers expressed frustration and am- 
bivalence, and some blamed this con- 
fusion on media glorification of work- 
ing women, 


“I worked for over ten years, and I 
liked it. It was very satisfying to deal 
with a project and have it finished. 





hoe 


I’ve been home six months now with m 
first baby, and I’m not sure how I fe 
about it. The housework is done in a coullf 
ple of hours and then I have to do it ove)}}. 
again. And I miss feeling I’m doing my 
share by earning a reasonable wagelf, 
Also, I know I’m not nearly as interesting} 
or stimulating to talk to now. But being}. 
with my son brings me many nome F 
pure joy. Fortunately, most of my working} 
friends are able to do things with me ro. 
and then. That’s important for me, be}. 
cause I need outside activities to keep mi] 
from getting too serious about my soaps/} 
Another problem is that my husband ij}, 
having a hard time coping with my 
changing needs. I need more approval}. 
and stimulation directly from him than jf 
did before, but we are working on thai 
together.” 








Lynne Gerres 
Toluca Lake, Californiz)}~ 


“I am so jealous! I would look great inj 
a beige suit! Imagine leaving my apart 
ment for nine hours a day, meeting i 
people, being Kathryn instead 4 in 
Jessica’s mom or Craig’s wife, taxingl}!! 
my brain, carrying a briefcase ne Ih 
of a diaper bag. I know, I know. I’ hy 


tried to tell myself that most women} 
aren't executives, most jobs aren’t stim||) ih 
ulating, that I'd be tired, that I’d bef! 
exhausted. But I still envy the working 
woman. It’s because I want everything. | 


INTO THE FRESE 
SDA Uie me (el ')| 


vant to be there for every cute word 
essica and Michael say. I want to bake 
,omemade rolls for my dinner parties. I 
yant to make needlepoint pillows. And 
want to bring home the bacon. But at 
east I’m better than I was last year, 
vhen I still said, ‘just a housewife,’ and 
youldn’t even talk to a working woman 
ecause I thought I wasn’t smart 
nough for her. Some days now I even 
yake up thinking, ‘Gee, I love being a 
1omemaker. These are the days the 
ids receive intellectual stimulation 
not just an hour of Sesame Street), the 
1ouse is clean, and my ‘to do’ list gets 
one. Doing what I chose to do better 
eems to be the only way for me to accept 
ay present lot. If | can’t be everything, I 

vant to be good at something.” 
Kathryn Malmfeldt 
Rolla, Missouri 

I HAVE TO WORK, BUT 
’M A GOOD MOTHER 


| Perhaps the most poignant cries came 
rom the women who felt that Nancy 
2ubin’s article left them out completely. 
These are the mothers who work because 
hey are divorced or widowed, or because 
hey are married to men who are dis- 
bled, unemployed or earning a less- 
han-living wage: 


“T am thirty-three years old, married 


\yiae eis MIME es) 


and the mother of an eight-year-old 
daughter. My husband and I make a 
combined income of $18,000 a year. 
With today’s cost of living, you know 
why I work. What makes me angry is 
the attitude of people like the housewife 
who was quoted in your article as saying 
that all the working mothers she has 
met ‘seem so bad.’ Well, she’s welcome to 
meet me. My daughter is a straight-A 
student, is well-liked by all her teachers 
and schoolmates, and no one has ever 
told me her behavior needs attention. I 
do baking for school projects, I help with 
homework and drill my daughter on 
times tables in the car on the way to her 
school. I get her to religion classes, 
Brownies, dancing class or whatever 
she may choose.” 
Elizabeth Alden 
Lancaster, Massachusetts 


“fm a working mother, but not by 
choice. My husband and I are in our 
early twenties, and he is a salesman 
who makes a good salary for a man his 
age, but we wouldn't be able to afford 
our modest five-room house or our car if 
I didn’t have a job. Even so, our little girl 
is well-adjusted and well-behaved. She 
can count to twenty, dress herself with a 
little help, spell her name and say her 
address, at the age of two. When I 
finished your article, with all those 
housewives saying working mothers 


t 


are self-centered and that they don’t 
have ‘great kids,’ I was in tears. I love 
my husband and daughter more than 
anything. I feel that Iam a good mother 
and take as good care of my family as a 
woman who stays home all day. I also 
teach Sunday School and volunteer fora 
child abuse center.” 
Mrs. L. Lokesak 
Covington, Kentucky 


“I never wanted to be a career girl, 
but fifteen months ago, my husband 
and I separated after a ten-year mar- 
riage, and I went back to work in the 
graphics department of a large corpor- 
ation as a forms designer. I would give 
up my job in one minute to be home 
with my two daughters, aged seven 
and five. By the time I leave in the 
morning to catch my commuter train, 
I have dressed three people, made 
three beds, fixed breakfast and school 
lunches, run the vacuum and put din- 
ner in the slow-cooker. By the time I 
get home at six o’clock, the girls want 
to know when we will eat. It’s dinner, 
dishes, homework, baths and bed. To 
me, that’s not ‘quality time.’ The girls 
are tired and so am I. One night, my 
first grader and I sat at the kitchen 
table and cried over her homework. 
She wasn’t getting it and I was short- 
tempered. Whoever made up this 
‘quality time’ nonsense (continued) 


ut. And it’s 100% nutritionally complete. So everytime it's 


mealtime, tear into Tender 


ittles®=and let your cat tear into great taste! 
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WOMEN VS. WOMEN 


continued 





was no doubt a mother who felt guilty about leaving 
children. Yes, I'd rather be home and guide the paths of 
children. But I don’t have a choice, do I?” 

Mary Jane Mooney, Darby, 


I CHOOSE TO WORK, 
AND I DON’T FEEL GUILTY 


Another group of respondents included mothers w 
work because they love doing so: 


“I am the personnel manager in a large departmel}, 
store, with responsibility for almost four hundred ei 
ployees. Thank the Lord I have been_able to reach the a 
of thirty-seven without having a nervous breakdown 
cause of all the guilt placed on me by magazine et 
books and well-meaning people with all the answers. N 
don’t wait at the door when my children come home fre 
school. Yes, I do let my husband do the dishes, and 
children cook their own breakfast. If I don’t feel li 
cooking dinner, we go out to eat or have sandwiches a 
soup. Do I feel like a failure as a mother and wife? No)}} 
am proud of myself. I am very fortunate to have a husbe 
who stands behind me in my career endeavors, as do 
children. Before I decided to work, we discussed it asi} 
family. What really matters is your own happiness, whiaj} 
in turn, should bring happiness to those important to youy} 

Linda Sorenson, Ogden, 





“I have been employed, in some form or another, for 
past twenty-two years, taking only short periods off. D 
ing those times I was not working, I found that I acco 
plished less than I do when I have worked an eight- ho 
day and still have the housework and cooking to do a 
five o’clock. And with my child in grade school, there a 
at least six hours a day when motherhood is a dista 
drum. At home, I grew bored, colorless and unattractive} 
slept more and didn’t give my husband and son ‘qualij 
time.’ When I’m working, I know that I have certa 
obligations, such as dinner, laundry, checking schoolwor 
conversation with my husband and son, and then, e 
though selfless mothers everywhere will hate me—time! 
ME! I don’t feel guilty about my son not having my tot] 
attention all day. Nothing gets my total attention all dé 
nor anyone else’s for that matter.” 

Karen Cardin, Tacoma, Wash 


“My daughter Caroline is five months old, and both n} 
husband and I love her deeply. I had three miscarria 
before she was born, and she is our ‘miracle baby.’ Ho : 
ever, I hated every day I was on maternity leave. Now}}" 
work a forty-hour week, and Caroline goes to a day-caljj! 
home. I know there are some people who would say 
shouldn’t have had a child (my father-in-law and I almo 
got into a shouting match over this ence) but my husbai 
and I believe our daughter gets the best of our time. 1 fe ; 
sorry for every mother (including myself) who is not ¢ 
ways there for her child, but I know how it feels to hai 
the intellectual satisfaction that comes from working, 
to be able to give my child a mother who is happy wi 
herself and grateful for every moment—even while chanijj} 
ing dirty diapers—that we can be together.” 

Donna Melson Arthur, Englewood, Colom 





THE BEST OF BOTH WORLDS a 


Many mothers who have part-time jobs wrote that they f 
they've found the optimum solution to the “balancing act”: 
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“T feel I have the best of both worlds. I work in an office 
yur to six hours a day, and I have the summers off. I enjoy 
rhat I do and also have time for myself, and my paycheck 
o9mes in handy. Most important, Im home when the 
hildren arrive after school and have so much they want to 
hare. I know jobs like mine are hard to find, but if more 
omen spoke up, maybe business would cater to women’s 
ours. I think I speak for most mothers when I say mother- 
ood comes before any job.” 

Dora Barlow, Enfield, Connecticut 


“J drive a school bus for special children, a job I love that 
llows me the same days off as my children have. It also 
ives me time to do housework, feed my garage sale habit, 
atch TV (which has drawn me into many world issues my 
ends who work full-time don’t have time to think about) 
nd read. I earn nearly $250 a week, which helps out a lot, 
nd I’m there to give welcome-home kisses when my 
nildren and husband come through the door.” 

Elaine Nulf, Coon Rapids, Minnesota 


MY MOM WORKS, AND I’M A “GREAT KID” 


Several daughters who are proud of their working moth- 
rs felt compelled to speak out as well: 


“My mother worked and I can honestly say that I’m 
appy with my life and have no regrets. I am often told I 
m an independent person, but I look upon that as an 
dvantage. I’ve never held it against my mother or the 
orld because she had to work. I’m thankful for what she 
id for us, for the sacrifices she made for us, and most of 
ll, because God made her my Ma.” 

Camille Petrocco, Dover, New Jersey 


“I am the seventeen-year-old daughter of a mother who 
as been working outside the home for as long as I can 
2member. My mother and I have always been close. She’s 
lways been there when I needed her. Friends with non- 
orking mothers have told me they wish they were as close 
ith their mothers as I am. Let me stand up for all the 
eople my age who have not felt neglected by working 
arents. Come on, homemakers, give working mothers a 
ttle more credit!” 

C. Rustad, Scottsdale, Arizona 


FRIENDSHIP, FRIENDSHIP 


Finally, a significant number of women wrote that disparate 
festyles need not preclude friendship among women: 


“During the past eight years, I have been a medical 
sudent, intern, resident, and am now a practicing physi- 
an. I am also a wife and the mother of a two-and-a-half- 
2ar-old. Many of us who made the decision to pursue 
mployment outside the home a number of years ago, and 
ho have finally worked through our uncertainties and 
uilt, are finding contentment in what we are doing. Hav- 
ig done this, I find it difficult to feel animosity for my 
isters’ whose lifestyles are different from mine. After all, 
3 wives, mothers and concerned citizens, do we not share 
lany common interests and goals—building stronger 
larriages, raising our children to be responsible adults, 
nproving the quality of life in our communities, broaden- 
1g ourselves intellectually and spiritually? Working 
‘omen and housewives do not have to be at odds with each 
cher. Both lifestyles are ways women can express and 
ajoy the talents and abilities with which we have been 
lessed.” 

Aletha Oglesby, M.D., Glenpool, Oklahoma 


“Our society has changed; it’s not going (continued) 
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Every day starts out better with a balanced 
breakfast and your trusted friend Sweet 'N Low. 
That's because you can count on Sweet ’N Low for 
a sweet, Satisfying taste on cereals and fruits, and — 
in coffee and tea. Without those extra calories. 


Tomorrow, start your day out right. And say good 
morning with a friend. 





LOOKS AND TASTES LIKE SUGAR 
weciencg poww Site of owar 
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#1 in America for over a generation. 
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“It was a lot more personal 
for my husband and me to 
share the E.PT. at home. 
lt was exciting...we just 
hugged each other. 


We were reall 





E.PT., the original and leading 
in-home pregnancy test, is easy, 
fast, safe, and private. It lets you 
find out if you are pregnant 


Pam Ciccarelli, 


Fremont, California 


be 


quickly and reliably, at home. is simple. 


E.PT. is the same type of test 
used in millions of laboratory tests 
and in thousands of hospitals in 
the United States and all over the 
world. No in-home pregnancy test 
is more accurate than E.PT. 

Over four million women have 


already used E.PT.—that’s more 
women than all those who have 
used other in-home pregnancy 


tests combined 





E.PT. will give you the 





clear result in two hours. 








y happy.” 


You don’t have to be a 
chemistry whiz or have any special 
skill to do the E.PT. test—the 
directions are clear, and the test 


Available in both single kit and 
convenient double kit 


©1981 WARNER-LAMBERT CO 
























WOMEN VS. WOMEN 


continued 


to return to its earlier form. Som 
women will work because they need 
to. Other women will work for per- 
sonal reasons. Others will be home- 
makers. Can we all coexist and enjo 
one another? Sure. I have a first-grad 
son and a teen-aged foster daughter. 
am a lawyer, but one of my bes 
friends is an at-home mom. We ge 
along because we have personalitie 
and ideas that mesh. We can talk fo 
hours. We’ve even been noted for som 
pretty ferocious TGIF’s. My frien 
Ruth will probably never go to wor 
outside the home, but the only thin 
she envies about my life is my ability 
to play boogie on the piano. So can weil; 
get along? Of course.” 

Anne S. McFarlan 
Cleveland Heights, Ohi 


And so? The options we dreamed off 
in the sixties and seventies are there for 
many of us. For others, some options| 
have been cut off We don’t live in the, 
dreamily homogeneous TV-world of t. 
fifties, and probably never will again. 
Yet, one thing seems not to have 
changed at all. Every woman who, 
wrote, whatever her circumstances, is 
trying to do the best for herself, her 
husband (if she has one) and most oj 
all, for her children. As one woman 
expressed it: 


“Many women are now working to 
keep a roof over their heads, especially 
here in Michigan, where the unem- 
ployment rate is about fifteen percent. 
I’m twenty-seven, and have two sons, 
aged eight and a half and one and a 
half. I worked my way through college 
after my first child was born, and then| 
supported my family when my hus- 
band was unable to work. For the past 
eighteen months, I’ve been home with 
my younger son. Now, due to financial 
setbacks, I am looking for work again. 
But I don’t mind. Why can’t we women! 
who have complained for years that 
men have put us into stereotypical 
roles give each other a break? I say 
good parenting is, not based on 
whether or not one holds down a job. If 
we look at one another and judge our 
ability to parent by antiquated role 
models that weren't always right 
even twenty years ago, then we have 
lost all we have gained as women in 
that time. Working isn’t easy. Being a 
housewife isn’t easy. Life isn’t easy. 
But we do have the right to be con- 
tented with our achievements, be they 
professional or on the home front, 
without being labeled ‘good’ or ‘bad.’ 
Don’t be so quick to judge. Let’s live 
and let live!” 


oe eee 


See — 


Debra Hall 
Union Lake, Michigan 
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“This Code-A-Phone’1750 lets me 
conduct two kinds of business at once” _ 


Es “Beethoven didn’t have to take phone calls while instructing 
© his pupils. And now I don’t have to either—not since I bought my 
* Code-A-Phone® 1750. 

“Now I can concentrate on my advanced students here, and 
still take the calls that keep my business in business. I can even get 
| messages up to thirty minutes long, like when Ricky McQuiston 
had the mumps and phoned in that Bach sonata.” 


“And Note These Other Terrific Features.” 


a “The 1750 Voice Control Switch gives me the option of 
-=*| limiting my callers to a 45-second message. That forces my tardy | 
*F| students to keep their excuses short. | | 
“The 1750 also has remote command capabilities. So I can | 
get my messages just by beeping my pocket coder into the | 
| mou Eee of any phone in the world. And with the message 
repeat feature, I can hear my messages as often as I like without 
re-dialing. 
“I can clear them from my machine by remote command, too. 
“But the thing I like most about my 1750 is its simplicity. | 
; It’s easy to install. And easy to operate. In fact, it’s so easy to 1} 
yperate, a beginner could master it in a Minuet.” | 


[he Code-A-Phone 1750 Does More Of What You Buy A Telephone Answering System For. 
Announcement Playback provides immediate review of your announcement with no long wait for | 
apes to recycle. | 
_ Playback “Calls” Control automatically rewinds your message tape and plays back your messages with 
he push of a single button. | 
Voice Control Switch lets you choose between voice-controlled message recording so callers can leave | 
ong messages (up to 30 minutes total) or limit messages to 45 seconds each. | 
_ Announcement Record Button allows you to record your 2- to 30-second announcement with one HI 
yutton. The 1750 puts the “beep” at the end automatically. | 
Call Monitoring lets you hear incoming calls. You decide which calls to answer personally. 

Electronic Pocket Coder is a real time saver. You can review messages and record memos from any 
elephone in the world. 

emo Record lets you leave messages for family 

nembers and business associates. Simply press the 
yutton and talk as long as you like up to 30 minutes. 
_ Easy Installation means you can connect it to any 
shone jack. It complies with all FCC regulations. 
- Fast-Forward/Rewind enables you to review 
ections of messages quickly. 
-Ready/ Message Received Light tells you the 
750 is ready to take calls automatically. The light 
links to tell you at a glance that messages have 
yeen received. 
- Magic Touch™ Controls means easy oper- 
ition at your fingertips. 


| 
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~~ Model 1750, suggested retail $299.95. 


CODE-A-PHONE’ 


America’s getting the message. 


For the name of your nearest Code-A-Phone dealer, call 1-800-547-4683. Oregon, Alaska and Hawaii call (503) 655-8940 collect. 
Code-A-Phone® is a registered trademark of Ford Industries, Inc., 16261 S.E. 130th, Clackamas, Oregon 97015. © 1981 Ford Industries, Inc. 


© 19862 B&W T Co 


Warning: The Surgeon General Has Determined 


Regular, 1 mg. “tar”, ie “a 7 10 That Cigarette Smoking Is Dangerous to Your Health. 
Sa ae oe ‘ , “Awe 








Wildflower 
crown 


The most beautiful flowers are 
those you cut fresh from your own 
garden. To help you keep them 
looking their best for the longest 
time, here are some suggestions 
from Zibby Tozer, author of The 
Art of Flower Arranging, floral 
is consultant for the American 
Florist Marketing Council and 
partner of The Flower Ser- 
vice, Ltd. 
e@ Do your cutting in the morn- 
ing before the noon sun dehy- 
drates flowers. Be sure your 
shears are sharp; dull ones 
crush flower stems so _ they 
can’t draw water. Line your 
flower basket with coffee cans 
half-filled with water at room 
temperature to put flowers in as 
you cut them. 
e Cut flowers that are just be- 
ginning to open—they will last 
days longer than full-blown ones. 
Cut additional greens or even 
pretty weeds to fill out your ar- 
rangements. 
© Condition flowers before 
\ arranging them. Hold 
stems under luke- 
warm running water 
to keep air bub- 
bles from  clog- 
®_\ ging stems; re- 
move extra fo- 
liage and 
recut 
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| Step 1 


e hills and ¥ fields are alive 
with wildflowers this season 
—the makings of a charm- 
ing flower crown for you or 
your daughter. For your 
crown, you will need long- 
stemmed flowers—if they 
are small, you'll need about 
thirty, if daisy-size, about 
twenty. Remove the leaves. 
To link the flowers together to 
make a chain, interweave the 
stems together. First, put one 
flower down on a table horizon- 
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| Flower t talk: cutting, arranging 4 


tally and add a second 
flower on top vertically 
to form an off-center T 
(Step 1). Wrap the stem 
of the top flower around 
the stem of the bottom 
flower. Pull the stem 
end taut across the stem 
top so it knots (Step 2). 
Use the same procedure 
with the rest of the 


stem ends with shears or 
a sharp knife. Set flowers and 
greens in a bucket of room-temper- 
ature water set in a _ semi-dark 
spot for several hours so the stems 
can draw water. 

e@ When ready to arrange flowers, 
look for containers that fit the 
flowers and suit the setting. Fill 
container with lukewarm water and 
a floral preservative—the chemi- 
cals help retard bacteria (forget 
aspirin; that’s an old wives’ tale). 

® For an informal arrange- 
ment in a casual setting, you 
don’t want everything to be 
vertical—all standing up 
straight like a collection of 
soldiers. Build your arrange- 
ment by starting with the 
shortest flower. Rest the stem 
end on the bottom of the con- 
tainer and the side on lip. 
Continue to add short flowers 
to make a circle that will support 
the taller flowers that will stand 
up and fill out the arrangement. 

e For a formal arrangement 
where you want a defined shape, 
use green oasis or “frogs” to 
anchor the flowers (both are 
available at variety stores). Start 
by putting the tallest, lightest 
flower in the center and add two 
shorter, heavier flowers on either 
side. Fill in the whole by building 
height to the center flower. Care- 
fully cut these flowers to the 
lengths you need to fill out the ar- 
re eee Push gently when 
ee put stem ends into oasis 
or frog.—JULIE MAXEY 
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flowers (Step 3) until 4 
chain is the right 





length for crown. 
To join the ends 
together, weave the 
longest stem ends 
from the last flowers 
added to the 
crown into the 
stems of the 
flowers first added. 
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Just in time for the hottest weather 
of the year, a quick refrigerator re- 
fresher course to help keep food 
s fresh and wholesome. 

1. Set refrigerator temperature for 
40° and keep it there (it really 
helps to have a thermometer). 

2. Remember, refrigeration does 
not kill food-spoiling bacteria; it 
just retards their growth. With 
that in mind, store highly per- 
ishable foods up front in full 
view (so you won't forget 
they’re there), and use them 
within a reasonably short 
period of time. 

3. Some of the most per- 
ishable foods are broth, 
gravy, stuffing, chicken 
salad, potato salad, poul- 
try, fish, brains, kidney, 

liver. These should be used 
within two days. 

4. Systematize fridge storage: Keep 
=, raw and cooked foods on separate 
shelves, if possible. Store raw foods 

(such as meat) on lowest shelf 

to prevent their juices dripping 
onto other foods. 
5. Arrange shelves so that oldest 
items are easy to reach (that way, 
you'll use them first). Keep milk 
and most leftovers in the coldest 
part, the area nearest freezing com- 
partment. Store produce in bottom 
(in drawers, if your fridge has 
them), to prevent crystallization. 

6. Fresh meats should_ be 

wrapped loosely enough to allow 
& air to circulate, but not so loosely 
hat the meat dries out. Leftover 





Refresher course 


meat should be tightly wrapped. 

7. Raw poultry is best stored un- 
wrapped, in a covered dish. 

8. Because bacteria thrive in a 
warm, moist environment, stuffing 
must be separated from poultry or 
meat for storing. 

9. Don’t wait for cooked food to 
cool to room temperature before re- 
frigerating it. A long cooling period 
gives bacteria a chance to multiply. 

10. When in doubt about any 
food, throw it out. 

11. Don’t use shelf liners to catch 
spills. These prevent proper air cir- 
culation around racks. 

12. Try not to overcrowd: A too- 
full fridge doesn’t stay as cold. 

13. Give your refrigerator the 
dollar bill test: Shut the door on a 
dollar bill. If you can easily pull the 
bill out, the gasket (that rubbery 
lining around the door) may be al- 
lowing cold air to escape. If possi- 
ble, have gasket replaced. 

14. Occasionally vacuum areas 
around the motor and refrigerating 
unit. Lint and dirt on these parts 
inhibit free flow of air, making the 
refrigerator work harder and less 
efficiently.—JACKIE FRIEDRICH 


Food Safety Contest 

For the second year, the USDA has 
sponsored a food-safety poster con- 
test. Over 150,000 elementary school 
children participated in the contest, 
which teaches basic food safety pro- 
cedures, including the safe packing 
of box lunches. Two winners are 
shown below. 


\ + Use h 
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hel Kaplan, New York; Martha Fyffe, Ferndale, Mich. 


































Drive-in season 


Its summer. It’s ten PM. Do you 
know where your children are? |i 
They may be at a drive-in among |! 
scores of cars with hundreds of |i’ 
other youths. Speckled among the | 
teenagers will be young married 

couples with a tot or two tucked in if} 
the back seat to save baby-sitting [jf 
costs. How did it all start? Post | 
WWII was the growth era: In 1948, | 
there were 820 drive-in movies in |}: 
all America. By 1958—just ten |, 
years later—the total leaped to 
4,063. That was the peak. But 

think: A Chevy in those days cost |i}, 
under $2,500. Gasoline was 30 
cents a gallon. A car packed with |i) 
kids could have a wonderful time 
for a couple of bucks because many 
theaters charged by the carload, not 
by the number of passengers, so 
dates came by the crowd. Today, 
there are 3,354 drive-in theaters in 
America, a 21 percent decline. 
Why? Gasoline prices are only a 
part of it. Land. That's the big rea- 
son. Land is valuable. Many drive- 
ins are being sold off for tract hous- 
ing. The offers are just too good to 
turn down. Remember the fun? 
Popcorn you could get at any the- 
ater. But drive-ins were famous for 
pigging out! Their neon stands re- 
dolent with pizza and fried chicken, 
you could get every kind of junk 
food unimaginable. The money 
rolled in and owners sought sites in 
the Sunbelt. You need a warm out- 
door society. That’s why there are 
more drive-ins in California than 
anywhere else: 269. That’s why in 
Alaska there are zero. (Just like 
the temperature.) So times change, 
and with one thing and another the 
drive-in becomes less and less fi- 
nancially feasible. But remember, 
the drive-in does have one major 
advantage over the enclosed the- 
ater: Considering the quality of 
many movies being churned out 
these days, it’s lucky they’re played 
in open air—the breeze can carry 
away the aroma. —GENE SHALIT 


Banish the sting 
Only five to ten people in a thou- 
sand are seriously allergic to bee 
' stings, but just about everyone 
could happily do without them, 
| however brief the pain. 

To keep your summer sting-free, 
take these simple precautions: 
| Wear shoes and protective clothing 
when walking through bee terri- 
tory, avoid wearing perfumes or 
other flower-based fragrances out- 
doors in the summer, and stay away 
from hornet and other bee nests. 

Also, since hornets and yellow 
jackets are attracted by fruit, meat 
_and other foods, be cautious while 

picnicking—especially in the fall 
' when these insects are particularly 

voracious. 

While hornets and yellow jackets 
' can inflict multiple stings, bees, 
' which have barbed stingers, can 
_ (happily) strike only once. As the 
bee attempts to withdraw, the 
stinger, venom sac and a part of the 
abdomen are left behind, resulting 
in the insect’s death. 


| To remove the stinger, use 
_ tweezers and grasp it as far down 
against the skin as_ possible. 


Squeezing the stinger higher up 
will release more of the venom into 
the skin. 

An antihistamine cream will 
ease the stinging and help reduce 
localized swelling. Antihistamine 
pills will also reduce more gener- 
alized swelling and relieve itching 
and hives, but these take several 
hours to work. 

Occasionally, severe reactions do 
occur in unsuspecting or un- 
prepared individuals. Most reac- 
tions start within minutes of the 
sting, although some have occurred 
up to 48 hours later. Be alert for 
any widespread swelling, itching, 
paleness, wheezing or difficulty in 
breathing; if you have any of these 
symptoms, get 
to a doctor or 
_ an emergency 
“room as soon as 
possible. Bee 
- Stings can turn 
out to be fatal. 
Anyone who is 
hypersensitive to 
bee stings should | 
keep an emergency 
bee sting kit read- 
ily available (a doc- 
tor can prescribe 
one).—GENELL 
SUBAK-SHARPE 
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he funny thing about home 

movies is they’re never ap- 

preciated until they’re ten, 

fifteen or maybe twenty 

years old! But what happens 

to all those reels of film 
while they’re sitting on the shelf wait- 
ing to be shown? They'll be in tip-top 
shape if they’re stored properly. And 
that doesn’t mean keeping them in the 
basement in those cardboard cartons in 
which they’re returned from the pro- 
cessing laboratories! 

The life of processed movie film is 
affected by moisture, light, chemical 
fumes and heat. Consequently, it’s best 
to store film in closed containers in a 
cool, dry place where the relative hu- 
midity is twenty-five to fifty percent and 
the temperature is 70°F. or less. 

Here are some other basic rules: 

@ Never store film in basements or 
any other place that may be damp. Mois- 
ture in these places can cause fungus 
growth on the film. 

@ Never store film in an attic or other 
place that may become hot. Heat can 
warp the film and turn it brittle. The 
storage area should be well away from 
steam pipes, radiators, hot air ducts and 
other sources of heat. 

@ Do keep film on permanent storage 
reels in reel cans to best protect it from 
light, dust and dirt. (Reel cans offer 
better protection than cardboard cartons 
or most other containers; they are avail- 
able in most camera shops.) 

Before viewing the movies again, be 


If someone invites you out to dinner, is it 
safe to assume they will pay? 

If one is formally invited to dine out, 
yes, it is safe to assume. that one’s host 
or hostess will pick up the check. This 
would hold true unless another arrange- 
ment was made in advance. 





I find it terribly confusing trying to fig- 
ure out when I should enter a room first 
and when my male companion should 
lead the way. Do you have some hints? 


None of these “rules” is written in stone, 
but in general it works like this: 


Restaurant: When entering, the man 
leads the woman to the captain, who 
leads the woman to the table. 
Elevator: The gentleman holds the el- 
evator door open and lets the lady enter 
first. The lady exits first, too, with the 
man again ensuring that the elevator 
door does not slam shut. 


} 
i 
1 
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The storage of home movies 








sure to check the films for any tears. 
Unless a tear is quite severe, it can 
be repaired easily. Also, if the 
film seems soiled, it can be 
cleaned and lubricated. Full 
directions for both of these 
operations are given in 
detail in a handy pam- 
phlet called “Care of 
Your Processed Kodak 
Movie Films,” Kodak publica- 
tion No. AD-29, a single copy of 
which is available without charge from 
Eastman Kodak Company, Dept. 454, 
343 State St., Rochester, N.Y. 14650. 

And just to make the viewing of 
new home movies more enjoyable, here 
are some valuable tips on home 
moviemaking: 

@ Take movies, not still pictures. Have 
your subjects doing something so they'll 
look natural on film. Show them mov- 
ing, as they do in life. 

@ Vary your filming distances, 
using imagination and just plain 
common sense. 

@ Vary the length of the 
scenes. Too many short scenes 
may leave your audience ex- 
hausted, while too many longer 
scenes will put them to sleep. 
Follow short scenes with longer 
ones, with each scene lasting 
just long enough to contribute 
its special bit of action. 

@ Don’t zoom from one scene to 
the next, as this can make your 
audience dizzy.— Lois LIBIEN 












































Stairs: The man goes up and down 
stairs first in order to assist the woman 
if she needs help. 
Revolving door: The woman enters 
first, the man follows and helps push 
the door around. 
Into a party: The man usually enters 
a crowded room first, clearing the way 
for his female companion. If, how- 
ever, when entering a party, it is the 
woman who knows the host or 
many of the guests better than her 
male companion, she should lead 
the way and make introductions. 
Into a taxi: Usually the man 
opens the taxi door and motions the 
woman to enter. She, however, may 
prefer to enter second so that she need 
not slide across the seat. If 
that’s the case, she simply 
says no thank you and allows 
the gentleman to enter first. 
—CHARLOTTE ForD 
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Ken Korsh 





Claire and Richard Parnes with sons, 
Jonathan (foreground) and Stephen. 


Today, no one is 
immune from the 
skyrocketing costs of 
health care. In the 
US., the average 
price of a semi-private 
hospital room is $165 
a day, up 108.1% since 
1976. If a serious 
illness strikes, 

few are financially 
prepared, as the 
Parnes family 

found out when their 
son contracted a 
deadly disease. This 
is their moving story. 
Extra: A complete 
update on how to 
protect your family 
financially from 

a similar fate. 
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A: the spring of 1979 
unfolded, life seemed 
sweet for the Parnes family of 
Scarsdale, New York. Richard’s job as 
an apparel manufacturer's representa- 
tive was going well, and Claire was 
thinking of returning to work, now 
that Stephen and Jonathan were 13 
and 12. But before the season faded, 
Jonathan became gravely ill, and the 
family was plunged into a deepening 
crisis that continues to this day. 

Jonathan’s ordeal began at the end 
of May with the onset of a high fever. 
His lymph nodes and spleen were en- 
larged. When preliminary tests indi- 
cated that something serious might be 
happening, Jonathan was admitted to 
a hospital in New York City. 

One month and many tests later, the 
doctors had a tentative diagnosis. The 
culprit was an atypical mycobacterium 
of the tuberculosis family. Since sev- 
eral varieties exist, a biopsy—the sur- 
gical removal of affected tissue from 
Jonathan’s body—was necessary to de- 
termine the exact organism. The bac- 
teria would take about sixteen weeks 
to grow, so the results of the biopsy 
would not be available until fall. 
Meanwhile, Jonathan was given multi- 
ple anti-tuberculosis medications and 
sent home at the end of July. His par- 
ents were assured that he was not con- 
tagious and would be fine in six weeks 
but would have to take drugs for at 
least a year. 

Relieved, Richard concentrated on 
his work, and Claire took a job selling 
advertising for a local magazine. 
Claire hadn’t worked outside the home 
since the mid-1960s, but now inflation 
was eating away at Richard’s $30,000 
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to $40,000 yearly income, and she fe 
the need to help out. 

Life soon returned to normal. 
September, Jonathan seemed to 
feeling better and, though he still hi 
a slight fever, was able to start juni 
high school with the rest of his clas 
Richard submitted the medical bil 
to his insurance companies. Sin 
Richard worked on commission as 
salesman, he was not part of a gro 
insurance plan; instead, he carried i 
dividual policies with Blue Cross-Bl 
Shield for basic coverage and wit 
Equitable Life Assurance Society f 
major medical. Claire and Richar 
thought the worst was over. 

A month later, their optimisy 
turned to fear. Jonathan was losin 
weight from the disease, still had th 
fever, was listless and discouraged. Al 
the same time, his parents learne 
that the biopsy had somehow gon 
astray. A second one was obtained d 
ing a one-week hospital visit. But pr 
cious time had been lost. Now the) 
wouldn’t know wh&t organism the) 
were fighting until March. 

But the disease would not wait. B} 
December 22, Jonathan was back it 
the ‘hospital, where he would stay un 
til February 14, 1980. This time hy 
faced a whole team of doctors an¢ 
more extensive diagnostic and thera! 
peutic procedures, some of them va 
painful. There were injections, X-ray 
bone marrow tests and intravenou! 
feedings—with needles and tubes if 
both arms. 

Claire and Richard remember th 
long hours at the hospital hs 
Jonathan's bedside, watching their so 
wasting away without (continued 
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$300,000 MEDICAL BILL 


continued 





being able to help him or answer the 
unspoken question they saw in his 
huge, luminous brown eyes: Why me? 





“The uncertainty was the hardest 
part,” Claire says softly, her generous 
mouth quivering, “never knowing 
what would happen next or when it 
would be over.” 

When all data was finally analyzed, 
the news was not good. Jonathan had 
avian tuberculo a TB variant car- 
ried by birds an at is resistant 
to drugs. Not only that, but Jonathan 


had also developed an 
deficiency. His own | 
the ability to fight th 


immunological 
1d cells lacked 


ase. No one 
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knows why. But the result was that 
the disease was raging unchecked 
through his body. 

The doctors have a name for the 
syndrome—mycobacterium intracell- 
ularae—but not a cure. No child had 
ever survived this disease once it had 
spread, as in Jonathan's case, to the 
bone marrow, lungs, liver and spleen. 

There was one hope. Dr. Arye 
Rubinstein, director of pediatric im- 
munology and associate professor of 
microbiology at the Albert Einstein 
College of Medicine in the Bronx had 
been using a special agent called 
“transfer factor” on patients with atyp- 
ical mycobacterial diseases since 1975 
with some success. This technique, de- 
veloped by Dr. Sherwood Lawrence in 

















































the 1950s, boosts the immunologic p 
tential of patients by injecting extra 
from white cells obtained from 
blood of donors who have an imm 
to these diseases. f 

The treatment was very expensiy 
Each shot cost about $150, and ft 
total bill was estimated at $10,0 
Because “transfer factor” is still co 
sidered experimental, there was a r 
question whether it would be cove 
by insurance. If not, how was this f; 
ily, already beleaguered by medi 
bills, going to pay for it? “I was hy 
terical by then,” says Claire, her ey 
exuding a kind of permanent bewild 
ment. “I said we’d raise the mon 
somehow, sell the house, anything. 
had to save him.” 


Fears deepen 


But Claire remembers that even ¢} 
she said this, her fear deepened. 
they sold the house, where could the 
afford to live? Richard was also wo 
ried about money, and he began 
question his career. He had aval 
been in the apparel business, but nojf 
he felt that working on commissiq 
was too chancy. He needed somethir 
solid. But he couldn’t even think abo 
changing jobs while his heart was te 
with worry over his son. 

When Jonathan entered Albert ay 
stein Hospital in March 1980, 
seemed mortally ill. He was weak ani} 
so malnourished that ordinary intr} 
venous feeding was not enough, anif, 
hyperalimentation—the surgical ij 
sertion of a feeding tube directly inf}, 
the central vein—was begun. 

For the next seventeen week 
Claire, who had quit her job selli 
advertising, lived at the hospité] 
“Jonathan was afraid he would die jj 
the middle of the night and I woul 
be there,” she says. 

Meanwhile, Richard was worki 
keeping an eye on Stephen and gr 
pling with the growing sheaf of me 
cal bills. The cost of-Jonathan’s care 
the first hospital had come to $35,0 
which the health insurance polici 
had covered. But Richard discover 
that his Blue Cross-Blue Shield pl 
was limited to 120 days in the hospf. 
tal; then 90 days had to elapse befol|j 
coverage resumed. If Jonathan had 
long stay at Einstein, the famij} 
would be responsible for the $300-)f. 
day charge. Richard also found 0 
that the major-medical policy he hij 
bought in the early 1960s had a a 
time cap per illness of $45,000. 
though Equitable had agreed to pif 
the $450 a week for “transfer facto 
other bills were still pouring in froj. 
sixteen doctors, and the costs wouj}, 
soon exceed the cap. b. 

Like most people, Richard had nevj. 
checked what his insurance coveré} ’ 
nor had he upgraded his (continue 
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Jicies because of escalating medical 
ts. 

y mid-summer, after a four-month 
aspital stay, Jonathan, still feeling 


mY; weak, was well enough to go 
one. 














September, Jonathan started 
*hth grade with his class and final 
»parations began for his_long- 
aited bar mitzvah. He had been in 
) hospital on the day originally 
) eduled for the ceremony, but Rabbi 
urvey Tattlebaum of the Temple 
Saaray Tefila in Manhattan where 
» Parnes family worships had prom- 
‘d Jonathan that, when he was well 
yugh, he could have a bar mitzvah 
his own. He wouldn’t have to share 
a day with another boy, as often hap- 
jis. Jonathan used the endless hours 
i the hospital to study for the occa- 
P- and the rabbi recognized, as did 
; boy’s parents, that this ceremony 
»nanhood was a powerful beacon for 
jnathan. 

‘Jn the day of the bar mitzvah, 
Jiathan was terribly weak and tired 
ily, but determination got him 
tough the ceremony without falter- 
i. “Here was a child who had come 
t:k from death’s door, doing every- 
re, he was supposed to, and then 
ne,” says Rabbi Tattlebaum. “It was 
Sant, hopeful and tragic all at 
‘se, for Jonathan was by no means 
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cured. There wasn’t a dry eye in the 
house.” 


Only one hope 

But the destructive medical roller 
coaster was not over. In January 1981, 
the doctors discovered an inhibitory 
element in Jonathan’s blood plasma 
that was preventing his white cells 
from dealing with the troublesome 
bacteria. Using a technique called 
plasma pheresis, the doctors were able 
to remove this element, thereby boost- 
ing his immunity. Each of the ten 
treatments Jonathan received cost 
$700. Then, in February, he had to re- 
enter the hospital. His spleen had en- 
larged, and fluid was in his chest. He 
was in terrible pain. 

For the next five months, Jonathan's 
body was like a war zone, with the 
rapidly multiplying bacteria subduing 
the few antibodies his immunological 
system was producing. The only hope 
was a spleenectomy. The spleen, an 
organ in the upper left quadrant of the 
abdomen, helps rid the body of bacte- 
ria. But because of Jonathan’s immu- 
nological deficiency, his spleen was 
trapping, not killing, the organisms. 

On the day of the operation, surgeon 
Keith Schneider was blunt with Claire 
and Richard. The odds were only 
about thirty-five percent that the boy 
would make it off the table. If he sur- 
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vived, the surgery might not help and 
could even cause serious complica- 
tions. 

“By then we were numb,” says 
Richard. “Jonathan had endured so 
much; for a year we had watched him 
suffer and fight back. And now this. 
The silence in that room was terrible.” 

But by four-thirty that afternoon, a 
jubilant Dr. Rubinstein appeared to 
tell them the surgery had gone “per- 
fectly.” Dr. Schneider was amazed: The 
spleen he removed weighed seven 
pounds. (A normal spleen weighs eight 
ounces.) He had also excised a second 
spleen about the size of a baseball. 
(While most people have one spleen, a 
second spleen is not unknown.) The 
pathologists found that both were 
crammed with bacteria. Previously, 
doctors had not known that the spleen 
was directly involved in this particu- 
lar disease or that a spleenectomy was 
the proper treatment. Jonathan had 
made medical history. 

He also made an astonishing recov- 
ery. On June 30, he was able to go 
home, although he had to take anti- 
bacterial drugs and continue with the 
“transfer factor” treatments. He was 
still terribly weak, but with much of 
the bacteria gone from his body and 
his system producing its antibodies 
the doctors were cautiously optimistic. 

But Jonathan’s freedom (continued) 
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$300,000 Medical Bill 


continued 


did not last long. He began to suffer from a prolonged lo 
of appetite, and was losing weight. Dr. Rubinstein felt t 
boy was in danger, so Jonathan went back to Einstein 0 
July 24. There, he was fed by mouth during the day, the 
through tubes at night. 
After all the boy had gone through, this hospitalizatio 
upset him. “When someone can’t eat,” he says softly, “yo 
can’t force them. They throw it up. How is that going 
help?” Staring out of his large brown eyes, he adds: “You 
say to yourself, life is miserable and you don’t want to livel® 
I mean, shouldn’t they make you want to live?” 


How up-to-date is your insurance? 
With the rising cost of medical care, no one, as theli 
Parnes family discovered, can afford to be uninsured or|im 
under-insured. Here’s how to help protect yourself: 

“Catastrophic” coverage: Most people carry a basic 
insurance policy, which pays a portion of hospital costs 
and doctors’ fees, and many people also hold a major 
medical policy, which covers long-term illness by gener- 
ally paying eighty percent of certain expenses up to ai 
maximum benefit limit. 

Many insurance companies, recognizing the need for 
higher limits, have raised maximum benefits to cover 
costs associated with a catastrophic ‘illness. For exam- 
ple, Blue Cross-Blue Shield has come out with some 
major medical benefits of up to $1 million. In general, 
the insurance premium doesn’t rise too much when the 
maximum benefit level is increased because, according 
to insurance companies’ actuarial tables, few people 
incur that top-line expense. 

Neil Swan, of the Health Insurance Association dj 1 
America, says that if your employer has not upgraded 
your medical coverage recently, it is probably inade-} 
quate. Check with your personnel department to find 
out exactly what benefits the company provides. 
What to look for: When evaluating your health insur-|} 
ance, the items to consider are: @ the lifetime maximum)}jf\ 
benefit; © how many days of hospital coverage you have|} 
and whether the hospital rate will be paid in full or inj 
part; @ the “stop-loss” feature, that is, at what point,|™ 
after meeting the deductible, do yeu stop paying ajf 
percentage of major medical expenses and does the|f 
insurance take over completely; @ the out-patient bene- 
fits; @ limits on rehabilitative care; © how the payment|§ 
scale to doctors relates to their actual charges in your|} 
area; @ and the availability of premium waiver, which 
allows for premium payments to be forgiven should the\ifr 
principal wage earner get sick. 

If your policy does not provide for premium waiver, 
and you are the principal wage earner, you may need|# 
disability insurance as well. Another point to consider:|) 
The higher the deductible on your poliey, the lower your|j 
premiums will be. But you must decide how muchifi 
initial expense you can handle if illness strikes. iM 

Group plans: Group insurance is more generous|it 
than individual. If you are self-employed or work for| 
someone who does not provide health insurance, try to}: 
join a trade association or fraternal organization that|—}. 
does have a group plan. For example, Support Services) 
Alliance, a national organization for those who are self- jh 
employed or work in small organizations, offers a group} 
program. Write: Support Services Alliance, 1457 Broad-|jf 
way, Room 712, New York, N.Y. 10036. } 

For more information: A free booklet, What You\)} 
Should Know About Health Insurance, can be obtained 
from: Health Insurance Association of America, 1850 Ki 
St., N.W., Washington, D.C. 20006. te 
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ory prepared rust stain. 


4] 
jut the fact is, Jonathan gained five pounds during the 
ize weeks he was hospitalized, and another five at nome 
!/ following month. 

ow, more than three years after Jonathan first entered 
} hospital, he is showing improvement. He undergoes 
jasional biopsies to detect the level of bacteria remain- 
in his system. “The last biopsy showed fewer organ- 
ss,” reports Dr. Rubinstein, “but Jonathan’s not out of 
| woods.” 

sides the remaining physical problems, the long illness 
\ taken a psychological toll on Jonathan. The 15-year-old 
‘moves from depression to anger to hope and back to despair 
ne adjusts to being in school again. The illness has inter- 
id with his growth, and he is self-conscious about his small 
‘ure. He’s also afraid that he’ll never get well, that other 
j3 will think he’s contagious, that the doctor will try to read- 
» him to the hospital. 

‘onathan’s illness has also greatly affected Claire, who 
J) swings between optimism and despair. “Sometimes I 
wt know if I can make it,” she says, starting to cry. 
‘is year has been worse than ever. Jonathan’s so angry 
5 scared. He knows if he doesn’t eat, he won’t grow, yet 
cietimes he can’t take food because he’s in pain.” 
‘Ithough the family would like to get psychiatric help 
pJonathan, they can’t afford it. For a while, a psychia- 
rit was treating the whole family, but they still owe him 
te money. 

‘he financial effects of the disease have been devastat- 
| The total cost of the illness is estimated at $300,000, 
Hroximately $125,000 of it not covered by insurance. 
(athan’s last hospitalization, for example, occurred 
hing one of the 90-day exempt periods. The Equitable 
icy has now reached its limit, but Blue Cross-Blue 








J 2ld has recently picked up major medical coverage for | 


t family. 
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The Parneses have also received other assistance. Rela- 
tives lent them money, and Albert Einstein absorbed 
$70,000 of its costs so the boy’s treatment could continue. 
(As a result of Jonathan’s case and that of one other boy, 
the hospital has established the Children’s Immunology 
Research Fund to raise money to care for youngsters with 
immunological deficiencies.) Social Security sent Jonathan 
a total of $1,900 over a ten-month period, and Medicaid 
covered drugs, the visiting nurse and a special feeding 
pump that was needed. 

Despite the aid, the family-has had to deplete their 
savings, and their debts currently exceed $50,000, most of 
it owed to relatives and friends. His face a map of despair, 
Richard explains, “I’m not even counting the incidentals, 
the meals eaten out while Jonathan was hospitalized, food 
brought in to tempt his appetite, the parking tickets and 
the night the car battery was stolen. You start to think 
that unknown forces are working against you. When some- 
thing like this happens, you need extensive insurance 
coverage.” Although the family has considered declaring 
bankruptcy, they hope to avoid it because credit would be 
difficult to obtain afterwards. 

To help with expenses, Claire is selling advertising 
space by telephone from her home. She wants a regular job 
but is concerned that Jonathan might need her at home. 
The family decided not to sell their house, at least until 
the boys finish school. Because Richard’s business has 
picked up a bit, he has decided to stay with it. 

Still, the family is concerned about finances and the 
future. “Right now, we need to pay taxes, but how much 
more can we borrow?” says Claire. “Oh, I don’t know 
anymore, my life’s turned upside down, and I don’t know 
how to reclaim it. ’m afraid I never will. Then I think 
someday this will all be over—Jonathan is getting better. 
And I know I have to hang on.” End 
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PET JOURNAL 


When a much-loved pet dies, the whole family mourns. Here is 
sage advice on how to deal with the loss of an animal friend. 


t is an unfortunate—but inescapa- 

ble—fact that our dearly loved 

pets grow old and die all too soon. 
Even though we realize the inev- 
itability of losing our animal compan- 
ions, it still hurts when the dog or cat 
that’s been an integral part of our fam- 
ily is no longer around. 


Mourning is necessary 

When a beloved person dies, there 
are traditional means of expressing 
sorrow. Friends and relatives gather to 
share their sympathy, and a funeral 
ceremony is held. But when a pet dies, 
people are sometimes embarrassed to 
cry, let alone hold a burial service. 

Yet there is nothing wrong, imma- 
ture or silly about suffering over the 
loss of a pet. Denying yourself the 
opportunity to grieve does not dimin- 
ish the hurt, and expressing your sad- 
ness can actually make you feel better. 
So go ahead and cry. And don’t think 
you are the only adult to react emo- 
tionally to the death of a pet. The 
University of Pennsylvania even em- 
ploys a social worker on the staff of its 
veterinary school to help bereaved pet 
owners cope with their grief and to 
instruct future veterinarians how to 
counsel people whose pets have died. 


How to tell the children 

The loss of a pet can be especially 
traumatic for children who may never 
have experienced the death of a loved 
one. Still, it is always best to tell a 
youngster the truth, being careful to 
explain death gently, in terms the 
child can understand. Never tell a 
child that the pet has “taken a trip,” 
“run away” or “gone to sleep for a long 
time.” Instead, deal with the topic 
openly and honest]; 

If the animal was 
to the child that all liv things even- 
tually grow old and die nt out that 
the life span of a dog or cat is not as 
long as that of a human being. If dis- 
ease was the cause of death, explain 
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ry old, explain 





the illness in as much detail as the 
child can comprehend. If the animal 
died as the result of an accident, this, 
too, should be explained. If euthanasia 
was involved, this can be extremely 
difficult for a young child to under- 
stand and accept. If you feel the child 
is old enough to deal with the concept 
of mercy killing, explain why it was 
necessary to take this drastic step. 


After your pet has died 

There are a number of options for 
disposing of the animal’s body. If you’d 
rather not be involved with the de- 
tails, you can ask your veterinarian to 
take care of all the arrangements for 
you. Or, for a relatively low fee, your 
veterinarian will cremate your pet or 



























refer you to a crematorium. You ca 
then have the crematorium dispose 
the ashes for you or bring them hom} 
to bury yourself. In our family, y 
normally have the animal’s body cer 
mated and then bury the ashes in t 
garden. Especially when there 
young children involved, it is ofte 
comforting to recite a poem, sing 
special song or have some sort of info 
mal funeral ceremony as a tribute 
the pet’s memory. 

There are also pet cemeteries whe 
you can spend anywhere from fifty 
thousands of dollars on caskets, gra 
sites and headstones. But before y 
spend a lot of money on a bronze coff) 
and a marble headstone, stop 2 
think how much, good that mon 
could do if you donated it in your pe 
name to your local humane socie 
Which do you think is a more fitti 
memorial? 


Getting a new pet: 
good idea or bad? 
I believe that if you have really 
joyed having a pet, you will eventual 

want another. Although people off 
say they wouldn’t put thera 
through that again, few pet lov 
truly mean it. I think people sho 
get another pet after suffering a id 
but how soon is another question. 
Many psychologists think the 
should be a period of mourning, ¢ 
pecially for children, lest they get i 
impression that their pet was lik 
toy that can be replaced the moment 
is broken or lost. I have never agre 
with that viewpoint. Even a youl 
child has the sensitivity to understa 
that an animal friend that has di 
can never be replaced, because ed 
living thing is unique. But a new} 
certainly can bring joy where sadn 
has reigned. It has been my experie 
that the sooner you get a new pet 
better, but each situation is uni 
and you will want to decide as a fa 
ily on the best course of action. 
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SOFT PACK 100’s FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine, SIS EOE Oa 
Narning: The Surgeon General Has Determined av. per cigarette by FIC method. 


hat Cigarette Smoking Is Dangerous to Your Health. Competitive brand tar levels reflect the lower of either FTC method or Dec. ‘81 FTC Report. 
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SHRIMP CROQUETTES 


% |b. frozen, cooked, 
shelled shrimp* 
3 Tbsp. Crisco % C. fine dry bread crumbs 
¥s C. flour 1 egg, beaten 
C. milk 2 Tbsp. water 
bsp. finely chopped onion 1 package (8 ounces) frozen 
snipped parsley peas with cream sauce 
lemon juice Crisco for deep frying 


Dash pepper 
Dash paprika 


Defrost shrim, 
spoons Crisco. i 


vein if necessary. Chop finely (about 2 cups). Melt 3 table- 
id in flour. Add milk. Cook and stir over medium heat till 
very thick and sm move from heat. Add onion, parsley, lemon juice 
and seasonings; sti shrimp. Preheat Crisco for deep frying to 350° 
Shape shrimp mixturs into 8 cones, about % cup for each. Roll in crumbs. 
Combine egg with wa Dip cones in egg mixture; roll in crumbs again. 
Deep fry a few croque a time in preheated Crisco till brown and hot, 
about 3 minutes. Turn if necessary for even cooking. Drain on paper 

towel. Keep croquettes hot. Prepare peas according to package 

directions. Spoon creamed peas over croquettes. Makes 4 

servings. “Note: 2 cans (6% or 7 ounces each) tuna, drained 

and flaked, may be used in place of the cooked shrimp. 


i 4 Sy 
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APPLE TURNOVERS 


5 to 6 Tbsp. water 

1 Can (20-22 0z.) prepared 
apple” pie filling 
Confectioner's sugar 


3 C. sifted all-purpose flour 
3 Tbsp. granulated sugar 
l¥&tsp. salt 

42 tsp. cinnamon 

1%C. Crisco 


«Note: 1 can (20-22 oz.) prepared cherry pie filling may be used in 
place of apple. 


Preheat oven to 425° Combine flour, granulated sugar, salt, cinnamon. 
Cut in Crisco with pastry blender or two knives until mixture is uniform. 
Sprinkle dough with water a tablespoon at a time, stirring it with a fork 
until just enough has been added so dough can be patted into a ball. 
Divide pastry in half. On a lightly floured surface, roll % into a 10” x 15” 
rectangle. Cut into six 5” squares. Repeat with other half of dough. Place 
about 2 measuring tablespoons of fruit filling in center of each square. 
Moisten pastry edges with water. Fold over one half of pastry to form 
triangle. Seal edges firmly with a fork. Prick top with fork for steam 

to escape. Bake on ungreased baking sheets 12-15 minutes 

or until lightly browned. Cool slightly; sprinkle with 

confectioner's sugar. Makes 12. 


© 1982 Procter & Gamble Co. 
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leen-age 
runaways 


A FAMILY TRAGEDY/A NATIONAL EPIDEMIC 











Imagine a mother’s terror when 
the child she’s raised, nurtured 
and loved .chooses to leave 
home, perhaps forever. Then 
think of the horrors faced by a 
runaway on the road. Yet, in- 
credibly, one in seven teenagers 
does run away. Turn the page 
for a special report on why 
youngsters take off and how it 
can be prevented. 


By Katherine Barrett and Jack Fincher 
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Teen-age 
runaways 


In the pictures that still line her par- 
ents’ room, Marie is blond and pretty, 
with striking blue eyes and a child’s 
smile. But the girl’s own orange and red 
bedroom has been empty now for almost 
three years—ever since she went to a 
party one brisk fall night and failed to 
return home. The clothes from her closet 
and dresser have been stored away, and 
only her stuffed animals—a white buf- 
falo, a koala bear and a Snoopy dog— 
still wait for her on the shelves. 

“Her senior prom would have been this 
weekend,” says Ramona Blee of Hayden, 
Colorado, her voice breaking as she talks 
about her daughter. “I know her friends 
are getting ready for it, and for gradua- 
tion. Marie should be graduating, too.” 


Like a frightened fawn on the edge of a 
dark and foreboding forest, Joanie, a 14- 
year-old runaway, stood outside Manhat- 
tan’s Port Authority bus terminal, on one 
of the seamiest streets in the city. Almost 
immediately, her doll-like wide-eyed 
beauty caught the eye of a man, a 
“pimp,” who marked her, in street argot 
more suited to the Kansas City stock- 
yards, as “prime for the market.” He 
strolled up to her, smoothly beginning 
his pitch—“You’re beautiful ... you're 
smart. I'll take care of you. You’ll have a 
nice car, a nice apartment”—and then 
led her to his sleek, shiny car and locked 
apartment. There, in a haze of alcohol 
and drugs, she was seduced, cajoled and 
threatened. Later that week, she would 
sidle back onto the city streets as a six- 
customer, $300-a-night prostitute. 


“Turn a few gay tricks and you'll be 
sleeping in silk,” Elliot, a handsome 16- 
year-old from Texas, was told by a well- 
dressed hustler. Days before, Elliot had 
fled his black middle-class family because 
he was “bugged by schoolwork.” But this 
was not the life he expected. ... So, he 
fled again, but the pimp spread the word. 
“Leave him alone. He’s mine or nobody’. . .” 


When Elliot continued running, an- 
other message from his pursuer was 
passed to him: “Come back and work for 


me, or youre maimed, you're dead.” Ter- 
rified, Elliot ran right into “Under 21,” a 
24-hour New York youth shelter, oper- 
ated by a private, nonprofit child-care 
agency called Covenant House; then 
home, a wiser, chastened young man. 
For Elliot, there was a happy ending, 
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WHERE ARE THEY NOW? 


These seven children are all missing frot 
home, and some have not been heard from fi 
as long as three years. If you think you kno 
the whereabouts of any of these youngster, 
please contact the Journal at (212) 872-83 
or the National Runaway Switchboard 
(800) 621-4000, in Illinois (800) 972-6004. 


JACKIE BOYER (left), 12, 
of Santa Rosa, Calif, 
disappeared May 21, 1980. 


SANDRA “SAM” KAY COLLEY 
(middle, left), then 13, and 
BRENDA LYNNE JUDD (below), 
then 14, disappeared June 1979, 
from a carnival at the Washoe 
County fairgrounds in Reno, Nev., 
where they had gone with Sandras 
sister. They vanished while the siste 
rested and haven't been seen since. |} 





Their parents plead: “Sam and 
Brenda, no matter what’s happened} 
we'll stand beside you, help you. |} 
Because we love you more than 
anything. We just want you to comé| 
home. Sam, you’ve got five new 
nieces and nephews since you left. 


CLAUDE “KIM” PETERSEN, 
Ir. (left), now 12, of Salt Lake City, UY 
disappeared in November, 1980. 








Ihe great put-on 
Whats the secret of a better burger? Some say it’s 
what you put in it. Others say it’s what you put 
—  ——, 07 it. We say it’s both: Ground beef done 
= to juicy just-rightness, heaped high 
with a choice of fixings that really lets 
you have it your way. Results: Super 
© burgers-to-stay, better than you ever 
P tasted you-know-where, at a fraction of 
. ~ those fast-food prices. And that’s no put-on. 
- For foolproof cooking tips—broil, pan-fry and grill 
—plus recipes and menu suggestions, see page 125. 
By Sue B. Huffman, Food and Equipment Editor. 


or how to build a better burger 























Would you believe 
it? Almost 
everything in the 
best-dressed 
rooms on these 
pages is a bargain- 
priced thrift shop 
treasure 












efore and after screen: As Bed of simple French desig 
it was, straight from a_ (above, right) cost just $35, needé 
thrift shop (above, left), only a few paint touchups. It’s usé 
and in a bedroom (top), with headboard only (top); wit 
transformed with fresh pretty footboard and cushions it could 
cotton fabric into a marvelous’ an elegant daybed. Screen fabri 
decorative accent. Screens are great Cowtan & Tout; comforter fabri 
thrift shop buys. They're cheap(this Lee Jofa. Dishes, Conran’s. Be 
By Marilyn b, G| oc one cost $50); with fabric, paint or — linens, Wamsutta. “Quallofil” pil 


c = ; wallpaper,almostall have potential. lows by DuPont from Rose York. | 
Decorating and Design Editor 





















/ you love bargains almost as much as you love good 
‘psign, here’s a wonderful idea: thrift shopping. It’s 
‘most like going on a treasure hunt—the prizes are 
re there, just waiting to be discovered, but you'll 
'2ed patience, imagination and a discerning eye to 
‘nd the real gems. How to get started? Get out the 
Jellow Pages and make a list of all the secondhand 
ores in your area. 

} When you're in the mood for adventure, slip into 
pmfortable clothes (you may have to do some poking 
to dusty corners) and plan to cover one neighbor- 
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hood at a time. Be persistent and keep an open 
mind. One of the joys of thrift shopping is chancing 
upon something totally marvelous. Tip: So you won’t 
have to make snap decisions, bring along an instant 
camera and take shots of interesting pieces. With a 
visual record in hand, you can make up your mind at 
home. (Jot down store name, price and dimensions of 
the piece on back of photograph.) Many shops will 
hold an item for a few days, but if you find some- 
thing really great and you know you can use it, grab 
it... and enjoy it. 


































raceful carving, 

pleasing _—propor- 

tions—the great de- 

sign of the mirror 
(top, left) was obvious even 
under layers of grime and 
peeling paint. Snapped up for 
$25 and freshened with white 
paint, its a perfect hallway 
brightener (far left). Mirrors 
are thrift shop staples; almost 
every shop has several good 
ones to fix up and make ter- 
rific. Sophisticated cast iron 
™ sculpture under the mirror is 
| really an old radiator (center, 
left) scrubbed up, repainted 
and treated like an expensive 
f work of art. Be on the lookout 
fa for wild and crazy finds like 
a this one—they’re what make 
m thrift shopping creative and 
f exciting. Rustoleum paint. 
@ Side chair, Furniture of the 
Twentieth Century. 






ictorian era child’s 
chaise was a lumpy, 
bumpy wreck (above), 
but its unusual scaled- 
| down size and charming de- 
sign made it trresistible. 
Chaise cost $150. Reupholster- 
ing in vermillion chintz was 
$90. The result (left), a unique 
blend of old and new. Tip: 
Don’t guess about upholstery 
costs. Before you buy, take a 
snapshot of the piece to a pro 
for an estimate. Poster from 
Poster Originals, N.Y. Um- 
brella stand, Lorin Marsh. 
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hat you'll see in 

the thrift shops 

right now: Lots 

of important 
pieces from the ’30s, priced 
right and easily adaptable to 
an 80s look. The handsome 
chair (below, center) is a per- 
fect example. Original up- 
holstery in tatters, it cost a 
low $65. Redone in wool 
pinstripe fabric, it’s elegant 
and contemporary in a sit- 
ting room (below, left). The 
dreary old piano bench (be- 
low, right), $25, was given 
several coats of white high- 
gloss enamel, now shines as 
a multi-purpose bench/stor- 
age table (below, left). Over 
the bench, an exquisite lace 
runner, $25, floats in a stain- 
less steel frame. (Frame 
could also be rested on steel 
sawhorse legs and used as a 
coffee table or desk.) Uphol- 
stery fabric, Lee Jofa. Rust- 
oleum paint. Tip: Think 
twice when you find some- 
thing special but don’t know 
what to do with it. Can you 
frame it? Display it? Use it 
for storage. Good design 
often lends itself to a multi- 
tude of creative new uses. 


ome of the best 
buys are of clas- 
sic, modern de- 
sign. The clean 
lines of the chair, $40 (be- 
low), showed through 
years of rust and wear. 
Shined up and reuphol- 
stered, it looks elegant in 
a foyer (right). Art Deco 
chest, $75, from Hudson 
House, needed just a pol- 
ishing. A framed quilt, 
$100, adds drama. Fabric, 
Lee Jofa. Lamp and bowl, 
Sointu. Rug, Morjikian. 

















































What to look for in 
the thrifts? Just. 
what you'd look for 
anywhere: quality 
materials, interesting 
shapes —great 
design at great prices. 











Bradley Olmai 


| 
| 


| 


yood design has nothing to do with price. The trick is 
earning how to spot it. A good way to educate your eye: 
spend time absorbing the look and line of fine furniture 
it museums, galleries, in design books. Soon enough 
ou'll be able to tell the jewels from the junk in any set- 
ing. Don’t let surface imperfections on thrift shop 
yieces turn you off. Use your imagination. Sometimes 
ust a coat of paint or lacquer, a bit of derusting or reglu- 
ng, can make a significant difference. When more ex- 
ensive fixing is required—refinishing, reupholster- 





ing, etc.—figure the cost of the work plus the price of the 
piece. If you’ve found a real gem, the added expense will 
be worth it. Point out the need for extra work to the shop 
owner, and you might even get your treasure for a 
better price. (In any event, don’t hesitate to bargain; 
thrift shop owners almost expect it. If the price is firm, 
they’ll simply say so.) But don’t buy anything just be- 
cause it’s cheap. Ask yourself: Would I love it at any 
price? Do I need it? Is there a place for it? It’s only a 
bargain if you can use it and enjoy it in your home. 


hats new and 

what's old? Who 

cares when it 

all looks this 
great? Rattan sofa, $100 
(top, left), was found in 
fairly good condition, but 
did need new cushions and 
some regluing (super easy to 
do at home). Classic and 
comfortable lounge chair 
(top, right) had worn but still 
serviceable upholstery, cost 
just $50 at the Salvation 
Army. Both reappear in the 
living room (left), looking as 
though they were made for 
each other in matching blue 
cotton fabric. Cushion and 
slipcover fabrics are from 
Boussac. The pillow fabrics, 
Brunschwig & Fils. Black 
bowl, Martell and Suffin. Red 
lacquer box, Lorin Marsh. 
Vase, Bellardo, Ltd. Dhurrie 
rug, Phoenix Carpet. Tip: It 
isn’t always necessary to re- 
upholster when fabric is 
frayed or worn. If original 
upholstery feels smooth and 
firm, with no uncomfortable 
sags or bulges, slipcovers 
(much less expensive than 
reupholstering) may be an 
easy solution. 


Shopping information on 
page 142. 
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GREAT IDEAS 
FROM 
FRENCH CHEF 
JACQUES PEPIN 


Vive les vegetables! What 
better way to celebrate 
natures summer bounty 
than with a crop of recipes 
fresh-picked from Jacques 
Pépin’s sure-to-be-best- 
selling new cookbook? 
Délicieux! A greengrocer’s 
dozen recipes, plus a quick 
guide to vegetable 
nutrition, on page 114. 


(See Pépin in action on his new PBS 
show this fall—certain to make 
him America’s favorite French chef.) 


Tomato Baskets 


Following the curve of the tomato, 
make three vertical cuts, starting at 
stem end and stopping three-fourths 
of the way down. Scoop pulp from 
center and remove. Fill with salad. 
Copyright © 1982 by Jacques Pépin. From the book EVERYDAY 
COOKING WITH JACQUES PEPIN, to t ed by Harper & 
Row, Publishers, Inc. Reprinted by permission of the publisher. 
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Eggplant Fans: Pretty and Practical 


Cut eggplants lengthwise into ’s-inch slices, leaving them at- 
tached at stem end. (Large eggplants should be halved length- 
wise first; small ones can be sliced whole.) Fan slices by pressing 
down. Cooking time is less because more surface is exposed. 
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wenty years ago, on Augus 





died. No other movie star 
“ever captured the public’ 
imagination quite the way she 
did. Yet her fame did not seem to 
satisfy her, and her three mar- 
riages ended unhappily. It has 
been said of Marilyn that her one 
lasting love affair was with the 
ill camera. These unique, many 
never-before-published photo- 
graphs prove that to be true. 


Copyright © 1982 by James Spada and George Zeno, 

Excerpted from the book MONROE: HER LIFE IN PICTURES, by James Spada” 
with George Zeno, to be published by Doubleday & Company, Inc. 
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Childhood was grim for Marilyn, 
ho never knew her father, and 
whose mother was in a mental in- 


would later say, “No one ever told 
me I was pretty when I was little. 


/George Zeno Collection 
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the legend 


All little girls should be told 
they’re pretty, even if they aren’t.” 

Just after her sixteenth birth- 
day (even then she stood out in a 
crowd of classmates, below, left), 
Marilyn dropped out of high school 
to marry James Dougherty (below, 
right). For her it was a marriage of 
convenience, a way for her to avoid 


George Zeno Collection 
going back to the orphanage. 
Jim didn’t approve of his wife’s 
wearing tight sweaters, but when 
he joined the service and was 
posted away from home, Marilyn 
began to wear revealing outfits 
(below, center). She was soon “dis- 
covered” by a photographer, who 
encouraged her to model. 








a 
ps eed wa PEELE 
Globe Photos wu 
Marilyn’s modeling teacher told 
her she was “cute” (above, left), 
but would look better if she 
bleached and straightened her 
hair. Soon afterward she was given 
a screen test. “She has flesh im- 
pact,” said a studio head. “You feel 
you can reach out and touch her” 
100 





Globe Photos 

(top). By 1953, Marilyn was a star 
(above, center), but it wasn’t all 
she had dreamed it would be. “It’s 
funny how success makes so many 
people hate you,” she said. “It 
would be wonderful to enjoy suc- 
cess without seeing envy in the 
eyes of those around you.” 


“Brando is one of the most attrac-| 
tive men I’ve ever met,” said Monroe,} 
who was already beginning to look 
bloated at this New York party in 
1955 (above, right). Lee Strasberg 
described the golden pair as the 
greatest talents he had encountered 
at his Actors Studio. 








a. ann 





ibe Photos 


) After Monroe divorced Dougher- 
', she met Johnny Hyde (above, 
ft), a powerful agent who became 
br lover. Hyde proposed, but Mar- 
lyn refused him: “I knew it would 
> wrong to marry someone I didn’t 
jve.” When he died later that year, 
he became hysterical and threw 
prself sobbing onto his coffin. 


In the end, 
Marilyn 


Hollywood's 
ultimate victim, 

a frightened, 
insecure star 
whose womanly 
sensuality and 

_ enormous success 
could not bring 
her the happiness 
she craved. 


the girl 
the woman 


the legend 





It was called “The Marriage of 
the Decade,” but it lasted less 
than nine months. Talking about 
husband Joe DiMaggio (above, 
center), Monroe said, “We lived in 
two separate worlds. He spent all 
his time in front of TV, and would 
go days without speaking to me. 
He’s the moodiest man | ever met.” 


became 


Marilyn’s marriage to _ play- 
wright Arthur Miller (above, right 
with Sir Laurence Olivier and Viv- 
ien Leigh) was dubbed the union of 
“The Egghead and the Hourglass.” 
Said Miller, “She has more guts 
than a slaughterhouse.” But the 
star had already begun to rely on 
alcohol and pills. 


George Zeno Collection 











JUST 
DESSERTS 


Can you have your treats and still stay trim? 
Yes, says dieting expert Richard Simmons. Here 
are six of his never-say-diet desserts (page 124), 
plus his dos and don’ts for sweet eating. 





downfall of every dieter. But if 
you want it—you got it. Not 
after every meal, mind you. 
And you need to eat a small 
portion and exercise it off. But 


I know there are sensible 
ways to eat dessert. 

Before we even get to them, 
however, let’s find out just how 


Bonnie Schiffman 


Fill in this little 
questionnaire and we'll see if 
you have a sweet tooth that 
cannot be denied. 


a ee 
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Dessert seems to be the 1. 


I have a sweet tooth, too, and 3 
eating is: 


dedicated you are to dessert. 3. 


Créme Fraiche is: 
a) fresh cream for coffee. 
b) a pudding served in a 


heart-shaped porcelain dish. 


c) sour cream-like mixture, 
great with strawberries. 
The only dessert worth 


a) chocolate. 

b) chocolate. 

c) chocolate. 

Soufflé is: 

a) a see-through fabric 
imported from Hong Kong 
and used in evening gowns. 
b) a dessert made of eggs, 


air and, hopefully, chocolate 
or orange liqueur. 

c) a hairstyle popular just 
before the bouffant. 


. Toll House Cookies are: 


a) made by gnomes and sold 
under a bridge. 

b) given away at toll 
stations on state highways. 
c) Nestlé’s recipe for the 
world’s best chocolate chip 
cookies. 


. A bain-marie is: 


a) a bath for a dirty French 
girl named Marie. 
b) a type of double boiler. 

















Bruce Fields This photograph: Bowl and spoon, Turpin Sanders; tile, Conran’s. 





c) an exotic French werewolf 8. Crépes suzette are: 


curse. 
6. Pain au chocolat is: 
a) the pain you get from 
living without chocolate. 
b) a French pastry filled 
with chocolate. 
c) acne from too much 
chocolate. 
7. Meringue is: 
a) a wild Spanish dance. 
b) a tomato sauce for rice, 
shrimp or chicken. 
c) beaten and baked egg 
whites, usually atop 
desserts and pies. 


Copyright © 1982 by Richard Simmons, Inc. Excerpted from RICHARD SIMMONS’ NEVER-SAY-DIET COOKBOOK, published by Warner Books, Inc. 


a) Pancakes/orange sauce. 
b) French slang for what a 
baby does in his diapers. 
c) a chain of restaurants 
serving fast-food crépes. 

9. A coupe is: 
a) a jazzy sports car. 
b) a dessert with ice cream. 
c) an attempt to overthrow 
a government. 

10. Glace is: 
a) Italian dessert ice. 
b) Glazed fruit topping. 
c) An expert at repairing 
broken windows. 


Use this chart to score test: 


pppppp ppp 


|| 
1 
2 
3 
4 
5 
6 
7 
8 
9 
10 


©» 





Turn to page 122 for score 
analysis, plus three dessert 


traps and how to avoid them. 


Recipes begin on page 124. 
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An excerpt from the novel of the year, 
by Shirley Conran 





| Kate: The Betrayal 





“Every boy here is 


waiting to fall 
in love with you,” 
Nick whispered to Kate. 


E ey ae vet 
ee be atte Z ees 


garment formed a circle. Then a 
threaded her long belt through it and 
pulled the buckle tight. “For God's 
sake,” Pagan said to Kate, “hang onto 
my ankles.” She crawled back to the 
cliff edge and dangled the makeshift 
lifebelt down to the girl below. 

“Try to pull the jodhpurs under your 
arms,” she ordered. 

Pagan wrapped the free end of the 
belt around her left hand. “Hold onto 
the belt,” she said, in what she hoped 
was a commanding voice. “Try to walk 
up the cliff, when I count to three.” 

Kate was now lying behind Pagan, 
her arms around Pagan’s waist. 

“Now,” Pagan said, “One, 
three!” 


two, 


The little girl scrambled upward. As - 


the belt jerked taut, Pagan felt an ago- 
nizing pain in her wrist and shoulder, 

“Slowly,” Pagan gasped. “Slowly!” 
Finally the girl collapsed over the top, 
and Kate pulled her to safety as 
Pagan’s bleeding hands released the 
belt. 

When they had staggered back to 
the pine trees Pagan’s knees gave way. 

“Oh, my,” the rescued girl said, “I’m 
106 
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going to be late. Oh, dear, thank you. 
Look, you know the Chesa_ Coffee 
Shop? Attached to the Imperial Hotel? 
Can you come there some time so I can 
say ... 1 mean I can’t thank you 
enough but . . . J must go!” 

And she turned and ran away. 

“What a cow!” Kate said. “You saved 
her life and she just runs off. Oh, dar- 
ling Pagan, your poor hands!” 

Suddenly a group of laborers ap- 
peared carrying rope and a ladder. 
They were led by a tall, thin young 
man with floppy black hair. 

“Are you Nick?” Pagan asked. 

“Yes; is Judy all right?” 

Kate was indignant. “Pagan saved 
her life and she rushed off, saying she 
didn’t want to be late.” 

“If she’s late again she loses her job. 
She wasn’t hurt, was she?” 

“No, but Pagan was,” Kate said. 
“Lock at her hands!” 

‘Tll see you home,” Nick said. He 
told the rescue team there was no 
longer a problem. Then he put a sup- 
portive arm around Pagan’s waist. 

“I'm perfectly all right,” said Pagan, 
weakly. “Who's that girl?” Z 


America studying at the a 
guage-Laboratory. She has no 
so she’s waitressing at the C 
she’s terrific fun.” He was blus 
Kate asked, “Are you . . . uh? 
“No,” he said, “she’s got some 
in Virginia. Jim.” 
The girls looked thoughtful; 


- Nick, and decided that Jim musi 


sensational. SAre you a student, 
“No. 'm a waiter at the Impe 
Hotel. My family in England is at 
hotel business, so I’m — 101 
management.” a 
“There's our school,” said Ka 
pointing. “Pagan, only a few n 
steps.” She was helping Nick suppe 


Pagan as they reached the front da 


“Look,” said Nick, “I know 
think Judy was ungrateful,-but t 
are hard for her. She’s here alo 
she’s only ‘fifteen. Why don’t we 
at the Chesa for tea on Sunday, 
she can thank you Propet: a 


Pagan’s left asi was baal F 
and her arm was in a sli B- 
was propped up in bed, eatil 


* éclair, Kate was sitting on the en 


the bed, painting *Pagan’s toenail 
bright orange. 

The door crashed open and 
Swedish matron stomped in, follo 
by the school porter dragging an 
pigskin suitcase. Behind him stoc 
plump girl wearing a navy blue e 
Her brown eyes looked anxious as 
smiled. She had buck teeth. 





‘ oo ees eke m 7 
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Matron turned on,her heel and kt 

“Parlez-vous anglais?” Pagan ask 

“A little,” the’ new girl said. “Bi 
am French and come here to le 
English. I am Maxine Pascale.” | 

She lifted her suitcase to the | 
and started to unpack, pulling out? 
many sheets of white tissue that 
between each garment. It was m 
like a trousseau than-a set of sche 
girl's clothes, and as Maxine hw 
them up the girls could see the Ch 
tian Dior labels. 

“You must be rieh,” Pagan said. i 

“No,” Maxine said. “But my aul 
thinks chic clothes attract sultan a i 

The girls missed tea because: 
was trying on every stitch Maxingl nag | 
brought, while Pagan, encumbered] 4 
her plaster cast, hopped aroum 
joyfully. Maxine was impressed _ 
Pagan’s height, her mahogany Mai 
and her high spirits. a 

“Look, Kate, that’s a real rela 
chine blouse—and a lace nightg 
You know, clothes are still rational d iin 
England, Maxine. Oh, how I long i 
something pretty!” 

But Maxine could guess that P: 
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3 very rich, 


family was defi- 


es, pole ED sone be suita- 
for marriage. The reason Kate had 
sent to evmacue was that 


3d to do o it. 


oe 


us (the done thing,” then Kate 


“You saved my life . 
ken your arm!” 


and you've bro- 


“No, only sprained my shoulder” 


Pagan said. “Are > you all right?” 
_ “Hardly a scratch. I know I 


- shouldn’t have rushed off—” 


“Nick explained,” Pagan said. 

“I can’t talk now,” said Judy. “But 
Nick and I are off Sundays and we'd 
love to spend some time with you.” 

After that meeting Judy always 
saved a table at the Chesa for the girls 
on Wednesday afternoons, and Nick 


afternoons. The three 1’Hirondelle 
girls quickly realized that while Nick 
was obsessed with Judy, here was the 
older brother they all longed for. Nick 
was safe. They could pretend to flirt 
with him, practicing their act with a 


safety net. They knew they would 


meet other boys, once the weekly 
dances started in November, and they 
thirsted for adventure and love. 

They talked about such matters ev- 
‘ery night. After lights out, Pagan 


- would creep from her room, clutching 


her heavy goosefeather quilt as a 
wrap, and sit cross-legged on the end 


of Kate’s bed while they discussed all 


s of being a woman. It was 


unanimously agreed that they would 


dare all for true love, which would be 
instantly recognizable as such. Next 


they decided what sort of man they 


- took them all out for tea on Sunday 


m instructors. * They: 


ers ‘suddenly eee. god. 
_captured 
girlish heart as they coaxed, sc 
and helped the stragglers, sw 


‘ back and forth with effortless gr. 


Also worshipped, but from 
training at Gstaad. The fo 
time for nothing but their tr 


They lived in a chalet on the ed 
town and were seldom seen, w 


course,’ made them seem even 
attractive. 


ee. season. “Maxane had fee 
strapless gown, with a puff 
bolero; Kate would wear her | 


front in a daring low scoop, but t 
didn’t solve the problem of what P 
was to wear. “Am 
“T can’t go,” she said ae 
haven't got a long Mh ner 


skirt,” said Maxine, arid th 

silk blouse of your grand 
We’ll buy some pink taffeta a 

a huge frill around the bottom of 
skirt, pleat the leftover 
around your midriff in a cum: 

then unbutton the blouse.” 

Pagan cheered up. 


ioe E St aes eet ae 
ce Ce ORS ey 2 et og oh ere 
Ean be SSS, Ren : “ 


PEt 


were going to marry and sketched 
their personal Prince Charming to 
each other. They discussed what their 
wedding dresses would look like, and 
then the honeymoon was described. In 


the cozy darkness they would draw ~ 


deep breaths and discuss the fascinat- 
ing mysteries-of love and sex that none 
of them had yet encountered. 

2 ~~ PN 


Kate woke one morning and im- 

mediately realized that some- 
thing. odd had happened overnight. 
The street sounds were muffled and 
the room seemed unusually light. She 
pushed aside the lace curtain. The 
trees were sprinkled with snow, and 
the turrets of the Imperial Hotel shone 
like a child’ frosted birthday cake. 
Beyond the town, the pine forests 
looked ghostly, like gray lace. 

Snow fell heavily for several nights 
and in a week’ the little town was 
transformed.’ Skiers slid along the 
streets and the local stable imme- 
diately brought out its horse-drawn 
sleighs. It was, at last, “The Season.” 

Overnight, a new elite appeared. 
Men who had spent the summer being 


from !’Hirondelle took off eee. ul 
winter coats—better to freeze 
look dowdy. — oye et 
mademoiselles, they trooped across 


row of plush banquettes had b 
served for them. Nick, politely for 
was one of the waiters for the eveni 


dance, and dreaded not bein 
They pretended to ignore the 


- forming at the far end of the 


they prepared for—possibly 
first major public humiliation. 

As the band struck up “La 
Rose,” there was a-scuffle, an 
table was surrounded by boys 
wanted to dance with ... Kate! | 
ned, Kate accepted the invitatic 
the nearest one. Soon all three 
were on the floor, saved from the f 
of being wallflowers. 

At the.end of the dance they were 
escorted back to their table. Then, a: 
the band struck up a samba, there wa 
the same wild rush to ask Kate 
dance. She couldn’t believe it, as sh 








Bis es ce eel fe ae ge) 


Fe AT ee OR RE an OS eee SL ae 


se os 


Maxine met Pierre whenever 
she could—after the last ski 
lift stopped, of course. 





floated around the floor with a dark, 


handsome, loose-limbed fellow called 
Francois, a student at Le Mornay. 

The next dance was a.rhumba; 
which Francois did with all sorts of 
tricky variations. As his masterful 
arm pulled Kate closer to him she 
suddenly flushed. This room’s too hot, 
she thought. Then she felt a wooziness 
of the head, a lurch of the stomach and 
a weakness of the knees. This must be 
it, she thought. Love! 


As they floated around the 
floor, he spoke very politely. Kate 
found it oddly erotic to feel his body 
against hers while he suavely de- 
scribed the best forest walks, ski runs 
and ballrooms in the district. Kate 
looked adoringly into his tanned face. 
By midnight Kate felt like Cin- 
derella: She was too dazed to notice 
that when she went to the cloakroom, 
none of the other girls spoke to her. 
They were not simply jealous of Kate’s 
success. They just couldn’t understand 
it: Kate looked so ordinary 
As Kate came out of the cloakroom, 
she was greeted by a crash of cymbals. 
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A spotlight shone on the bandleader, 
-as he announced that the competition 


to elect this year’s “Miss Gstaad” 
would take place. 

“Well, it’s: quite obvious who’s going 
to enter it from our table,” beamed 
Pagan. “Kate is the belle of the ball.” 

“Don’t be ridiculous,” said Kate. 
“[’m not going up on that stage and 
make a fool of inyself.” as 

“I dare you,” said Maxine. 

Reluctantly she shuffled onto the 
dance floor where she was handed a 
card, marked number 17. Other finish- 
ing schools had also come to the dance, 
so there were about thirty girls in 
line. Kate saw she had no chance of 
winning, but it was too late to back 
out. Slowly the girls formed a circle. 

The lights were lowered, and a spot- 
light illuminated each competitor as 
she walked up and stood center stage, 
beaming or looking embarrassed, held 
up her number and then'walked down 
the steps. 

Amidst applause and wolf-whistles, 
the lights came up again as everyone 
dropped their voting slips in the hat 
that Nick held out. Each girl in the 


breathe until the Sserordanin 


_ Ing to a boy and punished by bei : 













































forward and announced that the 
Miss Gstaad for 1948 was—number] : 
Kate shook her head in dish eli 
Maxine flung her arms around k 
and hugged her, Pagan whooped w 
delight, and a flock of waiters lit 
her path to the little stage where 
pale blue sash that read Miss Gstat 
1948 was draped around her by # 
majordomo, who then popped a tial 
on her hair and stood at her side § 
photographers’ flashlights popped. — 
“We'll have trouble with that on 
muttered one of the mademoisel 
who had been sent to escort the girls} 
It was an accurate forecast. 


| 
| 
| 
al 
) 
; 
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By the end of November ne 
all the schoolgirls had stes 
boyfriends, and had discovered 
the little town was astonishingly ff 
of places for secret meetings. J ud 
acted as postbox for all the adoles 
lovers. She passed ‘Messages abot 
meeting places, which she hid in ab 
or napkin placed on a table. 
Occasionally a girl was caught 


ay 
hal 
Ful 


kept in school the, following weeke 
But Kate was the only girl who ke 
getting caught, because she was 
heart a straightforward girl, uni 
customed to being devious. She adm 
ted meeting Francois in a lo 
church. Later a jealous classmate | 
ported Kate's rendezvous with him 
a stable. a 


One weekend, Francois told Kate’ 
had booked a-sittine room in a lit#l 
pension on the edge of town. 
wanted to be alone with her becau 
he had something important to sa 
He’s going to propose, thought Kate 

So she followed him into a greéi 
shuttered chalet, where he unlocked 
door; Kate nearly dropped dead at tl 
sight of the carved, wooden doul 
bed. Francois gently pulled her to a 
armchair by the window and start 
to kiss her. Knees melting, Kal 
thought that perhaps the bed 
mistake; perhaps he couldn't get 
room without one. 

“Chérie, we’re going to have a woll 
derful life together,” he said as I 
slowly undid the buttons on Ka 
blouse. Kate felt as if she were swin 
ming underwater in a slowed-dowy 
film. 

Then, she found herself lying und@ 
the quilt on the bed. She felt Francois 
hand under her skirt and she tie 
pull away. “I never have, I don’t kno 
how, please don’t . a 

“T’ll be careful, then,” Frangois mu 
tered. Poised above her, he was breatl 

LADIES’ HOME JOURNAL - AUGUST 1 


! 
a 


“ 


( ihe: Chesa. 
id, “that creep 


aaa. and dural bumped her way 
back through the tables to her seat. 
Later? Perhaps? This was the St. Val- 
entine’s Day Ball! 

“What's wrong?” Maxine asked. 

Kate couldn’t speak. — 

“Come to the cloakroom,” Maxine 
said, tugging at Kate’s hand. 

Once there, Kate burst into tears. 
“Kate, chérie, you must stop these 
tears. There must be some reason for 
Francois’s behavior.” 


Judy joined them. “Listen,” she said, 


“Frangois is a rat. He’s been having 
lunch at the Chesa with those two 
Greek lumps. They’re heiresses to a 
shipping fortune, and he knows it.” 

When Kate emerged from the cloak- 
room, she beckoned to Nick. “Please 
get me a double something,” she said. 

Nick produced a forbidden double 


_ brandy. Kate choked it down, and 


asked for another. Nick refused. 
But he knew how Kate felt, because 


- that was how he felt about Judy. Why 


_ didn’t Judy feel the force of his love? 


1 anes Day ‘ 


en for a 


le asked Kate’ to devine. so 
ae around the floor and 


Kate's ie “What's hc 

| Kate explained, Judy said, 

just sit there, go over to him 

hello.” 

ate, a striking sight in her 

taffeta with the neck cut out 

nt over to Francois’s table. He 

up, frowning. 

good evening, Kate. May I pres- 
nna and Helena Stiarkoz?” Kate 

two girls, one said, “I’m 


“There's a bunch of students from Le 
Mornay,” he whispered to Kate. “All 
waiting to fall in love with you.” 

But Kate just stood there staring at 
Nick. Then, in a sudden frenzy of mis- 
ery, they threw their arms around 
each other and hugged tenderly, as 
friends, warm and comforted. But it 
didn’t take away their sadness. 


~ 


, Paban, looked. slightly worried : 
terwards. Maxine looked terrible. 
“Maybe if you pluck her eyebroy 
suggested Kate, so Pagan atta 
Maxines bushy eyebrows. 


tunately, she plucked too much. 


ine was left with two odd, horiz 

question marks of hair under her op- 

sided shaven forehead. o 
Maxine looked into the ‘mirror 


burst into tears. 


afternoon Maxine returned witl 
hairline properly trimmed. The 
dresser had also streaked and 
her hair. That was the first step. 
“Now the weight,” Judy said 


those pounds will slowly disappea 
They did; Maxine diminished ; 
rate of two pounds a week. a 


nodded with satisfaction. ‘Ther 
stepped back and said: “The nose 

Surprisingly, Maxine was w 
that she might appear vain, tha 
ple would notice, that her n 


_ would object. Judy's clinching 


ment settled it. “It's up to you t 
God a bit, you know, if you wa 
look as good as you can.’ 


Kate Tooked: across ne ceria to- 


ward Francois. She knew it was over. 
It had never begun, because Francois 
had never really loved her. She had 
just been used. It was the only real 
lesson she had learned at school, but it 
was an important one. 

Then, as Nick looked fondly after 
her, Kate walked slowly and pur- 
-posefully out onto the dance floor, with 
her head held high, and accepted a 
dance from one of the eager, young Le 
Mornay students. 


Maxine: 
The Ugly Duckling 


“Two teeth to come. out, the 

black ones in front to be capped, 

and I have to wear a brace at night for 
a bit,” Maxine reported one night. 

“Now your hair,” said Pagan, hud- 

dled under her quilt in the moonlight. 


* “Tt grows too low on your forehead. I'll 


trim away a bit and give you a widows 
peak.” .She sprang off the bed and 
reached for Kate's razor. 

Maxine, who hated her hairline 


“What a performance,” 
nagged and cried. Oh, you would } h 


ents agreed.” 

MaxinesS new nose and 3 
greatly increased her self-confi 
and she now concentrated on | 
more weight. She ate and dra 


She would look prettier. Riad then? 
She wasn’t exactly sure. ere 

With ten more pounds to lose, M: 
ine trudged off to the ski lift. She 
decided to try a more advancéd 
The top of the mountain was gray 
threatening, black clouds lacing 
sky behind. She looked at the si 
post, with colored arrows that point 
to different ski runs. The yellow ru 
were easy, the red ones more diffic 
and the black runs were only for ve 
experienced skiers. 









that the black trail didn’t look so diffi- 
cul It—in fact it looked easy. And so it 
for the first two hundred yards. 
n the trail took a sharp turn to the 
and Maxine found herself in a 
a ‘rutted ice path falling steeply through 
the forest. She was going too fast and 
couldn't stop. Her skis clattered over 
_ the ruts; she was frightened of wrap- 
_ ping herself around a tree. 

Then it started to snow, cutting vis- 
ility to a few yards. Her cheeks be- 
“gan to ache with cold. 

- Suddenly a black-clad skier with an 
ast _ orange- -peaked cap shot-past her. Max- 
f ine waved her ski poles and shouted, 
but he didn’t stop. 

_ Then she found herself on the edge 
_ of the steepest slope she had ever been 
on. She was so terrified that she took 
off her skis and dragged them behind 
her, kicking footholds with the heels of 
her boots. She was soaking wet, and 
she could no longer feel her feet. Cold, 
forlorn and frightened, she sat down 
in the snow to rest. 

She heard the skier descending on 
| his second run; she scrambled to her 
feet and screamed at him. 

_ “Stop, stop, please stop!” 

_ He pulled up by her side. 

_ “Could you please tell me the easi- 
est way down?” Maxine asked.’ 

| He looked at her through yellow 

ei. and said in French, “There’is 

- no easy way down. You're on the black 





























_ easier runs?” He sounded exasperated. 
“You better follow me, or you'll never 
_ get down. Put your skis on.” 
_ Slowly Maxine inched her way after 
him. He would ski forward, then stop 
__ and wait, watching as she wobbled for- 
_ ward. Suddenly her knees gave way, 
and she collapsed into the snow. 
“I can’t go on.” She began to sob. 
The black-clad skier’s voice became 
he gentle and persuasive. “Come on,” he 
1 ta said, “you’re doing wonderfully well. 
We're nearly at the halfway station, 
oe just around the next bend, then you 
can ride the cable car to the bottom.” 
So they inched forward until Maxine 
oo) sel again. 
uy, The skier unclipped his skis and 
stuck them upright in the snow. “Here, 
let me rub you warmer,” he said. He 
rubbed each arm, then her back, until 
_ she ached with the pain of it. He 
roughly rubbed her legs until she 
could feel them again, then helped her 
to stand. 
ty Slowly, painfully, they progressed 
-' onward. The halfway station wasn’t 
around the next bend. It was almost 
| an hour before they saw it. 
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in the bar there, if she liked. 
At the bottom of the ski lift Maxine 


headed toward the bar and staggered 


into the cloakroom. She took off her 
cap and goggles, washed her face in 


warm water and fluffed out her hair. | 


Then she clumped into the bar. It was 
empty except for her rescuer. 

“Hot buttered rum for you,” he said. 
“Tea for me.” She smiled. His bronzed 
face was ringed with curling blond 
hair. Maxine fell in love on the spot. 
Now she knew what the dieting and 
the pain were all for. — 

The bonus was that her savior was a 
reserve on the Swiss ski team, heroes 
to every girl at l’Hirondelle. 

Pierre Boursal sat with Maxine in 
the deserted bar until it was time to go 
back to school for supper, then he 
walked her back, carrying her skis. 
Maxine was praying that he would ask 
to see her again. And he did. 

From then on Maxine met Pierre 
whenever she could—after the last ski 
lift stopped, of course. Pierre was a 


very serious skier, having first been. 


put on skis when he was a tiny child. 


He had not intended to get involved 


with a girl. He didn’t smoke, didn’t 
drink and didn’t intend to be dis- 


tracted by women. Skiing came first. 


And so Maxine was completely 


amazed and delighted that he was so 


interested in her. She still didn’t real- 
ize how she looked now. 


Sousa 
The men’s slalom race was due to 


start at ten o’clock in the morn- 
ing. Maxine, wearing her best yellow 


ski jacket and beautiful silver fox 


hood, waited at the finishing post.. 

As Pierre Boursal waited his turn, 
he thought that he didn’t have much 
chance of winning. He was one of 
thirty-seven starters; including three 
members of the Swiss team and the 
other reserve. But he had drawn num- 
ber 8, a good number because the 
track would be. defined by the other 
racers, but not yet deeply rutted. 
Pierre was next. He swooped down and 
took a sharp left turn above his first 
gate. Before he was through that gate, 
he would be preparing for the next 
one. After the eighth gate he felt his 
body relax and his heart beat loudly 
as excitement took over from anxiety. 

The run was very dangerous, with 
many ice patches and tight turns, but 
Pierre managed to maintain his con- 
trol. Suddenly, at the end, there was a 
steep drop. Recklessly Pierre used it as 
a springboard, and his whole body 
lunged forward as he summoned up 
his remaining energy to propel him- 


ing. She looked beautiful, 


» 


and talked about the weather an¢ 


ere ae the 


‘the figures go up. Maxine k 


board, with a time’ of 1.56 n 


with a passion that took her 


stood and said politely, “So good of 







had dropped out. 

He didn’t feel . ieee 
haustion. He ‘thought his 
good, but was it good enough’ 


the times were marked, and 














Suddenly, number 8 went up 









Maxine, unable to control hers 
clambered over to throw her af 
around his neck as she yelled, * Pj 
you've won, you’ve won!” _ 

And to her surprise, ie k 







away. He kissed her in fron 
cheering crowd. A roar went. 
Maxine could hear everyone 





slim figure silhouetted again: st 
snow. And, for the first time in 
life, as Pierre held her in his a ms 
truly felt beautiful. He had won 
race, but she had won him. 


Pagan and Her Pri 


Scartune with energy st 

day afternoon, Pagan persu 
Fady, Maxine and Kate to hi 
horse-drawn sleigh for an hour's 1 
When they retyrned to the s 
afterward, a man was waiting 












































them, a dark fellow, with the 
air of a privileged servant. 
proached Pagan and gave a sl 
-“My master, His Royal High 
Crown Prince Abdullah, wishe: 
vite you to meet him at the I 


Hotel for tea.” - aM 
“And I'm the Queen of a A 
Pagan. a 


“Abdullah is staying at the} Th 
rial,” Judy said. “Wait a minute. | 

guy looks like one ‘of his bodygt 
I'd consider that intitation. Howl 
does royalty invite you to tea?” — 

So they followed the bodyguard. 
corner of the Great Hall sat Pi 
Abdullah, upright and impatient 
had the watchful look of a hawk, 
eyes of a man used to being obeyed 


to come.” His English had only 
faintest trace of an accent. A 

The Prince waved a hand at 
chairs around his table. They sat d 


ski runs. The Prince’s arrogant, all 
menacing calm proclaimed n 
but sat oddly on the shoulde 
seventeen-year-old boy. 
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he monte Pe uly 
nore at home on an Arab horse. 
eered the conversation to horses, 
‘tthe Prince smiled for the first 
From that moment, the other 
girls might not have existed. 


“Snap!” .screamed Pagan. She 
W was lying on on a polar bear rug, 
front of a blazing log fire. She 
Hed the pile of playing cards toward 
as Abdullah, sitting cross-legged 
ysite her, grinned and shrugged. 
rince Adbullah refused to go to the 
sa. He said he didn’t like people 
| a ‘at him, but though he didn’t 

‘so he considered the crowded tea- 
n to be a security risk. Pagan had 
first refused to visit Adbullah’s suite 
ae hotel, but eventually, she agreed 
spend Saturday afternoons in Ab- 
llah’s private sitting room, talking 
horses or teaching him card 


: private, Abdullah dropped his in- 
ble cloak of majesty as soon as he 
nissed his bodyguards. 

™m starting to think you cheat,” 
d Abdullah, who always cheated 
If. As he twisted onto his side 
fh a cat-like movement that was 
ehow lazily dangerous, there was a 
irp crack from the adjoining room. 
th one bound, Abdullah was on his 
t, and Pagan saw him pull a black 
ol from beneath his purple sweater. 
Teaped to the bedroom door, kicked 
Jen and jumped inside, his back to 


"No problem,” he called. 
an.” She stood up and ran into the 


ing room. “I think a tree just 
» he said. “I’m sorry I alarmed you, 
a T have to be careful.” 
But the bodyguards!” 
Abdullah shrugged. “The price of a 
lyguard is low. If I don’t look after 
is elf, nobody else will.” He pushed 
ie pistol back into his trouser band 
pulled the sweater over it. “Let’s 
on with our game,” he said hastily. 
iN at did you think was going to 
open?” Pagan asked. : 
| Maybe a kidnap plot, maybe an as- 
ination. Would you care for some 
2” He pressed the bell. 
FYou don’t really think you might be 
n apped?” 
e first kidnap attempt was before 
vas a year old. My nurse was stoned 
death for her part in the plot. The 


attempt was when I was seven . 


irs old. I had a bodyguard who 
ished me under the bed, but they 
inled me out, then stabbed him five 
es. But he managed to raise the 
irm before the plotters got me out of 


palace. There was another attempt 
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when I was fourteen. I was shot. From 
then on I trusted no one. My heart 
seemed to harden overnight. To risk 
trust was to risk death. Since then, I 
have always carried a gun.” 

There was a quiet knock at the door. 
Nick, wearing his waiter’s uniform, 
came in. The respectful look on his 
face dropped for an instant when he 
saw Pagan lolling on the bearskin, 
then he resumed his waiter’s mask. 
Abdullah ordered lemonade and tea. 

Nick returned with a tray and gave 
Abdullah a look of servile insolence as 
he stiffly bent and placed the tray on a 
table. “He can’t stand Abdullah,” she 
thought. “I wonder why.” 

Pagan left Abdullah’s suite earlier 
than usual. She took the elevator up to 
Nick’s room, to which by now the girls 
had all made giggling visits. Nick had 
just come off duty. 

“Slumming?” he inquired coldly as 
Pagan pecked him on the cheek. 

“No, just wondering why you can’t 
stand Abdullah.” 

“Your private life is none of my busi- 
ness.” 

“But what is it, Nick? Has Abdi 
already got a girl?” 

“['ve no idea. But Abdullah is not 
what he seems. Of course women 
think he’s irresistible. He’s obviously 
attractive.” 

“It’s not only that,” said Pagan, gig- 
gling, “it’s the stage props that are 
such fun. The bodyguards and the 
flowing robes and the precautions.” 
She anehet 


Pagan 
thought | 
Abdulla} 
was very 
dangerous, 
but still 
irresistible. 


- well. He uses them.” 





































“But Abdullah doesn’t treat women 


“Oh, Nick, he’s wary about everyone, 
wary of being exploited, or even shot,” 
Pagan said thoughtfully. 

“Pagan, listen to me. I’m your 
friend. Abdullah has no respect, and 
he’s not a gentleman.” 

Pagan threw back her head and 
laughed. “Darling Nick,” she said, 
“you are an old auntie!” 


What Pagan wanted to know— ~ 
and what the whole school — 

wanted to know—was whether Ab- | 
dullah would invite her to the next . 
dance, which would be held this time 
at the town hall. Abdullah was rarely 
seen in public. 

One morning, Pagan received a tele- 
phone call from her mother. 

“What was that?” Kate asked. 

“Mama was quite agitated. Appar- — 
ently there’s been a lot of publicity 
about Abdullah and me. She tried to © 
make me promise not to see Abdullah 
alone. I asked her if she would send — 
me a decent dress, because Abdullah © 
might ask me to the dance, and she | 
knows I have nothing to wear. In fact,” 
she added, a little ashamed, “I hinted — 
that if 1 wasn’t sent a dress, Abdullah © 
might just cough up for one. She said — 
she’d gladly send me a dress, but 
made me promise not to accept any": 
presents from Abdullah.” - 

A few days later a huge, brown bow 
was delivered by special messenger to — 4% 
Pagan. Several girls crowded behind — 








her as she ran into the dining room, 
flung the box on one of the long empty 
tables, tore off the wrapping, and drew 
out a beautiful cloud of pale gray net 


E _ that sparkled with diamond-shaped 


droplets. It was a Norman Hartnel 
ball gown with heart-shaped neckline, 
demurely high, but not impossibly so. 

Everyone sighed longingly. 

After her next meeting with Ab- 
dullah, Pagan returned somewhat 
more subdued. She told Kate and Max- 
ine, “We were talking for a while, and 
then he became quiet, and went into 
his bedroom to make a telephone call. 
About twenty minutes later there was 
a knock on the door and one of those 
bodyguards came in with a little man 
from the Cartier boutique. He handed 
Abdi a box. Then Adbi turned and 
gave me this blissful crimson velvet 
box, lined with white satin, and inside 
was an utterly divine diamond neck- 
lace. If I hadn’t promised Mother, I'd 
have accepted it on the spot. I told him 
I couldn’t accept anything from him. I 
don’t think he’s used to people turning 
down diamond necklaces, or saying no 
in general.” 

The following week was the dance. 
The girls from-lHirondelle, wearing 
clumsy ski boots, carried drawstring 
cotton bags for their dancing shoes as 
they climbed onto the school bus. 

Later, as Pagan and her dance part- 
ner, a Danish student from Le Mornay, 
whirled around the floor, she was 
tapped on the shoulder by one of Ab- 
dullah’s bodyguards. “My master wish- 


es to Rance aah) you,’ "he said. 

“Well, he'll have to wait,” said 
Pagan’s partner. The bodyguard took a 
swift step forward and suddenly the 
Danish student was sprawled on the 
floor. 

Pagan turned around indignantly 
and saw Abdullah standing in the 
doorway. Slowly, with a small smile, 
she moved over to him, propelled by 
his bodyguard’s hand in the small of 
her back, Still smiling, she said, “May 
it please your Royal Highness to tell 
your thugs never to touch me again. 
And remember that I’m not one of 
your subjects. You don’t own me, and I 
shall dance with whomever I please.” 

Then she dropped her hauteur and 
said in a quiet voice, “Oh, Abdi, why 
bother to humiliate Hans and draw 
attention to me?” 

There was a pause, then Abdullah 
said stiffly, “Most regrettable. My ser- 
vant was overzealous.” 

“Oh stop talking like that,” said 
Pagan crossly. “Of course I want to be 
with you, but: you really can’t push 
people around as it suits you and ex- 
pect them to like you. This is just an 
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ordinary dance and if you don’t want 
to be treated in an ordinary manner, 
you shouldn’t have come.” 


Abdullah’s mouth tightened, and his - 


eyes blazed with anger. For a moment 
Pagan thought he might hit her, but 
instead he put his arm around her and 
they danced off in silence. 

Suddenly Pagan found that she was 
trembling as she leaned against Ab- 
dullah’s muscular body, suddenly more 
physically aware of him in that crowd 
of dancers than she had ever been 
when alone in his suite. Tonight, 
Pagan felt different, reckless. 

For the rest of the evening Pagan 
moved around the dance floor in a 
trance. As the midnight curfew ap- 
proached, Abdullah looked into her 
eyes and murmured persuasively, 
“Come back with me and let me show 
you what love is.” Pagan was im- 
pressed and intrigued. She couldn’t 
stop staring into those self-assured 
black eyes. - 

Pagan found herself following Ab- 
dullah toward the door. But then she 
remembered her mother, and stopping, 
she said with regret, “I can’t, I simply 


can’t. Look, mademoiselle is — us; 


all to the cloakroom.” 

Abdullah pulled her to him as 
Pagan tried to break away. “What do 
you expect a man to do?” he growled. 
“You arouse me and then you vanish 
into the night.” 

“I know, but I can’t go with you. I’m 
sorry, Abdi. I’m just not ready.” 

Abdullah’s eyes blazed again, as an 


impatient mademoiselle waved a beck- 
oning finger at Pagan. Prince or no 
prince, she wanted to get back to her 


“room. Once more Abdullah pulled 


Pagan tight against him. Then he 
turned on his heel and stalked angrily 
out of the room. Pagan watched him 
go. She realized that this was probably 
the first time that the prinee had ever 
been disobeyed. She felt she would 
never have the chance to disobey or 
obey him again. 

When the girls returned to the 
school, Pagan was told she had a 
phone call. She went to the headmas- 
ter’s study and came back bemused. 

“What happened?” Kate asked, 
while Maxine sat on the bed, looking 
on. 

“It was from my cousin, Caspar,” she 
replied. “He’s our ambassador. in the 
Emirates, and he’s heard that I was 


seeing Abdullah. He said I should be . 


most prudent.” She giggled nervously. 
“Casper told me that Abdullah is en- 
gaged to some Arab princess who's 
only ten years old. They’re to be mar- 
ried when she’s fifteen. He has to 
marry her. It’s very important.” 


long time. 





Kate and Maxine gasped. 

“I hooted with laughter,” Pagan 
tinued, “but Caspar got cross and. 
he was going to call Mama.” She { 
to sound unconcerned, but ‘hea 
girls saw right through ces 
Pagan was hurt. 

At that moment, the light v 
switched off as usual from the 
masters apartment, and moon 
streamed through the lace 
For one moment, Pagan let. h 
imagine being wrapped in Abdel 
arms. a 
“Poor darling, poor darling!” wail 
Maxine. “He's just a two-timer, al 

“No, he’s not to be trusted,” Pag 
conceded. “But then, no man sho Y 
trusted.” ; 

“Who can you trust?” Kate 
plaintively. : 

“We can trust each other.” Ma ; 
said firmly. ~ i. 

So, rather solemnly, the thredl 
sat on the bed ana promised i. 
friendship. 

“Through thick | and thin,” ‘3 
Pagan forcefully, shaking her hi 
above her head like a bruised, 
victorious boxer. ~~ 

“Thick and thin,” Kate ag reed, 
pecially thin.” She gently prog 
Maxine’s visible ribs. a 

“Sick and sin,” ae Maxine, 
pronounced “th” as 

“Well, yes, that, ie giggled Ki 

Then they Joined hands, and s 
gether quietly in | the moonlight f 
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Moonlight — 
streamed throug 
lace curtains. | 
“Who can you} 
trust?” Kate 4 
asked. | 
“We can trust} 
each other,” — 
Maxine said’ 


firmly. . 
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a Take five’ 
with the fr oe 
© all natural | 
" refresher. \/ 


Snow Crope Five Alive... 
Five delicious fruits— 
tangerine, grapefruit, lemon, 
lime, and orange make one 
unique and refreshing taste. 

Five Alive is 100% natural 
and perfect for breaktime, 
morningtime, mealtime, anytime. 
So“take five” with Five Alive. 
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VEGETABLES 


continued 


CUCUMBER SALAD 


pictured on page 96 
Cucumbers should be firm and pref- 
erably fairly long and narrow; so- 
called English cucumbers are very 
good. When they are thick and heavy, 
they tend to be very seedy. 





4 to 5 cucumbers (approximately 
2 lbs.) 

2 large sweet onions, peeled and sliced 
very thin 

1 tablespoon salt 

4 tablespoons distilled white vinegar 

2 tablespoons vegetable oil 

2 teaspoons sugar 

Y2 teaspoon salt, if needed 


Peel the cucumbers and cut in halves. 
Seed them with a teaspoon. Cut into 
thin slices (no more than ¥3 inch 
thick). You should have 5 cups. 

Toss with the sliced onion and the 


Y: probably tell your children to “eat their vegetables.” 
But what exactly makes vegetables so good for them—and 
for you? Vegetables are a necessary part of everyone’s daily 
diet because almost all contain roughage and are rich in vita- 
mins and minerals so important for a wide variety of bodily 
functions. Vitamin A, for instance, is critical for good eye- 
sight and for maintaining healthy skin. Vitamin C is essen- 
tial for growth and healing as well as for the formation of 
healthy bones and teeth. Of the many minerals found in 


tablespoon of salt. Drain the mixture 
in a colander for half an hour. 

Rinse the cucumbers briefly, then 
press them gently through fingers to 
extrude most of the water. Place in a 
bowl and combine with vinegar, oil, 
sugar and a bit more salt if needed. 
Marinate, or serve right away. Makes 
8 servings, about 65 calories each. 


FRIED EGGPLANT 





pictured on page 97 
Zucchini flowers make a perfect first 
course in summer, and my family con- 
siders fried eggplant, soup, salad and 
cheese to be a fine dinner. 


4 to 6 very thin eggplants (about 1/2 
inches in diameter) or 2 to 3 
larger eggplants, split in half 
lengthwise 

1% cups all-purpose flour 

2 egg yolks 

1¥%3 cups ice-cold water 
Oil for frying 


The Vegetable Chart 


childbearing years. Potassium is thought to be valuable as @ 
protection against too much salt in the diet (many fresl 
vegetables, by the way, are very low in sodium). And, 
course, most vegetables are low in calories. In the followi 
rundown, we’ve highlighted important nutritional point 
about the most common vegetables. Whenever a vegetable 
noted to be an “excellent” source of a particular vitamin, 
means that a one-cup serving furnishes the complete recom 
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Slice the eggplants into “%-inch sli 
leaving the slices attached at one @ 
Small eggplants can be sliced wh 
large eggplants should be cut in 
Press down on the eggplant to fan ¢ 
the slices. This fan shape looks beau ali 
ful on the plate, but it also exposes { 
maximum surface area to the oil. 
sequently, it doesn’t take very long 
cook. There’s no need to salt batt 
fried eggplant, as the batter assui 
you a crisp crust. 

Place flour, egg yolks and half ¢ 
water in a bowl and work wit 
whisk until the mixture is sme 
Whisk in the rest of the water. 
batter produces a very crisp, thin ¢ 
ing. The batter can be made with 
whole egg rather than the egg ya 
but either way make sure the water 
ice-cold. If it’s not cold, it never see 
to get as crisp as it could. 

Heat approximately ¥2 inch of oil 
a large skillet until very hot. Dip ¢ 
eggplant fans in the batter. (contin 
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vegetables, iron is the one most necessary for women during 


Asparagus 
* Good source of vitamins 
AandC. 
* Good source of potassium 
and iron. 
* Low in sodium. 
* lcup = 35 calories. 


Beans, Green 
* Good source of vitamin C. 
¢ Fair source of iron and 
vitamin A. 
* lcup = 30 calories. 


Beets 
* Good source of potassium. 
* lcup = 30 calories. 


Broccoli 
* Excellent source of 
vitamin C; good source 
of vitamin A. 
* 1cup = 40 calories. 


Brussels Sprouts 
* Good source of vitamin C; 


¢ Good source of iron and 
potassium 


< l cup 56 ca 


Cabbage 
* Good source of vitamin C. 
* lcup shredded = 15 
calories. 





fair source of vitamin A. 


Carrots 
¢ Excellent source of 
vitamin A. 
* Good source of potassium. 
* lcup = 42 calories. 


Cauliflower 
¢ Excellent source of 
vitamin C. 
* Low in sodium. 
* lcup = 28 calories. 


Celery 
* Excellent source of fiber. 
¢ 1 stalk = 5 calories. 


Corn, Sweet 
* Fair source of vitamin C. 
* Very low in sodium. 
* lcup = 138 calories. 


Cucumbers 
¢ Fair source of vitamin C. 
¢ Low in sodium. 
* lcup diced = 
20 calories. 


Eggplant 
+ Fair source of iron. 
* Very low in sodium. 
* lcup = 38 calories. 


Greens (Kale, Mustard) 
¢ Excellent source of 
vitamins A and C. 
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mended daily allowance of that vitamin. “Good” means 504 


or more; “fair” up to 50%. 


* Good source of potassium. 


* lcup = 43 calories. 


Lettuce 
* Good source of iron. 
* Low in sodium. 
* lcup = 10 calories. 


Mushrooms 


* Good source of potassium. 


* 1lcup = 20 calories. 


Okra 


¢ Good source of vitamin C. 


¢ Fair source of vitamin A. 
* 1cup = 36 calories. 


Onions, Yellow 


* Good source of potassium. 


¢ Low in sodium. 
* lcup = 45 calories. 


Peas 


* Good source of iron and 
potassium. 

* Fair source of vitamins A 
and C. 

* 1cup = 116 calories. 


Peppers, Green 
* Excellent source of 
vitamin C. 
* Fair source of potassium 
and vitamin A. 
* Llarge = 36 calories. 










* 
en 


Potatoes 
* Excellent source of 
vitamin C. 
¢ Good source of potassium. 
* Low in sodium. 
* 1 medium baked potato 
= 98 calories. 


Spinach 
* Excellent source of 
vitamins A and C. 
¢ Good source of potassium - | 
and iron. 
* lcup = 14 calories. 


Sweet Potatoes 
« Excellent source of : 
vitamin A. 3 
* Goodsource of potassium. — 
¢ Fair source of vitamin C 
| 
4 


and iron. 
* 1 medium baked potato 
= 168 calories. 


Tomatoes 
* Good source of vitamins A~ 
and C. } 

* Good source of potassium. 
* Low in sodium. 
*1medium = 33 calories. — 
Turnips 
* Good source of vitamin C. — 
¢ Fair source of potassium. — 
* lcup = 39 calories. 
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PHILADELPHIA 
_ GREAM CHEESE _ 


PASTEURIZED 





When the eggs are 
fresh from the farm 
and the vegetables 
are Selected with « 


isi it si 
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10t to use P hilly? . 
PHILLY FRITTATA 

ablespoons PARKAY Margarine a ee ice Melt margarine in 10-inch oven-proof skillet or omelet pan over 
3-0z. pkg. PHILADELPHIA 1 8-0z. pkg. PHILADELPHIA low heat. Combine softened cream cheese and milk, mixing until | 
3RAND Cream Cheese BRAND Cream Cheese, cubed — welll blended. Gradually add eggs. Stir in potatoes, onion and salt; | 
sup os al : cup ee pour into skillet. Bake at 350° 25 minutes. 
2995, slig aten cup chopped tom 3 : oe 
sup chopped cooked potatoes  % teaspoon basil leaves, Se ee mixture. Combine remaining 
sup green onion slices crushed g » SD : 


easpoon salt % teaspoon salt Continue baking 10 minutes. 6 to 8 servings KRAFT 
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The batter is quite runny and not too 
much will adhere to the eggplant. 

Place each piece flat in the hot oil 
and cook on medium to high heat for 
about 4 to 5 minutes on one side. Turn 
and cook another 3 minutes. The fans 
should be nice and brown and cooked 
through. If your skillet is not large 
enough to accommodate several egg- 
plants, make them in batches or use 
several skillets. Makes 6 servings, 
about 210 calories each. 


MARINATED PEPPERS 





This is a very useful concoction to have 
on hand. It keeps well in the refrigera- 
tor and can be used in many different 
ways. We make it often as it’s a favorite 
of my wife, who has it for lunch spread 
on a slice of toasted French bread, 
maybe with a few anchovy fillets on 
top. It is ideal as an antipasto or as a 
garnish. It supplies color and flavor 
when mixed into a green salad, bean 
salad or potato salad. 


3 thick, roundish green peppers 

3 long Italian peppers 

1 ripe red tomato 

3 to 4 cloves garlic, peeled, crushed 
and chopped very fine 

Y3 cup olive or vegetable oil 

1 teaspoon salt 

Y% teaspoon freshly ground black 


pepper 


Roast the peppers on a rack under the 
broiler, about 1 inch away from the 
heat, for approximately 12 minutes, 
turning them every 4 minutes or so 
until they are black, charred and blis- 
tered all over. Remove and imme- 
diately enclose them in a plastic bag 
and let them steam for 10 minutes 
(this makes the skins very easy to 
slide off). Pull the skins off. 

Split the peppers in half. Remove 
the stem and scrape out the seeds. Cut 
into ¥2-inch strips. You should have 
approximately 2'2 cups of strips. 

Peel the tomato. Cut it in half and 
press to extrude the seeds. (The seeds 
and skin can be saved for stock.) Cut 
the flesh into %- to ¥-inch dice and 
mix with the pepper. Add the garlic, 
oil, salt and pepper and mix well. The 
mixture can be kept in the refrigera- 
tor for 1 to 2 weeks. Serve with 
crunchy French bread. Makes 6 serv- 
ings, about 125 calories each. 


POTATO RAGOUT 


1 slab (10 oz.) salt pork 

3 large onions, pee eled and quartered 

2 tablespoons flo. 

4 cloves garlic, peel 2d and coarsely 
chopped 

3 bay leaves 

1 branch fresh thyme o¥ 
dried thyme leaves 





Y2 teaspoon 
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2¥2 cups water 

2 pounds tiny potatoes, peeled, or 
the same amount of large 
potatoes, peeled and cut into 
chunks 


Rinse the salt pork under running 
water, then cut it into '2-inch strips. 
Pile the strips together and cut into 
the ¥4- to ¥2-inch strips that we call 
lardons. Don’t remove the rind as it 
gives the sauce a slightly gelatinous 
texture and is quite good to eat. 

Fry the strips of salt pork in a large 
pot for 10 to 12 minutes on medium to 
high heat, stirring occasionally, until 
they are nicely browned, crisp and 
rendered of most of their fat. Add the 
quartered onions and cook approx- 
imately 5 minutes more, until the 
onions are lightly browned. 

Add the flour and cook for a minute, 
stirring to brown the flour lightly. 
This gives the stew a nutty taste. Add 
the garlic, bay leaves, thyme and 
water. Stir and bring to a boil. 

Add the potatoes; return to a boi, 
then lower the heat, cover and simmer 
gently for 45 minutes to 1 hour until 
the potatoes are well-cooked. They 
should be soft and mealy. Serve boil- 
ing hot with the lardons and the 
sauce. Makes 6 servings, about 480 
calories each. 

Note: Because the pork is so salty, 
there's no need to season with salt 
unless the pork has been blanched. 





GRATIN OF CABBAGE 





This dish is usually served as a vegeta- 
ble course, but it can also be served as 
a first course. It is good reheated; left- 
overs can be used in a soup or stew. To 
enrich it, add little pieces of leftover 
meat, such as ham, sausage or roast, 
as well as pieces of other vegetables. 
Use white cabbage or savoy cabbage, 
which is leafier. 


1 head cabbage (212 lbs.) 

2 cups water 

1 teaspoon salt 

Yq teaspoon freshly ground black 

pepper 

3 tablespoons butter, cut up 

Y2 cup grated Swiss cheese 
2/3 cups fresh bread crumbs 


Cut the cabbage in half, remove the 
core and cut crosswise into ¥2-inch 
slices. Place the shredded cabbage in a 
pot, preferably stainless steel, and add 


the 2 cups water. Bring to a boil; co 
and simmer for about 20 minutes. E 
then the cabbage should be wilted, so 
but still a bit firm, and most of t 
water should have evaporated. If an 
water is left, keep cooking with the li 
off until no water is visible and th 
cabbage is just moist. 

Pour into a 10-inch gratin dish 2 
sprinkle with the salt, pepper, butta 
and Swiss cheese. Sprinkle with bre | 
crumbs and place in a 400°F. oven fq 
25 minutes. Makes 8 servings, abou 
110 calories each. ; 


_ a 


i 

HERBED ZUCCHINI { 
When you buy zucchini, choose long 
firm and shiny specimens. They shoul 
break when twisted or bent. Long, naj 
row ones have fewer seeds. If the insia 
is very soft and cottony, remove it. Zu | 
chini is good in salad, cooked or ra 
excellent in gratins, in soups—or say 
téed, as in our recipe. 


3 zucchini (1/2 lbs.) 
2 tablespoons vegetable oil 
1 tablespoon minced chives 
Y2 teaspoon salt 
Ye teaspoon freshly ground black 
pepper 
1 tablespoon butter 
1 piece tomato skin cut into little 
strips for decoration 


nee gf, 


Cut the zucchini lengthwise into slieg 
Ys inch thick. Stack the slices and ey 
them into -inch strips, about 2! 
inches long. You should have app 0} 

imately 7 cups. Heat the oil in on 

large or two small»skillets. When it 

hot, add the zucchini. It shouldn’t k 
layered more than ¥2 inch thick so” 
will steam and soften without brows 
ing. Sauté on high heat for 4% to 

minutes. Add the chives, salt, peppé 
and butter and mix well. The zucchit 
should be soft and a bit transparen 
but not soggy. 

Transfer to a serving dish and sprif 
kle with the pieces of tomato skin 
decorate. Makes 6 servings, about 6 
calories each. 


CORN CHOWDER 


We are great corn aficionados in o 
family and are always looking for ne 
ways to take advantage of beautifi 
late-summer corn, which is how 

came up with this corn chowder. 1 
corn cooks in just a few minutes, ve 
makes it a perfect addition to this ve 
quick soup; the taste also blends we 
with milk and the other seasonings. 





3 cups fresh corn kernels 
(approximately 5 or 6 ears of 
corn) 

Y2 cup grated onions 

2 tablespoons butter 

Y2 cup sliced green onions (including 
green) 

4 cups milk 





( continue 
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lf you could see tuna before Big, beautiful chunks. Tender, moist! 
you buy it, chances are you’d buy and flaky morsels. And a light aroma : 





Bumble Bee® tuna because and taste that says fresh. Always. 
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VEGETABLES 


continued 


teaspoon salt 
teaspoon freshly ground black 
er 
Toasted French bread for garnish 


sk the corn. Lay each ear flat on the 
le and separate the kernels from 
cob with a long knife. (The more 
ventional way to remove kernels is 
stand the ear up on end and slice 
wn. However, another safe and easy 
y is to lay the ear on its side and 
e off the kernels in strips. Use 
atever way you find most comfort- 
e.) Grate the onions on the large 
es of a hand grater. 
elt the butter in a pot and add the 
ons and green onions. Sauté over 
dium heat for about 2 minutes, un- 
the-vegetables are soft and sizzling. 
d the milk, salt and pepper and 
g to a boil. When the soup reaches 
boiling point, add the corn and 


As soon as the mixture boils again, 
ove it from the heat, cover and let 

steep for 2 to 3 minutes. Serve with 
toast on the side, or in the soup if 

n prefer. Makes 6 servings, about 
calories each without toast. 


LETTUCE SOUFFLE - 


fflés do not have to cook in special 
fflé molds. Any dish with straight 
es that can go into the oven, such as 
ratin dish, can be used for a soufflé. 
fact, the shallow gratin-type dish 
es you more crust on top and bottom 
d produces a soufflé that’s easier to 
ide and serve, and less likely to 
it. A gratin dish with a 6-cup ca- 
ity ts a good size. The smaller the 
fflé, the easier it is to make and 
e. Twelve cups is about maximum 


tablespoons butter 
cup sliced green onions 
§ cups iceberg lettuce, cut in 2-inch 
slices 
3 cup water 
3 tablespoons (1 stick) butter 
) tablespoons flour 
>» cups milk 
» egg yolks 
a teaspoon bottled red pepper sauce 
teaspoon salt 
2 cups (8 oz.) grated Cheddar cheese 
Y egg whites 
tablespoon dry bread crumbs or 
grated Parmesan cheese 
Approximately 12 small strips of 
| Cheddar cheese for decoration 


»lt the butter in a large skillet and 
d the onions. Sauté for about 1 min- 
>, then add the lettuce and the 
ter. Cover and let cook for 2 to 3 
mutes. The lettuce will wilt. Un- 
ver the wilted lettuce and let it cook 
_high heat until all of the liquid 
. 

| 


is evaporated. It should be almost dry. 

For the white sauce, melt the 8 table- 
spoons butter in a saucepan, add the 
flour and mix well. Cook on medium 
heat for 1 minute. The mixture should 
be light brown and slightly grainy. Add 
the milk and bring to a boil, stirring 
constantly. Keep cooking until it comes 
to a boil. It will get very thick. 

Add the egg yolks, red pepper sauce 
and salt and mix fast and thoroughly. 
The mixture should be yellow and 
fairly thick. Add the Cheddar cheese 
and the wilted greens and mix well. 
Set aside. 

Butter a gratin dish, add flour, 
shake it around well and tap out the 
excess flour. 

Preheat oven to 375°F. Place the egg 
whites in a copper bow! and beat. You 
will notice that the whites cling to the 
top of the whisk. To make them liquid, 
beat very fast for 10 to 15 seconds, then 
slow down and continue to beat, trying 
to lift all the whites with the whisk as 
you beat. Don’t go too fast at first, but 
be sure that the mixture is agitated all 
the time. When one hand tires, use the 
other for a few seconds. Increase the 
speed as the whites get fluffy. It should 
take 2 to 3% minutes for the egg 
whites to firm and hold a peak. (Notice 
the long peak at the end of the whisk 
as well as in the bowl.) The egg whites 
should be glossy and tight in texture 
without being weepy or dry. 

Add about a quarter of the egg 
whites to the white sauce, stirring fast 
with the whisk. This lightens the 
white sauce so that the rest of the 
whites can be folded in easily. Give the 
remaining egg whites a few strokes 
with the large whisk to eliminate any 
graininess. Then fold the whites into 
the sauce with a large rubber spatula. 

Pour into the prepared mold and 
smooth the top with a spatula. Run 
the side of your thumb around the 
edge of the dish to make it clean and 
loose so that the soufflé doesn’t stick to 
the edge while cooking. Sprinkle with 
the bread crumbs or Parmesan cheese. 

Decorate the top of the soufflé mak- 
ing a crisscross pattern with the 
cheese strips. Bake for 15 minutes, 
then reduce to 350°F. and bake for 
another 25 minutes. Serve imme- 
diately. Makes 6 to 8 servings, about 
470 calories per 6, 355 calories per 8. 


LEFTOVERS 





Here are two of my favorite ways of 
using leftover soufflé. Both make a very 
nice first course. 


Gratin Soufflé 
Cut the leftover soufflé into strips and 
arrange on a buttered gratin dish. For 
approximately half the original recipe, 
sprinkle with ¥3 cup grated cheese and 
¥3 cup milk. Place under the broiler in 


the middle of the oven, so it is not too 
close to the broiler, and bake for about 
10 minutes. The gratin will brown and 
puff. Serve immediately. 


Cold Soufflé Vinaigrette 
For another variation, serve the soufflé 
cold, sliced and arranged on a platter 
with herbs and vinaigrette (see recipe 
below). Pour the dressing on the sliced 
soufflé and decorate the center with 
basil or parsley. 


Vinaigrette 


2 teaspoons Dijon-style mustard 
1 tablespoon white wine vinegar 
Dash salt and freshly ground 
black pepper 
¥3 cup vegetable oil 
Y4 cup chopped basil or parsley 


Combine mustard, vinegar, salt and 
pepper. Mix well and slowly add oil. 
Add basil or parsley. 
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VEGETABLE SOUP & 
CORN DUMPLINGS 
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This sturdy vegetable soup, almost a 
stew, is a particularly good one-dish 
meal in summer and early fall when 
fresh vegetables are plentiful. 


4 ounces salt pork or bacon or 
¥3 cup vegetable oil 
1¥%2 cups diced onions 
1¥2 cups diced celery (the leafy part is 
the most flavorful) 
2 cups loosely packed sliced green 
onions and leeks, mixed 
1 medium-sized green pepper, 
seeded and diced 
9 cups water 
1 tablespoon salt 
1% cups diced carrots 
1¥2 cups unpeeled and diced eggplant 
1¥%2 cups peeled and diced butternut 
squash 
1 cup peeled and diced kohlrabi 
1Y2 cups peeled and diced potatoes 
1% cups diced zucchini 
1 cup cut-up string beans 
1 cup lettuce leaves 
2 cups spinach leaves 
Pistou (recipe follows) 
Corn Dumplings (recipe follows) 


Cut the salt pork or bacon into ¥2-inch 
pieces. Fry them in a large pot until 
they sizzle. Cook for 5 to 6 minutes 
over medium heat until the pieces are 
nicely crisp and brown. (Or add oil 
and heat.) Add the onions, celery, 
green onions, leeks and green pepper 
and sauté for 2 to 3 minutes. 

Add the water, salt and remaining 
vegetables except the (continued) 
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PUDDING & PIE FILLING 


VEGETABLES 


continued 


lettuce and spinach. Bring to a boil. 
Lower the heat, cover and simmer for 
45 minutes. 

Add the lettuce and spinach and 
cook for another 15 minutes. During 
that time prepare the Pistou and Corn 
Dumplings. Makes 10 to 12 servings, 
about 240 calories per 10, 200 calories 
per 12. Add 90 calories for each dump- 
ling. 


PISTOU 





The pistou can be used to enhance 
other types of soups in addition to this 
one and is also very good tossed with 
steamed vegetables, sautéed potatoes or 
cooked pasta. 


1 cup lightly packed basil leaves or 
parsley, or a mixture of both 

4 cloves garlic, peeled 

Y4 cup Parmesan cheese 

Y4 cup olive oil or vegetable oil 


Purée all the ingredients in a food 
processor until smooth. 

Stir the pistou into the soup and 
bring to a boil. 


BAKED CORN DUMPLINGS 





These dumplings are basically a corn 


New, impro 


whipped topping mix 





2 envelopes DREAM WHIP® 
Whipped Topping Mix 

2% cups cold milk 

1 teaspoon vanilla 

2 packages (4-serving size) 
JELL-O® Brand Chocolate 
Flavor Instant Pudding and Pie Filling or 
any other flavor (not cooked pudding) 


1 baked 9-inch ple shell, cooled 


bread and can be served with any 
meal, not just soup. 


Y2 cup cornmeal 

1 cup flour 

2 teaspoons double-acting baking 
powder 

1 teaspoon salt 

2 eggs 

Y2 cup milk 

4 tablespoons oil 


In a bow! combine all the ingredients 
except the oil and mix well. 

Oil one or two large cookie sheets 
and place large tablespoons of the 
mixture on top. You should have ap- 
proximately 16 dumplings. Sprinkle 
the top with the remaining oil, and 
bake in a 375°F. oven for 13 to 15 
minutes. 

Place the dumplings in the soup 1 or 
2 minutes before serving so that they 
absorb some of the liquid and get soft. 
Or pass them separately. 


ONIONS AND CARROTS 
GREEK STYLE 





In French cooking, a la Grecque refers 
to different types of vegetables cooked 
with lemon or vinegar, oil and cor- 
tander and served cold. These mari- 
nated vegetables are made ahead 
because they improve in flavor in the 
refrigerator. They will keep at least one 
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milk and pie filling mix. Blend; then beat at high 
speed for 2 minutes, scraping bowl occasionally. 


C. Spoon into pie shell. Chill at least 4 hours. 
Garnish as desired. 






























week refrigerated, and are ideal as | 


first.course or to mix with a green salad)} 


1 pound carrots, peeled A 
1¥2 pounds large white or yellow onio; 

Y2 cup dry white wine 

Y4 cup vinegar Thi 

Y2 cup water 

Ys cup oil, preferably olive oil it 

Y2 teaspoon whole black peppercorns - 

1 teaspoon coriander seeds 3 

Y2 teaspoon dried thyme 

Y2 teaspoon fennel seeds 

2 teaspoons salt 

3 bay leaves 

Y4 teaspoon freshly ground black 


pepper 


i 
\1 
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>i 
Cut the carrots into 2-inch segments} 
and each segment into sticks about %f 
inch thick. Peel the onions and cutf 
into sixths. Separate each section into 
layers. You should have approximately i 
3 cups of carrots and 6 cups of onions, 
Place all the ingredients except theif 
onions in a large saucepan and bring) 
to a boil. Cover and boil for about 6 
minutes. Add the onions, bring to al} 
boil, and simmer for another 3 to 4)f 
minutes. The carrots should be a bit} 
soft but still crunchy and the onions 
should be firm. | 
Pour the vegetables with the brothif 
into a bowl and let cool. Serve cool, 
with crunchy French bread. Makes 8 : 
servings, about 140 calories each. ; 


@. Prepare whipped topping | 
mix with 1 cup of the milk and | 
the vanilla as directed on 


package, using large mixer 
bowl. 


b. Add remaining 1% cups 


POTATO LACE 





= 
}; is an ideal dish to serve when 
pcpected guests arrive or when you 
e! a “filler” to complete a family 
il. There is only a slight drawback 
': It should be eaten immediately 
(- it is cooked, when it is most sa- 
)) and crisp. 


large or 2 medium onions (to make 
_ % cup grated onion) 

| r 4 large potatoes (1° lbs.), peeled 
} ggs 

} ablespoons flour 

} up chopped parsley 

| zaspoon salt 

easpoon freshly ground black 

| pepper 

flup vegetable or corn oil 


= the onions and grate them with a 
jd grater. Use the small side of the 
> er that seems to have been perfor- 
»| with nails. These tiny holes 
hide in any direction and liquefy 
jonions to a smooth purée. 

‘ared the potatoes on the side of the 
ser where you usually grate cheese. 
ise longer, oblong holes cut in one 
ction only, downward. Hold the po- 
) with the palm of your hand only, 
\void cutting your fingertips. 

jace the shredded potatoes (you 
jild have about 3 cups) in a towel. 
ist the towel with one hand and 
is with the other to extrude the 


juice. Most of the starch is released 
with the juice, so that pancakes will 
be airy, crisp and not starchy. 

Combine all the other ingredients 
except the oil in a bowl, preferably 
stainless steel to prevent discoloration, 
and mix thoroughly. The batter will be 
fairly loose. 

Heat 2 to 3 tablespoons of the vege- 
table oil in a skillet, preferably non- 
stick. (These pancakes do not absorb 
much oil, so this amount of oil is 
enough to fry several batches.) For 
each pancake, place about 3 table- 
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Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements 


DESSERTS 


Apple Turnovers p. 80 

Baked Pineapple p. 125 
Blueberries Chantilly p. 52 
Blueberry Tumble p. 52 

Bread Pudding p. 125 
Cheeseless Cheesecake p. 125 
Frozen Fruit Salad p. 125 

New Improved Dream Pie p. 120 
Orange Cream Puffs p. 124 
Peach Cobbler p. 125 


Rum Cup Custard p. 124 
ENTREES 


Amarillo Burger p. 127 
Beirut Burger p. 126 
Bombay Burger p. 127 
Boston Burger p. 127 
Cheshire Burger p. 127 
Chicken Sauté in Blueberry Sauce p. 52 
Creole Franks p. 52 
Hamburg Burger p. 126 
Lettuce Soufflé p. 119 
Malibu Burger p. 127 
Maui Burger p. 126 
Napoli Burger p. 127 
Parisian Burger p. 127 
Philly Frittata p. 115 


cream-m-mier..  ‘ 
-m-mier. 





spoons of the mixture in the skillet. 
(In an 8-inch diameter pan we were 
able to fry 3 at a time.) Spread the 
mixture right away with the back of 
the spoon so that the pancakes are 
very thin, with little holes in the cen- 
ter. Fry on medium to high heat for a 
good 1% to 2 minutes on each side. 
The potatoes should be thin and crispy. 
Use a large spatula to flip them over. 
Remove with the spatula. Notice 
that the edges are jagged and quite 
crisp. Serve as soon as possible. Makes 
about 14, about 115 calories each. End 


Potato Ragout p. 116 
Santa Fe Burger p. 127 
Shrimp Croquettes p. 80 
Taco Dog p. 52 

Veggie Wedges p. 133 
JAMS 


Apricot Jam p. 7 

No-Cook Peach Jam p. 7 
No-Cook Strawberry Jam p. 7 
Peach Raspberry Jam p. 7 
Peach Strawberry Jam p. 7 


Strawberry Raspberry Jam _p. 7 
MISCELLANEOUS 2 ion Situs / awn 


Baked Corn Dumplings p. 120 
Corn Chowder p. 116 

Creamy Corn Soup p. 52 
Cucumber Salad p. 114 

Hot Dog Salad p. 52 

Pistou p. 120 


Vegetable Soup & Corn Dumplings p. 119 
VEGETABLES 


Country Fried Corn p. 52 

Fried Eggplant p. 114 

Garlic Corn p. 52 

Gratin of Cabbage p. 116 

Gratin Soufflé p. 119 

Herbed Zucchini p. 116 

Marinated Peppers p. 116 

Onions and Carrots Greek Style p. 120 
Potato Lace p. 121 





Now you can make a new, improved Dream Pie that’s still higher 


and lighter than cream pie...and creamier than ever before. 
That’s because we’ve made Jell-O® Brand Instant Pudding and new, 
improved Dream Whip® Whipped Topping Mix so they make an even 


creamier Dream Pie. 


And since you follow the same simple recipe, it’s a dream to make. 





© 1982 General Foods Corporation. Dream Whip and Jell-O are registered trademarks of General Foods Corporation 
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JUST DESSERTS | 


continued from page 103 | 
If your score is 30-27 | 


Oh, my goodness! Nothing gets by yo 
does it? You probably studied desse 
tery at Cordon Bleu and have be 
memorizing cookbooks since you we I 
seven. Tell me, c’mon, whisper in \ 
ear: Is there any dessert you haven} 
tried? Is there one you don’t like? | 
If your score is 26-22 
You have an extremely healthy— 
should I say unhealthy —knowledge () 
desserts. I daresay someone gave yi 
cooking lessons for Christmas on 
year, and you just can’t stop takin} 
those classes when you see the won}, 
chocolate mentioned in the brochure. | 


If your score is 21-18 
You’re my kind of person. You gi 
about half the answers right. It “4 
mean you don’t like dessert, you j 
like what you know and don’t go in fa} 
highfalutin stuff. You’re the chocolate} 
cake-and-a-glass-of- milk- at-bedti | 
type, I know it. 
If your score is 17-14 | 
That’s okay, don’t be embarrassed 
this score. We all know you’ve been | 
a satellite orbiting the earth for t | 
past fifty-two years and haven’t qui 
caught up with what’s going on witi}, 
the rest of us. Your answers were ve | 
good; they just weren’t right for t | 
| 
| 
| 
| 
| 


category of desserts. But that’s ok 
with me. You’re .probably thin as 
potato chip and have no cravings f 
sugar whatsoever. 


If your score is 13 or below 
Are you sure you're alive? Check int 
the nearest hospital for a blood te 
immediately. Then call me and explai 
how you could possibly get a score thi 
low. But congratulations. You’re proba} 
bly a thin person. 

| 

| 


Dessert traps and 
how to avoid them 

Dessert Trap 1: You are hunched ov 
your desk studying a comput 
printout that makes your eyes wate 
and your head pound. You skippet 
breakfast because you woke up late 
You must finish this printout and ana 
lyze it before lunch. Someone fron 
down the hall sticks his head in youl 
office and announces, “There’s a coffe} 
cake Janet brought in today. Wan 
some?” Or, “It’s Adele’s birthday today 
Have you had any cake yet?” You 
know that a break for some cake andé 
good hot cup of coffee will make yol 
work much better. You did skip break 
fast. You are hungry. You need it 
survive. You deserve it for working 
hard. 

Solution: Eat breakfast next time 
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-illy. We’ve told you about that a mil- 
on times. And we're skipping coffee 
jreaks now, remember? Say, “No, 

nank you,” and close your office door. 


Jessert Trap 2: You’ve just eaten one 
/f the best meals of your life in a very 
ancy restaurant. You are so stuffed 
qat you have to unbutton your skirt 
order to breathe. The dessert cart 
pills around. Everyone at the table 
oohs and aaahs. You suggest sharing 
_ dessert with someone else, knowing 
/1ll well you have no right to eat any. 
he other person says no, he wants his 
wn dessert. You get a bow! of choco- 
ite mousse topped with whipped 
'ceam. Even though you thought you’d 
inly have a few bites, you have just 
jaten the entire portion and licked the 
/iside of the bow] clean. 
olution: Eat less at lunch and don’t 
nish the dessert. If you had paced 
ourself properly, you would have been 
ble to eat a little of each course and 
een satisfied without being bloated, 
‘nd you still could have had a taste of 
iessert. Instead, you pigged out. What 
ver happened to common sense and 
iscipline anyway? 


Yessert Trap 3: You go to someone’s 
Jouse—someone you don’t know that 
vell but would like to know better— 
nd she offers you dessert. You want to 
kplain that you’ve cut out desserts 
jut are afraid of being rude. You take 


ne dessert and just eat a bite or two 
» be polite. But then the hostess eyes 
our plate suspiciously and asks if you 
iidn’t like her cooking. You finish ev- 
-ything on the plate and leave with a 
‘uminum foil-wrapped package for 
our refrigerator. 

olution: Don’t accept the dessert in 
ne first place. Smile and say, “No, 
hank you.” Try it, you may get used 
» it. Remember, there will always be 
jessert. You must learn to live with it. 


When to eat dessert 

' Dessert is a sacred thing and should 
2 treated as a special experience for 
ne right occasions in your life. This is 
iy own personal list of when and 
‘hen not to indulge, which helps me 
iake sure I don’t overindulge. 
Then to eat dessert: 

On your birthday. 

At your wedding. 

At the wedding of someone you 
ve. 

At your child’s birthday party. 
| When you are celebrating a happy 
scasion. 
Vhen not to eat dessert: 

At an office birthday party. 

At a wedding for someone you 
arely know. 

At all children’s birthday parties 
ju go to with your child. 

When you're depressed. (continued) 
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No other ultra brings 

you a sensation this 
refreshing. Even at 2 mg., 
Kool Ultra has taste that 
outplays them all. 
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Warning: The Surgeon General Has Determined 
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4. Make a slit in top of each puff, then return to oven for 
more minutes. Slice a thin layer from the top of each p 
5. Combine filling ingredients and beat until smoo 
Spoon about 1 tablespoon filling into each puff. Garn 
with orange peel. Makes 18, about 130 calories each. 


RUM CUP CUSTARD 





pictured on page 103 









1 cup low-fat milk 
Yq cup nonfat dry milk powder 
Pinch of salt 
Y2 teaspoon vanilla extract 
Y2 teaspoon rum extract 
le 
1% teaspoons honey 
Dash of cinnamon 
Dash of nutmeg 











1. Combine milks, salt, vanilla and rum extract. 
2. In separate bowl blend egg and honey. Slowly add mij 
mixture and blend well. 
3. Pour mixture into 2 custard cups. Sprinkle each wi 
cinnamon and nutmeg. 
4. Place custard cups in pan filled with 1 inch of hot wat 
5. Bake about 50 to 55 minutes in pre-heated 325°F. ov 
until knife inserted in center comes out clean. Makes 
servings, about 195 calories each. 


BAKED PINEAPPLE 











pictured on page 103 


2 cups canned pineapple chunks, 

in own juice (from 20 oz. can) 
1 cup (4 oz.) grated Cheddar cheese 
2 tablespoons honey 





JUST DESSERTS 


continued 


REMEMBER: Just because everyone around you is eating 
dessert doesn’t mean you have to join in. You're not a 
lemming. Think for yourself! And when you do have des- 
sert, you don’t have to finish it. And if you do finish it, you 
certainly don’t need another piece. And when you try my 
super but sensible desserts, be sensible. 

End of lecture. 


ORANGE CREAM PUFFS 








pictured on page 102 
Cream Puffs 


3 cup butter or margarine 

Y2 cup water 

Y2 teaspoon salt 

1 cup sifted all-purpose flour 
4 eggs 


Filling 


1 can (6 oz.) frozen orange juice concentrate, thawed 
1 container (15 oz.) part-skim ricotta cheese 
Ye teaspoon salt 


Orange peel for garnish 


1. Heat butter or margarine with water until mixture 
boils. Reduce heat to low and add salt and flour. Stir until 
mixture leaves sides of pan in a smooth, compact ball. 

2. Remove from pan and place in mixing bowl. Add eggs 


one at a time and beat well until smooth and shiny. 

3. Drop mixture by spoonfuls 3 inches apart on ungreased 
cookie sheet. Bake in preheated 350°F. oven for 30 min- 
utes. Turn oven off and remove cookie sheet. 


ey ee axaee 


. eee ee a meal. 


opty aCe ail tad reat tend 





2 teaspoon vanilla extract 

|1 tablespoon whole-wheat flour 

1 cup whole-wheat bread crumbs 

2 tablespoons butter or margarine 
‘Drain pineapple, reserving juice. 
‘ix pineapple and cheese in 2-quart 
isserole. 

)Mix % cup of the reserved juice, 
‘ney, vanilla and flour in saucepan 
)d cook until it thickens. Pour over 
aeapple and cheese. 

Top with bread crumbs and dot with 
\tter or margarine. Bake in pre- 
jated 350°F. oven 30 to 35 minutes or 
til bubbly. Makes 4 servings, about 
'5 calories each. 





2s 
FROZEN FRUIT SALAD 






















pictured on page 103 


2 fresh peaches 

1 cup fresh strawberries 

1 cup fresh cherries, pitted 

1 can (8 oz.) crushed pineapple 
cups plain low-fat yogurt 

4 cup low-fat cottage cheese 

14 tablespoons honey 

2 tablespoons lemon juice 

4 tablespoons frozen orange juice 
concentrate, thawed 

p teaspoon salt 

4 teaspoon vanilla extract 

2 cup fresh blueberries 


oach peaches in boiling water for 1 
mute. Peel and cut into thin wedges. 
i ull strawberries and slice thinly. 
it pitted cherries in half. Drain 
fieapple well, reserving juice. 

iIn blender combine yogurt, cottage 
2ese, honey, lemon juice, orange 
hce concentrate, salt, vanilla and re- 
ed pineapple juice; purée. 

Layer fruits in 2-quart bowl. Pour 
/surt mixture over fruits. Freeze un- 
firm. Allow to thaw slightly before 
wving. Slice in 1l-inch wedges. Or 
eze until almost frozen, scoop with 
cream scoop and return to freezer 
itil firm. Makes 10 servings, about 
) calories each. 


BREAD PUDDING 


tablespoons honey 

‘teaspoon vanilla extract 

teaspoon cinnamon 

cups milk, scalded 

slices whole-grain bread, toasted, 

| lightly buttered and cut into cubes 
cup raisins 

Nutmeg 


n medium bowl beat eggs, honey, 


vanilla and cinnamon. Slowly stir in 
scalded milk. 

2. Put bread and raisins in 1¥2-quart 
casserole dish. Pour milk mixture over 
and sprinkle with additional cin- 
namon and nutmeg. Place casserole in 
large pan filled with 1 inch of hot 
water. 

3. Bake in preheated 325°F. oven 1 
hour. Makes 6 servings, about 160 cal- 
ories each. 


CHEESELESS CHEESECAKE 


Y2 cup granola, crushed 
2 envelopes unflavored gelatin 
Y2 cup cold water 
Y2 cup boiling water 
1 can (20 oz.) crushed pineapple in 
own juice 
1% cups nonfat dry milk powder 
3 teaspoons vanilla extract 
1 teaspoon orange juice concentrate 
2 teaspoons lemon juice 
1 ripe banana 
1 teaspoon each grated orange and 
lemon peel 
Strawberries 
Cinnamon 





1. Line bottom of 9-inch pie plate with 
granola. Sprinkle gelatin over cold 
water. Let stand 2 minutes. Add boil- 
ing water and stir until gelatin is com- 
pletely dissolved. 

2. Add gelatin mixture, pineapple 
with juice, dry milk, vanilla, orange 
juice concentrate, lemon juice and ba- 
nana to blender or food processor. 
Blend until smooth and fluffy. 

3. Stir in grated peels. Pour into pie 
plate. Chill until firm. Garnish with 
strawberries and cinnamon. Makes 
twelve 2-inch slices, about 80 calories 
each. 


PEACH COBBLER 


4 cups sliced fresh peaches 
2 tablespoons honey 
Y4 cup milk 
1 egg, well beaten 
1 tablespoon tapioca granules 
Y2 teaspoon cinnamon 
Y2 teaspoon vanilla extract 
1 cup whole-wheat flour 
1 teaspoon baking soda 
1 tablespoon butter or margarine 
¥3 cup buttermilk 
Puréed peaches for topping 
(optional) 


1. Combine peaches, honey, milk, egg, 
tapioca, cinnamon and vanilla. 

2. Preheat oven to 425°F. Grease a 9- 
inch round baking dish. 

3. Spread peach mixture evenly on 
bottom of baking dish. 

4. Mix flour and soda; cut in butter or 
margarine until mixture resembles 
coarse crumbs. Add buttermilk and 
form into a dough. Roll dough into a 9- 
inch circle. Prick dough with fork and 
place loosely over peaches. Bake 20 to 
30 minutes. Makes 6 servings, about 
175 calories each without topping. End 


THE GREAT PUT-ON 


continued 


Ground Beef: 
How to Buy, How to Cook 

The labeling of ground beef varies 
from region to region and market to 
market. Supermarkets that grind and 
package beef themselves are not sub- 
ject to federal inspection regulations 
and so label according to their own 
preferences. The rule-of-thumb that 
many, but not all, stores follow for fat 
content is: “regular’—no more than 
30% fat; “lean’—about 23%; “extra 
lean” —about 15%. 

The best hamburger. is made with 
ground beef having a fat content of 
20-25%. Most supermarkets offer 
ground chuck, ground round and 
ground sirloin. For the best ham- 
burger flavor, use economically priced 
ground chuck, which has a higher fat 
content than ground round. This 
makes for juicier burgers and costs 
less per pound. 

The ideal hamburger is made from 
one-third pound of meat. We found 
quarter-pound burgers on the thin 
side (hard to keep rare); half-pounders 
a little thick (centers too raw). 

In order to keep the hamburger 
Juicy and tender, it should be handled 
as little as possible, both during the 
shaping of the patties and during their 
cooking. Purists season hamburgers 
only after cooking, as handling tends 
to toughen meat. If you are inclined to 
season, we suggest ¥2 teaspoon salt per 
pound of meat and any of the following 
that suits your fancy: pepper, blue 
cheese, horseradish, Worcestershire 
sauce, bottled red pepper sauce, steak 
sauce, grated onion. Mix with meat, 
handling as little as possible. 

To Pan-fry: Sprinkle an even layer of 
salt in the bottom of a heavy skillet. 
(The salt keeps even lean meat from 
sticking and adds a nice crust to the 
meat, without making it too salty.) 
Heat skillet until very hot. Add patties 
and brown well on one side, about 5 
minutes over medium heat. Turn with 
a pancake turner and cook 3 minutes 
more for medium-rare to medium. 
Cook an additional 1 to 2 minutes for 
well-done. 

To Broil: Place patties 2 inches below 
heat in preheated broiler. Broil 5 min- 
utes, turn and broil 3 minutes longer 
for medium-rare to medium. Broil 2 
minutes longer for well-done. Don’t 
overcook or the hamburger will be dry. 
To Grill: Cook patties on hot, lightly 
oiled grid set 3 to 4 inches away from 
hot coals. Cook only on coals covered 
with a thin layer of gray ash. For me- 
dium-rare, sear (about 2 minutes), 
then turn and cook 4 to 6 more min- 
utes depending on desired doneness. 
Raise grid if flare-ups occur or if bur- 
ger gets too dark. (continued) 
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Jif has the scoop on fresh Peanut taste 
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THE GREAT PUT-ON 


continued 





Ground Beef Tips from 
the U.S. Department 
of Agriculture 


Purchasing: @ Make sure package 
isn’t torn. @ Select a package that feels 
cold. ® Make ground beef one of your 
last purchases before leaving the 
store. Get it home quickly and re- 
frigerate or freeze immediately. 
Storing and freezing: @ Store wrapped 
in plastic wrap or foil in coldest part of 
refrigerator up to 2 days. @If not 
using meat within 2 days, shape into 
patties, wrap well and freeze at 0°F. up 
to 3 months. @ Label and date pack- 
ages when freezing. ® Ground beef 
sometimes discolors, often unevenly. It 
is safe to eat unless it has a bad odor. 
Thawing: @Thaw in_ refrigerator. 
Meat must be kept cold to prevent 
growth of bacteria. If you must thaw it 
quickly, place in watertight wrapper in 
cold water or in a closed double paper 
bag at room temperature; then cook it 
as soon as it is thawed. ® If you have a 
microwave, thawing is a cinch. 


MAUI BURGER 





Top bottom half of a soft roll with 1 
cooked hamburger patty, then 1 pine- 
apple slice and %4 cup Hawaiian Top- 
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I> And with Jif’Extra Crunchy “ag 
you get 30% more big peanut chunks by weight than any leading brand. 


Choosy mothers choose Jif. 





ping (recipe follows). Cover with top 
half of roll. About 480 calories. 
Hawaiian Topping 
2 tablespoons salad oil 
1 medium onion, sliced 
1 small green pepper, sliced 
1 can (8 oz.) pineapple slices 
Yq cup cider vinegar 
2 tablespoons sugar 
2 tablespoons chili sauce 
1 tablespoon soy sauce 
Y4 teaspoon ground ginger 
1% teaspoons cornstarch mixed with 
1/2 teaspoons water 


In medium saucepan heat oil. Sauté 
onion and pepper until onion is trans- 
lucent. Drain syrup from pineapple 
into saucepan, reserving slices for bur- 
gers. Add remaining ingredients. Cook 
over medium heat, stirring, until mix- 
ture comes to a boil. Boil 1 minute. 
Makes 1% cups, about 25 calories per 
tablespoon. 


Go-withs 
Parslied rice cooked in pineapple juice, 
Bibb lettuce salad, fresh papaya. 


BEIRUT BURGER 





Cut open one end of a heated pita 
bread. Fill with 1 cooked hamburger 
patty, then % cup Middle Eastern 
Salad (recipe follows). About 650 calo- 
ries each. 













Middle Eastern Salad 





Dressing 


2 





Y4 cup sesame tahini paste* 
2 tablespoons lemon juice 
1 garlic clove, crushed 

Y2 teaspoon salt 


‘ 


1 cup chopped fresh tomatoes 

Y2 cup peeled, seeded and diced 
cucumber ° 

Y4 cup chopped green onions 

Y4 cup chopped parsley 


In medium bowl combine dressing inj} 
gredients. Stir until smooth. Add vee 
tables and toss. Makes 2 cups, abo 
110 calories per ¥2 cup. 
*Find tahini paste in gourmet shops ¢}f- 
specialty section of supermarket. 


Go-withs ' 


rh SE SS eee | 
Tabbouleh salad, baklava or pounij 
cake drizzled with honey. 
I 
HAMBURG BURGER 


i 


Sprinkle heavy skillet generously wit 
salt. Heat over medium-high heat for 
minute. Add hamburger patty; reduc 
heat to medium-low. Cook 5 minute 
turn and cook 2 minutes longer. To 
patty with 1 slice (1 oz.) of Swis 
cheese. Cover skillet and cook 2 min 
utes longer. Spread 2 slices rye brea | 
with 1 tablespoon Russian dressing f 
Place patty on 1 slice of bread. To ; 


I 
Q 
t 
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vith Ys cup drained sauerkraut and 
econd slice of rye bread. About 545 
calories. 
jo-withs 
yerman potato salad, sliced cucum- 
ers and onions, frozen apple strudel. 


AMARILLO BURGER 


op bottom half of a hamburger roll 
ith 1 cooked hamburger patty, ¥2 cup 
eated chili, 2 tablespoons crushed 
aco chips and 1 tablespoon chopped 
mion. Cover with top half of roll. 
bout 675 calories. 


o-withs 

ixed green salad, taco chips, soft- 
ned orange sherbet and vanilla ice 
eam swirled together. 


we 


SANTA FE BURGER 


eheat oven to 350°F. Wrap corn tor- 
allas (1 per serving) in foil. Heat in 
ven while cooking burger. Sprinkle 
eavy skillet generously with salt; 
‘eat over medium-high heat 1 minute. 
dd hamburger patty. Reduce heat to 
nedium-low. Cook 5 minutes; turn 
nd cook 2 minutes longer. Top patty 
ith 1 slice (% oz.) Monterey jack 
eese. Cover and cook 2 minutes. 
lace burger on heated tortilla. Top 
rith ¥4 cup shredded lettuce, then 2 
ablespoons each sour cream and bot- 
ed salsa. Serve open-faced. About 
90 calories. 


o-withs 


anned refried beans with Ys cup salsa 

‘irred in, sliced grapefruit and avo- 
fado salad, chocolate pudding with 
‘ash of cinnamon. 


| PARISIAN BURGER 


op bottom half of a piece of French 


"read with 1 cooked hamburger patty. 
yp with 2 tablespoons Béarnaise 
yauce (recipe follows) and cover with 
op half of French bread. About 590 
slories, 
Béarnaise Sauce 
I cup wine vinegar 
| tablespoon chopped shallots 
1 teaspoon dried tarragon 
+: egg yolks 
‘» cup hot melted butter 





Mae =e 
i, small saucepan combine vinegar, 


hallots and tarragon. Cook over high 
) eat until mixture is reduced to about 
» tablespoons. 
ti Place egg yolks in blender container. 
1 
sad blend on high about 30 seconds. 
» ontinue adding butter slowly until 
‘1 is incorporated. Add reduced vin- 
Shar and blend just until mixed. 
»\akes % cup, about 85 calories per 
- blespoon. 








hi 


Go-withs 


Ratatouille, tossed green salad, fresh 
pears or grapes with Camembert or 
Brie. 


NAPOLI BURGER 


Sprinkle heavy skillet generously with 
salt. Heat over medium-high heat 1 
minute. Add hamburger patty, reduce 
heat to medium-low. Cook 5 minutes; 
turn and cook 2 minutes longer. Top 
patty with 1 slice (1 oz.) mozzarella 
cheese and sprinkle with % teaspoon 
oregano leaves. Cover and cook 2 min- 
utes. Place burger on slice of toasted, 
buttered garlic bread. Top with 2 ta- 
blespoons heated bottled pizza sauce. 
Top with second slice of toasted garlic 
bread, buttered side down. About 495 
calories. 


Go-withs 
Antipasto salad (marinated artichoke 
hearts and mushrooms, roasted red 


peppers, sliced salami, black olives), 
spumoni. 


BOSTON BURGER 


Top a slice of heated brown bread 
(canned is fine) with 1 cooked ham- 
burger patty, ¥+ cup heated baked 
beans, 1 slice sharp Cheddar cheese. 
Top with second slice of brown bread. 
About 615 calories. 


Go-withs 
Coleslaw, sliced 
Boston cream pie. 


MALIBUC BURGER 


Cut open one end of a heated whole 
wheat pita bread, fill with cooked 
hamburger patty, then 2 tablespoons 
alfalfa sprouts and 3 tablespoons avo- 





tomatoes, frozen 





SNUG HARBOR 
By Alma Denny 


Love is like the ocean, 
Marriage like the shore. 

Love will reach its ebb-tide, 
Marriage knows there's more. 


Love may storm and glower, 
Surge toward moonlit gates. 

Marriage knows the phases. 
The shoreline calmly waits. 


Love may tease and frolic, 
Scamper out of reach. 
Marriage greets it, wounded, 

Lapping at the beach. 





cado topping (recipe follows). About 
615 calories. 


Avocado Topping 
2/s cup mashed ripe avocado 
4 radishes, sliced 
Y4 teaspoon salt 
1 tablespoon lemon juice 
Yg teaspoon bottled red pepper sauce 


Combine all ingredients in small 
bowl. Mix until well blended. Makes 1 
cup, about 65 calories per tablespoon. 


Go-withs 


Shredded carrot, raisin and walnut 
salad; brown rice with melted Swiss 
cheese; fresh pineapple. 


CHESHIRE BURGER 


Top one half of a toasted English 
muffin with 1 cooked hamburger patty 
and ¥% cup Cheesy Horseradish Top- 
ping (recipe follows). Top with remain- 
ing English muffin half. About 560 
calories. 





Cheesy Horseradish Topping 
Y2 pound shredded sharp Cheddar 
cheese, at room temperature 
2 tablespoons prepared horseradish 
Ya cup white wine or beer 


In bow] of mixer or food processor com- 
bine all ingredients. Mix or process 
until well blended. Makes about 1% 
cups, about 40 calories per tablespoon. 


Go-withs 
French fries, tossed green salad, fro- 


zen mixed fruit over vanilla ice cream 
or pound cake. 


BOMBAY BURGER 


Cut open one end of a heated pita 
bread. Fill with 1 cooked hamburger 
patty, then ¥% cup Indian Chick Pea 
Topping (recipe follows), 2 tablespoons 
plain yogurt and 1 tablespoon chutney. 
About 695 calories. 


Indian Chick Pea Topping 





1 tablespoon salad oil 
1 medium onion, chopped 
1 teaspoon curry powder 
Y4 teaspoon ground cumin 
1 can (20 oz.) chick peas or 
garbanzo beans, drained 
¥3 cup water 


In medium skillet heat oil over me- 
dium heat. Add chopped onion and 
sauté until translucent. Add curry 
powder and cumin; cook 1 minute. 
Mash half the chick peas with potato 
masher or fork. Add mashed and 
whole chick peas and water to skillet, 
stir. Cook until topping is heated 
through, stirring occasionally. Makes 
2 cups, about 205 calories per % cup. 


Go-withs 


Marinated cauliflower salad; rice with 
slivered almonds, raisins; melon. End 
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Fake 
on your 


bake? 
Never! 





Look for the“REAL” Seal. 


With cartons that look so much alike, 
how can you tell real dairy foods 

from the imitations? Look for the 
“REAL” Seal®! 

american dairy association® 





TEEN-AGE RONAWAYS 


continued from page 83 


particularly vulnerable age. Indeed, her parents, who say 


they had a good rapport with their daughter, cannot be- 
lieve that their responsible, considerate child would have 
run away on her own. Marie had gone to a party the night 
before Thanksgiving 1979, with only a “Bye, Mom,” as she 
walked out the door. Her friends say they remember her 
leaving the party between midnight and 1:30 a.m., but no 
one recalls with whom and no one has seen her since. 

Many kids still run for what seem like frivolous motives 
to adults—a broken romance, an argument over curfew, as 
a test of their independence. But for others the reasons for 
leaving are much more serious, and are quite different 
from those we heard so much about in the early seventies. 
These young people are not yesterday's flower children 
running ¢o an inviting crash-pad Camelot, but from some- 
thing else—often a disintegrating family. 

They hit the road because, to them, any life looks better 
than the life they lead at home. “Runaways are very 
different now from what they were when so much was 
being written about them ten years ago,” says Dr. Douglas 
Huenergardt, supervisor of the Runaway Youth Crisis 
Shelter in St. Petersburg, Florida. “During that time we 
had kids seeking alternative lifestyles. That’s not what’s 
happening today. The child who’ running is one who 
simply can’t stand it at home any longer.” 

Sadly, these new runaways, without strong ideals or 
dreams, are often ill-equipped to deal with the destructive 
influences they find on the road. Drawn to large cities in 
their home states, or booming metropolitan areas like Los 
Angeles, Chicago or New York (and Florida in the winter), 
they sometimes end up surviving in the only way they 
know how, with “nothing to exchange for food, shelter and 
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clothing, but their bodies,” as Lt. Charles Long of the Lo 
Angeles Police Department says. 


Tragic victimization 


The stories of exploitation are shattering. Like the re 
ports of two 12-year-old girls from Tennessee who wert 
picked up by truckers, raped and sodomized repeatedl 
then sold at an Ontario, California, truck stop to a pi 
who habitually cruised just such dropoff places for th 
purpose. Or the girls and boys who were reportedly sol 
for $10,000 each at a New York City “runaway” auctio; 
held by pimps. 

Teens exploited in such dehumanizing ways soon becom 
hardened or numbed. Discussing her experiences, Jan, th 
16-year-old daughter of a college professor and a speec 
therapist, siumps in her chair. She talks about her histo 
as if it didn’t matter anymore. “How many rapes did | 
say?” she asks an interviewer. “I forget.” 

But her story—told so coldly and unemotionally—i 
hard for anyone else to shake from memory. She was rape 
by a trucker her first night hitchhiking away from hd 
Iowa family. “Picked up by the cops in New York City . 
Sent home . . . Sent to a mental hospital . . . Split out Wes 

. Hooked up with a pimp. . . Massage parlors . . . Nud 
dancing .. .” Sixteen years old and getting money in t 
only way she knew how. “So what?” she asks. “Id alread 
lost my virginity, so who cares?” 

The outlook for youngsters like Jan is grim indeed. “B} 
far the largest percentage of the one-in-four kids we fa 
are those who support themselves through prostitution, 
admits Veronica. Reed, director of San _ Francisco 
Huckleberry House youth center. “I can’t think of any kif 
who has been a prostitute for any length of time—and Ip 
talking weeks—who ever went home and stayed home.” 

The social service workers are not the only ones whi 
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ey become as commodities in the $4-billion-a-year Amer- 
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Nese kids hit the bus station we figure we have a half an 
Hur to get them,” says Caroline Croft. “If we don’t, some- 
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The parents’ side 


Life for a runaway can be a nightmare, but it can be 
most as terrifying for his family at home. It’s hard for a 
rent to keep from imagining that the worst has hap- 
Hned. Yet, in most places it’s almost impossible to get 
mediate action from police departments, which are often 
Equired to wait twenty-four or forty-eight hours before 
fey begin looking for a missing teenager. Even then, 
"lice are hampered by their inability legally to detain 
sung runaways, since some state laws “emancipate” teens 
‘the age of sixteen, and by a lack of national cohesion in 
ding missing persons. 

in addition to contacting the police, what can a parent 
| if a child has disappeared? Cynthia Myers, executive 
rector at the National Runaway Switchboard, suggests 
lat parents call their children’s friends, “not to harass 
em, but to let them know that their child ran away and 
at they’d like the child to contact home to let everyone 
iiow he’s safe.” That way, a runaway, who may very well 
close to home, can hear about a family’s concern 
trough the grapevine. 

lt may also help to contact runaway agencies or youth 
Srvices in the community—not only for advice, but to 
mid other parents who have gone through the same 
sightening ordeal. Parents of runaways inevitably experi- 
sce guilt, anger and helplessness, as well as fear and 
Pustration. “I guess my underlying feeling was that I blew 
vas a mother. No one I knew had children who ran away,” 





129 














admits one mother. Happily, her son, John, returned on his 
own two days later, and both subsequently went for coun- 
seling to help thaw their icy relationship. “My husband 
blamed me when John left,” his mother recalls. “I’d said 
things in rage, like ‘If you can’t follow the rules here, find 
someplace else to live.’ I don’t know why I said that, except 
maybe to hurt his feelings.” 

Such exchanges are not uncommon today—in fact, a 
number of parents are under so much stress that they 
unwittingly drive their children out of the house. “The 
parents we see today from all walks of life are more 
helpless and exhausted than ever before,” says Min- 
neapolis runaway counselor Casey Ladd. “They used to 
struggle to hang onto their kids. Now they don’t have the 
energy to fight that and their economic battles, too.” 


A desperate last resort 


In most cases, the act of running away is a cry for help, 
but too often it goes unheeded—especially when parents 
are preoccupied with their own problems. Even when 
runaways return home, an estimated fifteen to twenty 
percent leave again—sometimes as many as ten times. 
“After a child has left the first time, if the reason that 
made him run doesn’t change, I guarantee he’ll run again,” 
says Cynthia Myers of the Runaway Switchboard. 

Says 16-year-old Sandy from Minnesota, “There are few 
kids who will leave just for the pleasure of it, just to 
get out on their own. A lot of times things are really bad in 
a family ... a person can only take what’s been handed 
out to them for so long.” 

In her case, she left because of a stepmother who drank 
too much, screamed at her and had already driven Sandy’s 
two older brothers away. “She would yell at us, ‘Get the 
hell out of the house. We don’t want you here anymore.’ I 
guess I just got sick of hearing that,” Sandy (continued) 
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TEEN-AGE RUNAWAYS 
continued 


explains sadly. After five months on the road, most of th 
time with a kind family, she was found and is now bein 
placed in a foster home. 

Sandy’s experiences are not unusual. A recent report o 
“homeless” youth for the Senate Judiciary Committee esti] 
mated that “pushouts” and “throwaways” comprise 
much as a third of all those on the run, and noted tha 
“there is a trend for youngsters to become homeless at a 
earlier age . . . [even at] eleven and twelve.” 

These “throwaway” kids aren’t from only pove 
stricken families. They come from middle-class suburbi 
too, and include: 

@ Chet, a star high-school athlete, whose parents’ $23,0 
a-year income was stretched to the breaking point by 
mentally ill daughter, and who was told to leave becai 
he was eating more than they could afford. 

@ Eddie, 17, whose parents locked him out of his home fo 
simply misbehaving. 

@ Sheera, 17, whose father threw her out when she becam 
pregnant. 





DANGER SIGNALS 
Spotting a runaway 
before he runs 
According to the National Network of Runaway and 


Youth Service, (202) 466-4212, there are ten danger 
signals that may indicate your child is about to run: 


Growing isolation: The child avoids family gatherings, 
even at meals, and spends more and more time in his or 
her room alone. 


Excessive blowups: Tantrums are common to the tur- 
bulent teens, but watch out when the smallest thing 
repeatedly seems to trigger an explosion of temper. 


Abrupt mood swings: Take note if a normally sunny teen 
turns sullen, withdrawn, angry, even manic without 
warning. 

Increased violations: Rules are boundaries against which 
growing youths must lean or hurl themselves in the act 
of maturing. But take heed when “border incidents” 
turn to real rebellion. = 





Increased sleeping: It’s normal for adolescents to sleep 
more than parents think is healthy. But beware sudden 
marathons that can presage depression or problems 
they can’t manage. 


Diminished communication: Again, there may be a per- 
fectly good reason why your child clams up. But if you 
can’t think of one, and it persists, pay attention. 


School troubles: Plunging grades, truancy, class-cutting, 
disciplinary problems, enduring falleuts with close 
friends—all can be cries for help that come before 
bolting. aa 


Parental stack-blowing: Are you, not the child, getting 
unreasonably upset over the smallest issues? Your feel- 
ings may be trying to tell you something—a subtle but 
significant shift in family balance that needs heeding. 


Family crisis: Death, divorce, illness, the loss of a job, a 
major move—any of these can disrupt the family con- 
stellation and send your child spinning out of orbit. 


Unexplained money or possessions: Even if they’re not 
stolen, they may be stashed for an impending getaway. 
Obviously, individual circumstances should tell you 
when concern is called for. 
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| Doug, 17, whose parents refused to 
‘ave anything more to do with him 
‘fter he told them he was gay. 


_ Assistance programs cut 

| Faced with ever-growing case loads, 
‘ocial-service workers and _ psycholo- 
‘ists now find themselves fighting for 
‘he very existence of their programs. 
esident Reagan is recommending a 
‘nirty-seven percent budget cut for the 
ederal Division of Runaway and 
flomeless Youth in 1982-83.) And 
uch programs are further threatened 
1y new rulings that dole out state 
‘inding on a strict per capita basis. 
Our money will be cut just about in 
-alf while Mississippi's is doubled,” la- 
aents a veteran shelter director from 
jlorida, where sun and beaches attract 
1ore runaways than New York City 
nd -California. “Yet who on earth 
jans to Mississippi?” 

Unfortunately, the professionals say, 
ie children of the eighties may be 
laught in a backswing that will see 
inloved, unwanted, emotionally crip- 
led runaways and throwaways let 
yose on the street or detained il- 
sgally in juvenile facilities with delin- 
juents, as used to happen. 

“Locking a child up _ certainly 
pesn’t help,” says Harry F. Swanger 
* the National Juvenile Law Center 
n St. Louis. “And in our opinion it’s 
nconstitutional. It is a very serious 
iistake because it can increase the 
anger of harm to the child and it 
pesn’t deal with the underlying issue 
why he’s running.” 


What can be done? 


'In some ways, the act of running 
way often jars everyone in a family 
ito realizing that there really is a 
coblem that can’t be ignored. The 
ucky families—and teenagers—are 
1e ones who learn this before the 
dung people get into serious trouble. 
“Nhen kids arrive on our doorstep, the 
cst thing they usually want is to be 
idependent, with their own apart- 
‘ent and job,” says Veronica Reed of 
tuckleberry House. “Instead, what 
1ey get is a lot of tough questions 
m us. 

\“We ask them: Are they old enough 
_ earn a living wage? What salable 
‘ills do they have? Do they have sav- 
‘gs to tide them over in today’s de- 
“essed job market?” 

'The questioning often makes them 
valize how ill-prepared they are to 
pe with life on their own. Many are 
.en ready to give home another 
1ance. 

Some runaways find out on their 
‘vn what dangers they face and learn 
}) protect themselves. 

' Like Jessica, a tall, attractive 17- 
»ar-old, whose blond hair feathers 
‘zhtly against her forehead, and who 


talks thoughtfully with her hands 
folded on her lap and her feet propped 
casually on a desk of a South Dakota 
Girls’ Club, where she now counsels 
other potential runaways. 

She was 16 last year, when she left 
her father’s home because of the “pres- 
sure” of her parents’ divorce and their 
bitter arguments over whom she 
should live with. 

One afternoon she packed her 
jewelry, makeup, clothes and stuffed 
monkey into paper bags. Then she and 
her 18-year-old friend, Lucy, took off. 
After a week with Lucy’s boyfriend, 
the two girls headed 300 miles from 
their hometown to Sioux Falls, South 
Dakota. And there, Jessica saw how 
her story could have ended. 

“Everybody thinks it’ll really be a 
lot of fun to run away—that you won’t 
be under the supervision of your par- 
ents or teachers. They think you can 
get by easy, but they don’t realize that 
it’s a big world out there. My parents 
always told me that when I was grow- 
ing up, and I found out for myself.” 

Jessica doesn’t like talking about 
her experience. Her voice is soft and 
hesitant. “I met a lot of dropouts,” she 
says. “They were dirty ... on drugs 
and booze all the time ... and pros- 
tituting .. .” 

Her voice trails off, and then she 
continues. “The prostitutes—many of 
them were my age and they helped me 
out, too. They convinced me to go back 
home, that the street was no place to 
stay.” 

A month after she ran, Jessica went 
home. Her brothers and sisters cried 
when they saw her, and she realized 
how much she had missed them. Per- 
haps best of all, she realized that her 
father really missed her, too. She 
smiles. “He told me he loved me ... 
for the first time in my life.” End 


Where to phone for help 


National Runaway Switchboard: 
A 24-hour toll-free hotline, (800) 
621-4000. In _ TIllinois, (800) 
972-6004. Can suggest agencies in 
your area that will assist in assess- 
ing your situation. Will take your 
phone number in case your child 
wants to leave you a message but is 
afraid a call home might be traced. 
If you think you know where your 
child might have gone, it will also 
provide the name and phone num- 
ber of runaway shelters in that 
area. 

Parents Anonymous: A 24-hour 
toll-free hotline in Torrance, Cal- 
ifornia, (800) 421-0353. Set up to 
help abusive or potentially abusive 
parents find counseling. Parents 
who suspect their child has run 
away because of physical, sexual or 
emotional abuse will be referred to 
its nearest chapter. 

Toughlove: This movement helps 
parents set tough bottom lines on 
acceptable behavior and get rid of 
useless guilt and helpless anger at 
teen-age rebellion, (215) 257-0421. 
Their manual, $5.95, is published 
by the Community Service Founda- 
tion, Box 70, Sellersville, Pa. 18960. 
Search: A toll-free hotline in En- 
glewood Cliffs, N.J., (800) 526-4603. 
A court of last resort for parents who 
feel their child may be the victim of 
foul play. For $90 ($45 for repeat list- 
ings), SEARCH will circulate a pho- 
tograph and information to law-en- 
forcement agencies, medical and 
child-care facilities throughout the 
nation in its  five-times-a-year, 
25,000 circulation registry. 





“Don’t you dare move over, we had our baby first.” 
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LET N-M TAKE 
CARE OF YOU. 


Get lots of rest, avoid crowds and 
stress, and meet Christmas merrily 
when you shop from your home via 
the 1982 Neiman-Marcus Christmas 
Book. There’s something for everyone 
between its pages. The 1982 Christmas 
Book will be ready to mail to you or a 
friend in mid-October. Just send 3.00 
for each book with the name and 
address of the recipient to: 
Neiman-Marcus, Dept 41, P.O. Box 
2968, Dallas, Texas 75221. P.S. If you 
are currently receiving N-M mailers, 
you are already scheduled for one 
1982 Christmas Book. 
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CRISTINA FERRARE 


continued from page 85 


and two adorable  children—her 
adopted son Zachary, 10, and daughter 
Kathryn, 4. And yet this is a par- 
ticularly difficult time for her, because 
in the last year she has had to watch 
her husband’s long-time dream—to 
produce an innovative automobile of 
his own design—turn into a financial 
nightmare. 

John DeLorean was a vice president 
at General Motors, when he quit his 
$650,000-a-year job to start his own 
company. But his troubles began al- 
most as soon as his Northern Ireland 
factory was opened. His offices were 
firebombed and all his’ records 
destroyed during the Ulster uprising 
after Bobby Sands’s hunger strike last 
year. Then he ran into more trouble 
when rumors of financial impropri- 
eties started flying. While the charges 
were later disproved, the bad publicity 
adversely affected sales of the car, as 
did the automobile’s $25,000 price tag. 
Early this year, the company went into 
receivership with debts of $130 mil- 
lion. The pressure and negative pub- 
licity haven’t been easy for either 
Cristina or John. 

“My husband's been going through a 
terrible time lately. The press has 
been unkind, unrelenting. When all 
this first started, reporters went to our 
house in New Jersey and landed in a 
helicopter in our front yard. My kids 
were playing there, and they were ter- 
rified. And then my children haven’t 
had it easy at school, either; kids can 
be so mean. ‘Ha, ha, Zachary, your 
father lost his business . . .’’ which he 





hasn’t. [ve been trying to keep t 
gossip from my children, keep eve 
thing as normal as possible.” 

But in spite of Cristina’s efforts, s 
knows that the children are affected 
sometimes in heartrending ways. “T 
weeks ago, Zachary suddenly said t | 
John, ‘Dad, I want you to know th 
when summer comes I’m going to cu} 
all the lawns near our country hous¢ 
and I’m going to take that money aniff 
give it to you so you can keep youl} 
plant in Ireland open.’ John started tf, 
cry then, and I had to get up an 
leave. Some people see my husband 
a cold, aloof, mechanical comnel 
type without an ounce of emotion. Bul} 
it’s not true.” , 

Yet Cristina knows that tough tim 
like this require openness and co 
munication—which John can’t alway 
give her. 

“A couple of weeks ago John was i 
Ireland for the second time in a wee 
and he didn’t call me for several day 
The papers were full of stories abou 
him, and I was so worried about whg 
was going on over there. I was afrai 
someone had shot him. When he 
nally came home, he breezed past 
with a ‘Hi, honey’ and went right 
the telephone. ‘What happened?’ 
asked. He replied, ‘Cristina, honey, 
can’t go into it with you.’ So I we 
upstairs by myself. 

“All of a sudden I couldn’t breath 
couldn’t get any air in. I thought I 
having a heart attack. I picked up t 
phone and called John in the libra 
‘Do you want me to call a doctor?’ 
asked. ‘No, I want you to come wu 
stairs.’ Forty-five minutes later Jo 
appeared. When he finally came w 
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| 
Bis the attack had subsided, and we 
‘n’t talk about it. But two days later 
» said, ‘Cristina, let me tell you 
\mething. If all this is going to have 
is kind of effect on you, I’m going to 
he it all up. [ll chuck it all, walk 
ray from my business. You’re the 
jost important thing in my life, and I 
int to protect you.’ 
“That’s when I said, ‘Look, John, I 
in’t want you to protect me from ev- 
prehing. I want to know what’s going 
. I want to experience these things. 
ls ybe you should yell and cry some- 
Ines, too. Please don’t make me feel 
lat I have to suppress my emotions, 
else I will get sick.” 
‘That DeLorean should feel protec- 
je of Cristina isn’t really surprising. 
ter all, he is 57 years old to her 32. 
fit Cristina makes light of the dif- 
Pence. “Age difference? He’s the sex- 
‘t man in town!” - 
The couple met in 1972, when 
fistina was already well-known as 
> face selling Virginia Slims, Max 
ictor and other products, and De- 
jrean was working at General 
tors. He had been married twice 
ifore, and was enjoying himself by 
ting and dropping” such person- 
ies as Ursula Andress, Joey Heath- 
son, Candice Bergen and Nancy 
patra. But Cristina wanted to be 
y seriously. After she had lived 
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with DeLorean for three months, she 
gave him an ultimatum—“Either we 
marry or I move out.” They were married. 

“John is everything in the world to 
me,” says Cristina now. “If he left me, 
I think I’d be devastated.” 


Most dangerous time 


Yet the most dangerous time in 
their marriage was one that Cristina 
precipitated. “It happened after my 
pregnancy with my daughter,” says 
Cristina. “I’d gained a lot of weight—I 
shot up to one hundred ninety pounds. 
And where I was always used to a lot 
of attention from men, now I would get 
pats on my head instead of remarks 
about my looks. I was so fat, all blown 
out of proportion. John would say, ‘I 
still love you, even though you're fat,’ 
but I wanted my youthful body back, 
and all the attention. 

“The dangerous time came after I 
had the baby. I started to lose weight, 
and I went back to work. I also started 
flirting again, and I especially encour- 
aged the attention I got from this one 
particular person. Nothing happened, 
but the experience left me an emo- 
tional wreck. For the first time in five 
years I’d wondered if I could still at- 
tract men. I found out I could. 

“I came home one night—TI1l never 
forget it as long as | live. John knows 
me so well. We were reading the Sun- 


EVERYTHING'S BETTER WITH BLUE BONNET ON IT. 


day paper and he said, ‘You're getting 
your seven-year itch two years early, 
aren’t you? Do you want to talk about 
it?’ ‘Are you going to hit me?’ I asked. 
‘Tve never hit you,’ he said. 

“So I told him what I was experienc- 
ing, and that I was attracted to this 
other man. ‘Look, Cristina, ’m not 
going to talk to you like a father to a 
daughter, but as a man to a woman, 
he said. ‘At fifty-two I’ve gone through 
all that, I’ve experienced it all. You’re 
a young woman, you've just had a 
baby, and I understand your feelings. I 
also know you morally, and I know 
what our relationship means. I just 
want you to know that I love you, I’m 
here for you. I know you won't take 
this other relationship any further.’ 

“The minute he told me this and 
took me in his arms, I started to cry, 
and forgot all about the other man. I 
was so ashamed of myself for playing 
these stupid games. If John were the 
kind of man who yells, the whole mar- 
riage might have fallen apart. But he’s 
an extraordinary person. From then 
on our marriage took on a new 
strength, and nothing like that has 
happened since.” 

Although Cristina’s enormous 
weight gain brought feelings of inse- 
curity, she has since rediscovered her 
old confidence, and is secure enough 
today to be unafraid of the (continued) 
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Mix % cup Blue BonneteMargarine, 1 
tablespoon sliced scallions and 1 table- 
spoon shredded carrot. Split 2 hero rolls 
and spread with margarine mixture. 
Arrange layers of lettuce leaves, tomato 
slices, sliced cooked turkey, additional 
shredded carrot, tomato and cucumber 
slices on rolls. Makes 2 sandwiches. 
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CRISTINA FERRARE 
continued 


new crop of models coming up behind 
her. “There will always be younger, 
better-looking people coming along,” 
she says. “But if I take care of myself, 
I'll be a terrific older model. I think 
that as I age, I'll be even better than I 
am today.” 

And would she consider cosmetic 
surgery if it were necessary? “Cosme- 
tic surgery? I’m all for it! I already 
made an appointment with a plastic 
surgeon for fifteen years from now,” 
she quips, adding, “I wanted to have 
my left breast raised a couple of years 
ago—it kind of fell after the birth of 
my daughter—but the doctor wouldn’t 
do it. But really, I feel, so what if I 
start aging and drooping more? I’ve 
had a seventeen-year career span. I’m 
so secure in myself that both boobs 
could fal!, I wouldn’t care. The idea 
doesn’t make me crazy. After all, my 
husband and children would still love 
me. I'll always have my family. 

“Most of my life is scheduled around 
my children,” says Cristina. “When 
I'm not around, I call two hundred 
times. I always try to know what's 
going on in my children’s lives. This 
junk about how you have to allow 
them to be completely alone, give 
them total leeway, is just that—junk! 
Kids are growing up. They're going 
through so many emotional experi- 
ences, peer pressures at school, that I 
think it’s important to know what’s 
happening in their lives. 

“Recently I found the book, The Joy 
of Sex, under Zachary’s bed. ‘Zach,’ I 
said. ‘Don’t you think we ever clean 
under your bed? It’s a really dumb 
place to hide the book, and besides, 
you don’t have to hide it. You’re at an 
age where it’s natural to be curious. If 
you want to read The Joy of Sex, read 
it. Don’t sneak and hide. If you have 
any questions, ask me or Daddy, and 
we'll help you.’ But I also believe that 
a child needs the privacy and solace of 
his own room. I always make sure to 
knock before I go in.” 


An old-fashioned mom 


Despite her modern approach to sex 
education, Cristina is an old-fashioned 
mom when it comes to discipline. For 
instance, when Zachary recently took 
a pop bottle, put some rags and ker- 
osene in it to make a bomb—just ex- 
perimenting—Cristina had him write 
a thousand times: J will not play with 
matches. “He was so mad,” Cristina 
recalls. “He yelled, ‘My hand hurts,’ 
and I said, ‘Better that than blowing 
yourself up.” 

Mothering, for Cristina, also in- 
volves problems other women don’t 
face. When she recently posed nude 
for the health and beauty issue 
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of a fashion magazine, Cristina was 
surprised at her son’s reaction: “He 
came home from school very upset, 
and said, ‘I saw your picture in the 
magazine.’ Now, Zachary doesn’t usu- 
ally read fashion magazines, so I knew 
his friend’s mother had shown it to 
him. ‘Did it upset you?’ I asked. “Yeah, 
it did. How do you think I feel about 
my mother lying there with no clothes 
on?’ he said. ‘Well,’ I answered, ‘it was 
about health and beauty; it wasn’t like 
it was in a bad magazine.’ ‘I don’t 
care, he said.” 

Cristina’s decision to model nude re- 
flects her own contentment with her 
body. “I wouldn’t change a thing if I 
could be born again. Not a thing,” she 
says. “Except maybe I’d be born with a 
smaller behind.” 

Other than that, her main modeling 
problem is controlling her weight 
while still satisfying her passion for 
good food. 

“T really enjoy food. I love to buy it, 
touch it, prepare it, cook it. I like to 
watch other people eat. I love anything 
to do with food. But unfortunately I 
can never take just two bites of any- 
thing—I have to eat everything on my 
plate. Then I eat what my kids leave 
over, then what my husband leaves 
over. Then I go into the kitchen and 
finish what’s left in the pan. I can be 
up to my nose in food and I keep 
eating because it’s so good. I just 
shovel it all down. 

“My best binge is junk foods, of 
course. My favorite thing to do is to fill 
my bathtub with bubble bath, then go 
into the kitchen and get some soft 
white bread, which I never keep in the 
house, except in the freezer for binges. 
I make a huge sandwich with lots of 
mayonnaise, lettuce and tomato, sal- 
ami or bologna, then I stuff potato 
chips into the sandwich, too. It’s a big, 
glutinous sandwich that sticks to the 
roof of my mouth. Then I get a very big 
bag of M&M’. I go up the back stairs 





of the house so no one will see me, 
in the tub, and eat the sandwich 
the whole bag of candy. 

“Then, of course, I get a headac 
from all the chocolate, my stom 
hurts and I feel guilty and wond 
‘Why did I do this?’ I always have 
while I'm doing it, but I hate mys 
afterwards.” 


Greatest achievements 


In spite of these occasional, bj 
human, lapses in her beauty regime; 
Cristina’s million-dollar looks are ve} 
much intact. But when she’s aske 
what the greatest accomplishments 
her life are, neither her beauty nor hi 
wealth is mentioned. 

“Marrying John—and staying m 
ried to him—and giving birth to Kat! 
ryn are my greatest oe 
John is a very complex person. I do 
really think I could ever be married 
someone else; he’s so terribly dashin 
and handsome. And finally havi 
Kathryn—it took me five years to by 
come pregnant. I wasn’t sure I co 
have children. I had wanted to ha 
babies ever since I was a little gi 
That’s what I was raised for. I real 
believe feminism has everything to 
with liking men and having childre 
After all, feminists need sex, to 
don’t they?” 

But Cristina is quick to add that s 
doesn’t take her success or wealth fq 
granted. “Sure, I think modeling pa 
is extravagant—who’s worth thre 
thousand dollars an hour to stand i 
front of a camera»and smile? But 2 
long as they’re paying, Im taking 
Sometimes, though, I look out my wir 
dow and see the shopping-bag ladies 
and I ask, ‘Why are they out there lik 
that while I’m up here?’ 

“T know all this could be taken awa 
from me at any moment. And I than 
God every night for all I have. Then 
tap John on the shoulder, and I than 
him, too.” Er 
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CHERYL TIEGS 
continued from page 86 



























»eautiful women? “Well, you try not to 
ve jealous, but if you’re a person you’re 
1ot invulnerable. I think, actually, it’s 
. great feather in my cap to have fi- 
ually snared him. I don’t blame those 
ther women.” 

» Recently, there have been rumors 
‘hat the Tiegs-Beard marriage was 
yeetering, and that Cheryl had begun 
fating other men. Though she dis- 
igissed the rumors as untrue, she was 
‘urprisingly honest about the ques- 
jion: “Is this marriage forever?” 

' “Oh, gosh, forever? I don’t know. You 
inow, when I was with Stan I thought 
ye was my knight in shining armor 
brever, riding into the sunset, rocking 
|hairs together and all that. Now, I 
think more on a day-to-day basis. I 
‘on’t know if that’s because I hold back 
vart of myself so I won’t be hurt again. 
00k, I love to flirt but it’s not hard to 
ve faithful to Pete.” 

' Still, Cheryl loves her independence 
nd needs time to be alone. At this 
oint, it looks unlikely that the couple 
ill extend their family. “Having a 
aby is a big responsibility, and I’m 
1ot sure I’m ready,” admits Cheryl. 
She is sure, however, of her political 
iews on childbirth, explaining, “I’m 
\bsolutely in favor of birth control and 
ven abortion. I mean, I hate to kill 
ven a fly or an ant, but overpopula- 
ion is slow suicide for us and for our 
ildren. No woman ever wants an 
-bortion, but unwanted babies are a 
nuch bigger tragedy.” 


Has strong views 


Talking freely and frankly about 
ontroversial subjects is typical of 
theryl, who has strong views and no 
jesitation about voicing them. 

| When she speaks of someone she 
ikes—Henry Kissinger, for exam- 
le—she is delightfully enthusiastic. 
You can talk to Henry Kissinger 
bout Iran, or your grandmother, or 
nything, and he hears you and makes 
‘ou feel as if what you think is the 
nost intelligent thing that’s ever been 
aid on the subject.” But when con- 
ronted with something she finds dis- 
asteful, she is equally quick and 
iting in her comments. As an 
chiever herself, and one who battles 
onstantly against weight gain (she 
ecently lost thirty-five pounds), she 
1as little patience with women who let 
hemselves go: “I think you have to 
aake the most of whatever you’ve got. 
get irritated with women who waddle 
hrough life wearing polyester pants 
vith elastic waistbands. And I know 
’m going to get in trouble for saying 
his, but I find very few women as 
nteresting as I'd like them to be. 
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“I guess the new generation will be 
different, but the women raised in the 
forties, fifties and sixties are just not 
as curious and intellectually engross- 
ing as men.” 

But this doesn’t mean that Cheryl 
thinks women should strive to be 
“mannish.” In fact, she criticizes “the 
trend towards broad shoulders, thin 
hips, straight legs, small bust . . . it’s a 
man’s body, and men’s influence on 
women’s fashion.” Instead, Cheryl 
would like to see women striving to be 
and look more like themselves, “natu- 
ral and rounded—and real.” End 



























How do you choose the 
right laxative for you? 


There are lots of laxatives out 
there. And all of them promise to 
help relieve constipation. Some work 
overnight, which means relief comes 
faster. Others work with natural 
active ingredients. 

But there's one laxative that does 
both. It’s called Nature's Remedy.® 
Nature's Remedy is an overnight 
laxative that works with natural 
active ingredients. So it gives you 
the fast, overnight relief you need 
with the gentleness you want. 
Nature's Remedy is safe and gentle. 
And it comes in easy-to-take tablets. 
It might just be the right : 
laxative for you. : 

Nature’s Remedy. 
It’s the natural choice. 
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Tricks of the trade 


CRISTINA 
FERRARE 


Diet 

I'm a food junkie (especially with 
pasta!), so once a week I go on a spe- 
cial liquid diet to control my weight. I 
drink grapefruit juice and decaffeina- 
ted coffee for breakfast, and at ten 
A.M., I have another small glass of 
juice. For lunch and dinner I make a 
soup of onions, carrots and defatted 
chicken stock, which I purée in the 
blender with seasonings and low-fat 
cream cheese so it tastes like a rich 
cream soup. And as a special treat— 
and afternoon snack—I blend a bana- 
na (peach, melon or any other fruit), a 
cup of apple juice and ice to make a 
drink that’s a satisfying imitation of a 
thick, fruity ice-cream shake. 


Exercise 

To whittle down my rear end (the big- 
gest part of me) and my waist (where I 
tend to get “thick”) I do daily exercises 
with three-pound weights on my an- 
kles and wrists. 


Skin Care 


My skin care is pared down to a five- 
minute ritual each morning and eve- 
ning, consisting of makeup remover 
and cleanser, and a daytime collagen 
moisture lotion. Plus, I drink eight 
glasses of room-temperature water 
each day to get rid of skin impurities. 


Recharging 
I insist upon time for myself. Every 
now and then I go to my favorite spa. 
Everyone needs time to recharge their 
batteries, think things out, just be 
without the responsibilities of hus- 
band and children for a while. 

As a quick pick-me-up, I lie down for 
a fifteen- or twenty-minute catnap, es- 
pecially if I’ve had a busy day and 
must go out that night. 


Fashion 

A woman should never wear a dress 
that “wears” her. You are the most 
important thing, and your clothes 
should not be too far out or kooky. My 
favorite outfit is simple: black velvet 
jeans that I can dress up or down with 
a silk blouse or casual sweater. 


CHERYL 
TIEGS 


Exercise 

Begin moving instead of being lashed 
to a chair! Get out and walk briskly. 
Use stairs instead of elevators. Don’t 
just sit on a beach—get up and run! 
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Exercise is an absolute essential! It 
tones your whole system. Posture, 
skin, flexibility, mental energy— 
everything improves! Exercise even de- 
presses your appetite so you eat less. I 
try to do pushups and half situps daily. 
Diet 
When I was younger, I'd eat anything. 
Now, I’ve learned to repeat to myself: 
“Don’t eat it! Don’t eat it!” I think 
about not eating, write it down, talk 
about it. Getting into the habit of eat- 
ing smaller really works. 

Buy a pocket calorie counter. It’s 
mind-boggling to discover that a piece 
of watermelon (which no one thinks is 
fattening) is full of sugar, and has one 
hundred calories per medium slice. 
Hair 
A good cut is essential so you don’t 
have to wake up every day and set 
your hair. Your hair length should bal- 
ance your body proportions: I have a 
long, thin body, so a short cut would 
be a mistake. On the other hand, long 
hair can bury a short woman. 


Makeup 


A large part of beauty is how you pro- 
ject what’s going on inside of you... 
but it doesn’t hurt to get a little out- 
side help. Many people think founda- 
tion clogs your pores—it doesn’t. As a 
matter of fact, it protects skin from 
pollution, sun and wind. But use a 
light one; heavy foundation doesn’t 
conceal wrinkles, and it tends to age 
you and make you look less, not more, 
sophisticated. For extra glamour, I 
sometimes line the inside of my eyes, 
just above the lashes. 


CHRISTIE 
BRINKLEY 


Water 


Water is my secret weapon—lI put it in 
the air I breathe, I drink it and I apply 
it to my skin. At night, I sleep with a 
vaporizer. And I spray mineral water 
on my face before using moisturizer. 
Hair 

My best secret hair tip is only for 
blondes: Lemons. They’re a natural 
bleach, and before I go out in the sun, 
I squeeze lemon juice right onto my 
hair to streak it naturally. Lemons are 
drying, though, so a cream rinse after 
shampooing is necessary. In the win- 
ter, I use chamomile shampoo—an- 
other natural lightener available in 
any health food store. 


Makeup 


I always put my daytime makeup on 


; 
while sitting in natural light, near ; 
window. If I find I’ve put on too much 
I rub translucent powder on my face! 
which helps to blend it all in. 


Exercise 
The trouble with exercise is that it’s s 
boring! [I’ve solved this problem b 
studying taekwondo—a Korean ma 
tial art. Besides being great exercisel} 
it’s really interesting. Any place thailj} 
advertises kung fu or karate teachell} 
taekwondo. It not only keeps me inl} 
shape—it gives me a feeling of pre 
paredness for any emergency. Mugi} 
gers—watch out! 





























CARMEN 
DELL’ ORIFICE 


Diet 

My most important diet tip is “Eve 
thing in moderation.” I don’t cata 
drink too much, and I try to eat a wel 
balanced diet. I eat a lot of salads, ane 
one food I always keep in my re 
frigerator is parsley—it’s a natural di 
uretic that gets rid of water bloat, an 
its a good breath freshener, effecti 
even for garlic. 


Skin Care 


As [ve aged, my skin has gotten ex 
tremely dry. I use lots of moisturize 
and I put a vitamin E oil capsule i 
my bath water at night to soften m 
skin. Sometimes I go without makeup 
and just use a little mineral oil on mj 
face to moisturize my skin and give ij} 
time to rest. 

I'm very wary of the sun. Frecklelij 
and brown spots are ugly at my age 
So I always bring along a cover-up, fo 
example, a long scarf can be used as 
sarong around a bathing suit, an 
later as a shoulder cover-upper. 


Makeup 


My biggest makeup secret—havinj 
my eyelashes dyed; it lasts about ¢j 
month. I hate mascara. 


Exercise 
Exercise is a way of life with me, and }} 
try to move my body whatever [ 
doing. For instance, when I’m stand 
ing at the sink I do deep-knee bends 
In bed, I bring my legs up to my ches 
many times, which makes for a fla 
tummy. When I’m waiting for anyont 
or anything, I swing one leg and thet 
the other back and forth. 


Fashion 

Fabric that lasts is what I admire. 
have a sewing machine, and I mak( 
many of my own clothes, even though | 
can get things wholesale. Do you knoy 
how much an Adolfo suit costs as op}j 
posed to making it yourself? I mode 
$2,000 dresses, but they’re symbols 
and not the way I live my persona 
life. En 
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yf years Ago 
in the Journal 


August brings some of the best 
spoils of summer—from abundant 
fresh vegetables to lazy hours spent 
puttering in the yard. The Journal of 
August 1907 acknowledged this 
summer month with articles that 
both entertain and inform. 


What Price Glory? Rich and famous: 
The two seem to go together. In August 
of 1907, the Journal published this 
amusing story of famous author 
Rudyard Kipling and how he came to 
be a little richer. 

A story went the rounds of the news- 
paper once that Mr. Rudyard Kipling 
had been paid ten thousand dollars for 
one short story containing two thou- 
sand words. A man reading this para- 
graph wrote to Mr. Kipling and said 
that, as he understood he received five 
dollars a word for everything he wrote, 
he enclosed five dollars and would Mr. 
Kipling kindly send him one word? 
Mr. Kipling did. He sent him a card, 
and written on it was one word: 


“Thanks.” 
When Rain, Rain Goes Away. 
Unfortunate, but true, August fre- 


quently signals the start of the gar- 
dener’s nightmare: drought. From the 
Journal of 1907, here are tips for cop- 
ing with a water shortage that are still 
serviceable today. 

The Lawn: It may be a pleasing sight 
to see a sprinkler throwing its spray in 
the sunshine, but your lawn will de- 
rive much more real benefit if after 
sundown the hose is simply laid down 
on it and the water let run slowly. 
When one place is thoroughly soaked, 
move it to another and so on until all 
is thoroughly wet. In a very dry season 
it is better to let the grass remain a 
little long—it protects the roots. 

The Garden: If the plants are in rows, 
one of the best ways of watering is to 
make a deep furrow with the hoe, fill 
this with water, let it soak in; fill 
again and yet once more, then replace 
the soil. 


If You Can’t Stand the Heat. 
Appetite seems to wane during the dog 
days of summer and perhaps this is 
good; it brings a reprieve to the cook of 
the household. Recognizing this fact, 
the Journal of August 1907 suggested 
these recipes, all of which can be pre- 
pared quickly and without the stove 


@ A can of peas may be drained 
washed in cold water, mixed with may- 
onnaise dressing and served in a 
scooped-out tomato. Dust a few chop- 
ped pecans over it. 








plated crib. 
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@ Cheese, carefully mixed with a lit- 
tle cream and seasoned with salt, 
spread between slices of bread and 
butter, and, with a lettuce salad and 
French dressing, forms a complete 
meal. 

@ Cheese may also be made into tiny 
balls, with half an English walnut 
pressed into each. Put these on lettuce 
leaves and cover with French dressing. 


Natural History. With the eruption of 
Mount St. Helens still making head- 
lines, it’s interesting to look back on an 
even more famous volcano. In 1907, the 
Journal’s travel editor was on location 
in Naples, Italy—by coincidence—at 
the moment Vesuvius burst. Herewith, 
his account. 
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Once upon a time young persons of privilege launched their 
careers with silver spoons. Then came Lewis of London. Our ex- 
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The spectacle is strange and beau 
ful—there is no flame, only the glq 
of the fires deep in the crater, a glé 
reflected by the-clouds of smoke al 
steam that rise. The little lava strea 
seem to trickle slowly, harmlessly fra 
various “mouths” that have opened 
the crater’s face. | 

Vesuvius had already given the fin 
serious warning: There had been shoe 
like gentle earthquakes and a light ral 
of ashes. There was no sign of panic 
the city; the townsfolk and peasants h 
not yet prepared to flee. But fear was 
their breasts, and during the ea 
morning their fears were justified. TI 
most awful Vesuvian eruption of | 
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PACK IT ALONG 





Today's casual lifestyle lends itself to outdoor get togethers 
with family and friends. Give your next outing that elegant look 
with Oak Hill's reat Divide,’’ a reusable take along service for 
twelve, including everything from compartmentalized platters to 
color co-ordina and cutlery. To tote the edibles, use our 
unique ered Basket,’ imported from Yugoslavia. Fully lined in 
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to carry that ¢ ] und out your menu, bring along the 
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holds two bottles aving you plenty of room for 
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THE CHARTER GUILD, Dept. #321, Drawer J, Cincinnati, Ohio 45236 
Yes, | want to pack it along! Please rush me the following 
items: 
__8277 Great Divide $14.95 + $1.50 p&h each ..... $ 
___ 8278 Covered Basket $19.95 + $2.50 p&h each ... $ 
ee Caddy Cooler $24.95 + $3.00 p&h each ..... $_ 3 
280 The Whole Shebang! $49.95 + $5.00 p&h each $ 


Enc ised please tind my check for $_____. NY and Ohio resi- 
dents please add sales tax. Please allow 4-6 weeks for delivery. 


pee charge my LJ MasterCard L) Vis 

Acct. No a Date 
Signature _ < 

Name _ 
Address 

















‘Only 122 days till Christmas ... 


Get the jump on Jingle Bell time. Stitch up these jolly 
gifts and ornaments now . . . all easy to make 
from kits to send for. Instructions for ordering on page 140. 


Tree toys. Brighten the branches with this 
juartet of smiley creatures. Kit includes felt. 
rim, easy-to-follow instructions, $8.98. 


Norman Rockwell ornaments also make 
sweet small gifts when filled with potpourri. 
Six stamped designs, trim, how-tos, $7.98. 
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90k, Muffie—ornaments for people like us. Angelic ornament beams Christmas cheer 
ut, stuff, sew these four neat alligators, for from high upon the tallest bough. Finished 
ur favorite preppie’s tree. Kit includes felt angel measures 9"x12”. Kit, complete with 
r two green, two pink alligators, trim and stamped design 


1, lace, embroidery floss, needle, 
mplete instructions for assembling, $8.98. yarn and all the necessary how-to’, $9.98. 
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Its slender. Its more yt 


Has Determined 
s to Your Health. 


Warning: The Sur 
That Cigarette Smoking !s Dan 


J 3 




















Only 122 days 
till Christmas ... 


More charming holiday kit 
ideas... send for them now, beat the rush. 
See page 140 to order. 


bck Gu eke a ee 


Joy is the message—the 

essence of Christmas in 

a single word, to stitch 

in bright holiday prints 

"ines and hang on a door or wall. 

ae ecodwill and c ee AIO Py fm Measures approximately 

eight an a CG ae leh ent a a fal mily2 oe s mm = 9"x19” when finished. Kit 

2 JOP W KR OfShip Ay bs = m comes with fabric, trim, 

It 5] he lox ww on achid S f ce aia x @ patterns, instructions, $10.98. 


“MOST ofA IS AGLALY 


Ve et | began centune = Chnstmas is... This 

1 spread to all ; m@ sampler is a loving reminder 

of the spirit of the season, 

wonderful to give or keep. 
Kit, with silk-screen design 
on cotton, yarn, embroidery 
floss, needle and instructions, 
12"x16", $11.98. Handcrafted 
frame also available, $10.98. 


Ch DI INI NV ' A 8 ; 0 
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Candy cane countdown . . 
what a merry way to count 
the days till Christmas. Kit, 
with all you need to make 
fanciful tree-shaped Advent 
calendar, 21x27", $16.98. 


Tree skirt, for tabletop tree 
or centerpiece, is easy-to-do 
quilted patchwork. Kit, 

24" diameter, $13.98. 


Welcome your holiday 
guests with festive garland of 
angels at the door. Measures 
approximately 942"x22". Kit 
includes assorted fabrics and 
trim, plus pattern and full 
instructions, $17.98. 
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The POCKET 
SUBSTITUTE 


ONLY 
If you’re a jogger, 
a bowler, a hiker, 
a skier, a skater, a 
swimmer, or just plain 
out of pockets, you'll love 
the convenience and prac- 
ticality of The Wrist Runner. 
Made of washable nylon 
and backed in comforta- 
ble terry, this slim band 
fastens around your wrist 
with adjustable velcro strips. 
Inside the zipper pocket, you 
can carry all the essentials— 
keys, money, and/or personal iden- 
tification. Perfect for the beach, the 
park, or anywhere else you want to go 
and travel light. Available in two sizes 
(small/medium and medium/large) and 
two colors—red and blue). Price is $5.95 
each, or save by buying two for $9.95! 


So give them as gifts, but don’t forget 
one for yourself! Order yours now. 


f 


a 
a 





The Charter Guild, Dept. 311 

Drawer J, Cincinnati, OH 45236 

Yes, please rush my Wrist Runner(s) as indicated 

below, on Full money-back guarantee! 
8273—Blue —Sm./Med. Med./Lg. ‘ 
8274—Red —Sm./Med.___ Med./Lg. : 

C] One for only $5.95 plus $1.00 p&h. 

0 $i 2 for only $9.95 plus $2.00 p&h. 

Enclo ease find my check/money order, 

payable iarter Guild in the amount of $___. 

Please « ‘() MasterCard () Visa. 


Acct. #_ _____ Exp. Date 





Signature 
Name 
Address 


Givens er 
Statopesiss.s 
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Lees ome em ae Oe ae SO aR ee ee a eee See ee ee 







CARMEN DELL’ ORIFICE 
continued from page 87 


myself at one time.” Her parents, sep- 
arated when she was young, were poor, 
unable to give her much love or atten- 
tion. For a time she lived in foster 
homes and, one summer, with the Sal- 
vation Army. She wanted to be a ballet 
dancer and, indeed, was so talented 
that she won a scholarship with the 
famed Ballet Russe, but rheumatic 
fever hit her when she was eleven and 
she spent the next two years bedrid- 
den. Finally, in desperation, she began 
to swim to regain her strength, and 
then at age thirteen entered the world 
of modeling. 

“Tt was not an easy decision to make,” 
says Carmen. “I was oceans apart from 
my mother. She was terribly disap- 
pointed I didn’t have Elizabeth Taylor's 
violet eyes or Shirley Temple's curly 
hair. My ears were huge, I had feet like 
coffins, my chest was so flat it was con- 
cave. But I had something—a certain 
classic look, I suppose—and my career 
was launched. I moved away from my 
mother and out of the house and be- 
came the breadwinner before my six- 
teenth birthday.” 

Married for the first time before the 
age of 20, Carmen was subsequently 
divorced three times. “But I still be- 
lieve in marriage . . . for me,” Carmen 
says matter-of-factly. “Some man is 
missing a very good thing with me 
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Only 122 days till Christmas 


pictured on pages 137 and 139 ~ 


Charter Guild/STB, Inc. 
Dept. LJ082-107 

P.O. Box 4500 
Englewood, N.J. 07631 


Please rush me the kits marked: 





. Make ____ check or ____ money order payable to STB, Inc./Ché 























because I’m a one-to-one person 
though she does have a “beau” - 
now, marriage to him is not poss 
For the past four years, the cell 
ship has been clandestine becaus 
“has a very ill wife and three gy 
children who must not know.” 

Does she feel guilty having an a 
with a married man? “Well, the 
terfuge has bothered me,” she ady 
“But if we can fulfill our needs y 
out hurting anyone—well, I has 
make that decision.” 

For Carmen, the best things i 
life right now are her friends ait 
second-time-around career. “B 
born pretty is like being left a mil 
dollars,” she says. “It’s a wond 
gift. 1 make two thousand dollaeal 
whole day’s modeling and I’m stil 
dumbfounded by the whole busine 
when I started in 1944 and mad 
dollars an hour. But the gift is 
only as long as it lasts, as long 
take care of it. So I look after m 
as I do my money—carefully.” 

By modeling, she hopes to serve 
positive image to older women. “J 
must unlock their minds to the 
that they’re not over the hill at 
age. I have given myself permissia 
feel good. I don’t accept feeling gu 
I don’t go by anyone else’s rul 
don’t need to be stroked by the aa 
world any more. As my life has 
gressed, I have learned how to sti 
myself.” 


= CHAPTER 
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_____ #1100 Tree toys (set of 4) $8.98/set + $1.75 P&H each ................. $ | 
_____ #1101 Norman Rockwell (set of 6) $7.98/set + $1.75 P&H each......... $ 24 
_____ #1102 Look, Muffie (set of 4) $8.98/set + $1.75 P&H each .............. $ 3 
____ #1103 Angelic ornament (9"x12") $9.98 + $1.75 P&H each ............. $ = 
______#1104 Joy (9"x19") $10.98+ $2.00 P&H each ..............5...5.50-05- $ 
_____ #1105 Christmas is (12’x16”) sampler $11.98+ $2.00 P&H each ....... $ 
_____ #1106 Christmas is matching frame $10.98+ $3.00 P&H each ......... $ 
_____ #1107 Candy cane countdown (21"x27") $16.98 + $2.50 P&H each ..... $ 4 
_____ #1108 Tree skirt (24" diameter) $13.98+ $2.25 P&H each.............. $ 3 
____ #1109 Welcome (9¥2'’x22") garland $17.98 + $2.50 P&H each ...:....... 4 
I enclose $ 





























Guild. Please allow four to six weeks delivery. ~ 

N@ING ee ee eee 
Address _ ae 
City State Zip) eae 
Or on orders totaling $10 or more, please charge my MasterCard Visa | 
Card # E Exp. Date 
Signature 
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. 4 ; THE CHARTER GUILD, LTD., Dept. 328 
low fresh spring colors put the classic sweatshirt at the top Drawer J, Cincinnati, Ohio 45236 





| f your most-wanted fashion list. Where can you buy the Please rush ___ sweatshirt(s) listed below. 
'_ weatshirts you See on this page? Just order them from CREW $8.50 plus $2 p&h $__—| JACKET $13.50 plus$2p&h$_ 
vharter Guild! Not only will you save steps to the store, but also ___ #8250 Banana size____| ___#8253 Banana Sizevesoes 
ou’ll save money. Our sweatshirts are specially priced for our cus- _—__#8251 Dusty Aqua size____ | ____#8254 Dusty Aqua size__ 
___#8252 Rose Sizeuns Se #8255 Rose Sizeeaae 





2 mers. There’s a roomy, zip-front, hooded jacket (left) and a cozy, 
»ng-sleeved, crew-neck pullover (right). And what colors you have 
) choose from—vibrant rose, aqua, pale banana! Both versions of 


When ordering, indicate color and size and allow 4-6 weeks for arrival of 
merchandise. To speed your order, indicate second color choice if possible. 
New York and Ohio residents add sales tax. Total enclosed $ 














eee ee ee ee ee we we odd 


1e sweatshirt are available in all three shades. You'll have to ease (1 check (J) money ordei We accept MasterCard L) Visa 1. 
ito our sweatshirts to feel how soft they are. Jacket and pullover Card # Een XD date 
re made of top-quality fabric, 50 percent Cres/an® and 50 percent Signature z 
‘otton. Print Name 
Rose zip-front hooded jacket (left), sizes S-M-L $13.50. Aqua and Address ___ 
anana crew-neck pullover sweatshirts (right), sizes S-M-L $8.50. City State Zip 


Satisfaction guaranteed or your money back. 


ce ere ae cree ce meee ee ce ee ee es ee we ee ee we oe oe oe oe oe oe 


't these prices, our supply is limited, so order yours now! 
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Birth Control nxcas 


Find out which method of 
contraception female 
physicians prefer—and why. 


| tylish W. 
| pruce 
Home 


Best bets for any budget. 


| omen Doctors 
| Talk about 
| 


s to 
Up Your 





ancer 

Update a 
Researchers are winning 
the war against the most 
dreaded disease. Don’t miss 
this complete report on 
recent breakthroughs. 


ook Fabulous 

for Fall oer 
Classic clothes with 
contemporary touches 


—and short hairstyles 
to flatter every face. 


-M-M Muffin 


Mania —-... sse=== 


Dozens of delicious recipes 
for the season’s trendiest 
treat. 


iving, Loving 
& Learning Ti 
An exclusive excerpt from the 


#1 best seller by Leo (“Dr. 
Love”) Buscaglia. 


Had 


a Stroke FLD 


the age of 42, Christina 
ie Dearest) Crawford 


suffered a bizarre stroke... 

but survived, thanks to 

history-making surgery. 

A riveting read! 
S| CALE ARRE 





DEAR JOURNAL 


Zachariah 

I read aloud to my husband 
Fern Kupfer’s story about her 
family’s painful decision to put 
their severely handicapped son 
in an institution (“Before and 
After Zachariah,” May 1982). 
Afterward, we held each other 
and cried. Then we thanked 
God for the two perfect daugh- 
ters we have, and prayed that 
the child I now carry will be as 
healthy as they. Never again 
will we take their health for 
granted. Thank you, Ms. Kup- 
fer, for opening new doors of 
thought for us.—Sandy Mc- 
Donald, Whidbey Island, Wash. 


Biology Made Easy 

I have always been interested in 
how our bodies work to fight 
disease, but usually find that 
articles on the topic are filled 
with medical jargon difficult for 
the lay reader to decipher. That 
is why I was so pleased to read 
“Your Body: How It Heals It- 
self” in the May 1982 issue. De- 
scribing the immune cells as 
“patrolmen” that attack the “in- 
vader” virus with antibody “am- 
munition” helped to make the 
subject matter understandable 
and entertaining. Thanks for 
keeping us informed.—Marcie 
Camon, Riviera, Ariz. 


Getting Kids Off Drugs 
May I commend you and Mr. 
Roul Tunley for your coverage 
of “The School That Went 
Straight” (May 1982). I do want 
to make a correction, in justice 
to my family and to the North- 
side High School PTSA. My 
family has not experienced drug 
problems; I went to the Georgia 
State Fourth Annual Southeast 
Drug Conference as a represen- 
tative of the PTSA, which im- 
mediately responded to my 
report on the conference and 
sponsored workshops every 
Monday evening of the summer 
of 1978 for parents and educa- 
tors of the local schools. The 
Northside High School PTSA 
has also provided extensive 
funding to further the drug- 
awareness project ever since. 
—Judith Kiely, Atlanta, Ga. 


Ed. Note: /f you’d like to learn 
more about drug problems 


































among teenagers, the Nationd 
Clearinghouse of Drug Abu 
Information has several fre 
publications about drug prot 
lems among teenagers: “For Pa 
ents Only: What you need 
know about marijuana,” “Ke 
Kids Only: What you shoul 
know about mariyuana” (fe 
ages 12-15) and “Parents, Pee 
and Pot’ (setting up pare 
groups to fight drug abuse 
Write NCDAI, Dept. LHJ, PC 
Box 11000, Washington, D.C 
20008. One copy of each pamph 
let per request. 


Hair Care 
The June 1982 issue’s “All Abo 
Hair” really did have it all. As 
seasoned bargain-hunter, I trul 
appreciated the great money-sa\ 
ing coupons for complete beau i 
makeovers. (Incidentally, the 
duced-price perm I got at the D) 
rectives salon near me was t 
best ever!) As a woman plague 
by “problem hair,” I was please 
to discover that your hair-cay 
tips really did make a difference 
Now my husband says I loo} 
great, and for that, most of all 
you deserve my thanks.—Cath 
Jones, Eureka, Il. 


| 
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A Thank-You 
Dear Mrs. Blyth: ' 
When you assumed the post ¢ 
editor, you asked for letters. 
have, up until now, withheld m 
comments. But as it’s been al 
most one year since the maga 
zine’s been under your direction 
it seems to me an appropriat| 
time to tell you that I think th 
Journal has been getting bettel 
every month. Your new art d 
rector has given your pages | 
fresh and bold new look tha 
complements the consistent} 
interesting and informative af 
ticles. Your décorating, food an¢ 
fashion ideas have been ney 
and exciting, yet sensible and il 
keeping with today’s high cos 
of living. In all, thank you fo 
making the “new” Journal such) 
a pleasure to receive. —Alie 
Hoover, Dayton, Ohio 
Please address letters to D 
Dwork, Ladies’ Home Journal 
641 Lexington Ave., N.Y., N.Y 
10022. We regret that we cannoj] 
reply to every letter. | 
LADIES’ HOME JOURNAL + AUGUST 188 
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MOST FLATTERING HAIRCUTS IN YEARS 
FALL FASHION: BEST LOOKS, BEST BUYS 
HOW TO leche toned WITH Coys g ue heat i 
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\ ITS FADE, FLAKE, 
WINK, BLINK, 
SMUDGE AND 
CREASEPROOF 

FOR 8 HOURS! 

ITS ALMOST 
EVERYTHING-PROOF! 


New 
Creaseproof 
= Powder Shadow 




















eee 
~ 20¢ OFF | 
on any | 


Natural Wonder 
Cosmetic 


Yo Dealer: Natural Wonder will redeem this cou- 
pon for face value plus 7¢ handling provided you 
and the consumer have complied with the terms of this 
coupon offer Failure to enforce these terms should not be \ 
deemed a waiver of any of the conditions. This coupon is good 
only when received by you from a consumer purchasing any 
Natural Wonder product. Invoices proving your current purchases of 
Sufficient stock to cover coupons presented must be provided upon | 










y request. Failure to do so may, at our option, void all coupons presented for | 
A tedemption. Coupons are not transferable. Consumer must pay any sales tax. 
| Reproductions and facsimiles will not be honored. Void if prohibited, taxed, or | 
restricted by law. Mail to: Notural 


| Wonder, PO. Box 1086, Clinton, iowa 
52734. Cash value 1/20 of o cent 


20 ¢ store Coupon 
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EDITOR’S JOURNAL SS au 


ao Magazine editors, like everyone else, occasion 
ally want to do something just a little bit dif 
NEW: _ ferent. This month we've followed that impuls 
a <3 a giving a theme to the issue’s editorial “well, 
(The “well,” by the way—here, pages 73 to 98 
consists of straight editorial material unbroker 
by advertisements. ) 
Because September is the month when th¢ 
fresh winds of fall seem to awaken and revital} 
ize us all, we decided the most appropria' 
THERE for this issue would be what’s new and exciting right now. Da 
you want to see the very best of the new fall fashion and beaut; 
trends? Turn to the special feature on page 74. Want some vitally 
important new health information? See the heartening report o 
page 88. How about trying a recipe from one of 
the new “in” cuisines? Just turn to page 80. 
Putting together this New & Now section 
was great fun for us. Let me know what you 
think of it. Do you like themed issues? Do you 
have any ideas for appropriate themes? I want © 
to know because the impulse an editor always _ 
has is to create the best magazine possible for - 
you, the reader. 
Dr. Leo Buscaglia (right), whose article “A | 
Lesson in Love” appears on page 46, at this 
writing has three books on The New York 
Times best-seller lists. 





know there were five ways to get into the 
heart. Since the operation, I’ve laughed 
loved and lived more than ever before.” — 

Those three attractive women on the 
left make up the Journal's dazzling and 
dynamic decorating and design depart} 
ment. (How’s that for alliteration!) Mar 


and since her arrival our’decorating pages 
seem more beautiful and imaginative than 
ever. See page 84 and I’m sure you'll 
agree. Marilyn has served as decorating 
editor at several magazines, studied des 
a. sign, and even taught doll-making at the 
Peete ee re cee Metropolitan Museum of Art. (It figures 
she’s a doll!) Her assistant, Deborah James (whom we know a 
D.J.), has worked at several magazines, and is also now studying 
design. Decorating associate Alice Kastberg came to the Journa 


originally for two months—and has stayed forty years! 

















© 1982 LHJ Publishing. Inc.. New York, N.Y. All rights reserved. “Never L nderestmate the Power of a Woman” 
isa trademark of LHJ Publishing. Inc., registered at U.S. Patent Office. Title “Ladies Home Journal” registered 
at U.S. Patent Office and foreign countries 

Ladies Home Journal ® (ISSN 0023 7124) Incorporating Needle & Craft September 1982, Vol. XCIX, No. 9 
Published monthly Dy LHJ P ublishing. Inc., 641 Lexington AtVenuc. New York, N.Y. 10022 Subs RHOR) prices: 12 
months U.S. and Possessions $11.97; all other Countries, $17.97. Second Class postage paid at New York. N.Y, and 
at additional caesar offices. Authorized as second-class matter at Post Office Department, Ourawa, Canada, and 
for payment of postage in cash. POSTMASTERS: Send address changes to Ladies’ Home Journal, P.O. Box 1697, Des 


Moines, lowa 50340 


Change of address: Send full details with latest mailing label to Ladies’ Home Journal, P.O. to 
1697, Des Moines, lowa 50340. See coupon elsewhere in this issue. Please allow 8 weeks f 

change. Send all other subscription correspondence to P.O. Box 4565, Des Moines, lowa 50340 or; 
if you prefer, call this toll-free number: 800-247-5470. (In lowa, call 800-532-1272.) 











The Journal cannot 
process unsolicited 
manuscripts or art mo 
terial and Publisher o& 


Ron Valerio, Advertising Director Robert Eldridge, Director of Specia! Editions 
Gregory W. Dunn, Nat!. Sales Manager Jeremy Grayzel, General Manager 

Terry Giella, Sales Administration Mitch Lurin, Marketing Services 

Sales Managers Esther Laufer, Promotion Director 

Hal Deisher, Eastern George P. Woods, VP/Manufacturing sumes no respon-= 
Michael C. Eyster, Midwestern Shirrel Rhoades, VP/Dir. of Circulation sibility whatsoever for 
Jack M. Brigham Gerry Ritterman, VP/Finance their return 
Paul Bode, West Coast John Condit, Production Manager 

Sandy Stapleton, San Francisco John Hang, Circulation Manager 





LADIES’ HOME JOURNAL » SEPTEMBER 1982 








ie Neen Ser es aor 


re) 
£ 
3 
2 
3 
le 








oes no [oe 
ie Osjas-iomielceleie aim 
aan SPRAY mee = hold. Flex Net lets 
4 ~. your hair's natural 
a =| shampoo-shine 
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~ Bout Cean Body, Beane ian Body, Bourct a Body, 
Clean Boxy and Shane: and Shine. and Shine 


Secon Hass FLEX FES Sos Hine FLEX RES leeps Har FLEX FRE Lets Hair FLEX FRESH more iale cosa and 
SN REVION Revvon MeclelNistedelrelinitle 


i 



























In Regular and Extra Hold, scented and unscented. 
Also available in pump spray. 
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Not anymore... 
thanks to Thinz.” 

“T tried everything. Only maximum 
strength Thinz helped me.” 

New Thinz reducing plan helps you 
lose weight quickly and safely* and keep it 
off. Only Thinz contains Vitamins and 
Minerals, plus the timed-release maximum 
strength of clinically-proven appetite sup- 
pressant. So you lose weight without nagging 
hunger. No matter what you’ve tried before, 
get Thinz today. 

Get new Thinz-Span® Timed-Release 
12-Hour Capsules, Thinz Back-to-Nature® 
Timed-Release 12-Hour Tablets or new 


caffeine-free Thinz® Before Meal Tablets 
or drops where health aids are sold. 4 





© 1982 Alva/Amco Pharmacal Cos., Inc., Chicago, IL 60631 






*Taken as directed. 


Now, relieve 





~ 





monthly puffiness, 


bloat, water logged 
feeling. 

With Diurex Water Pills, feel slim and 
comfortable all month long. 

Fast acting Diurex is the gentle, 
medically-sate* way to help relieve monthly 
water weight gain. And only Diurex 
contains potassium plus two non-aspirin 
pain relievers to help relieve menstrual 
cramps, aches, pressure-caused discomforts, 
low backache, tension, headache, breast 
tenderness and the “blues”. It’s so effective, 
you'll almost forget you’ve got your period. 

Get Diurex® Water Pills, Diurex-2® 
with Iron or new Diurex® Long Acting 
12-hr. Capsules where health aids are sold. 
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*Taken as directed. 


© 1982 Alva/Amco Pharmacal Cos., Inc., Chicago, IL 60631 
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America’s favorite bran flake cereal.| 
Kellogg’ 40% Bran Flakes cereal. { 


Honest Wheat Taste. That’s just A Fiber Favorite. Kellogg’s 40% | You Love It. You’re concerned 

the start. Kellogg's 40% Bran Flakes _ Bran Flakes cereal is an excellent about a nutritious diet and your 

cereal is oven-toasted. Toasted source of fiber. The fiber many health, and you've shown it. In fact, — 
to make it taste especially delicious. | Americans need in their diets. And more Americans buy Kellogg's 
Toasted to make 40% Bran Flakes 40% Bran Flakes is one delicious 40% Bran Flakes than the other 
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CAN THIS MARRIAGE BE SAVED? 


By Betty Hannah Hoffman | 


*My husband 


is bisexual” 





For years, Ginger had no idea that Tom was leading a 
double life. What happens when a wife finds out 
her husband is having an affair—with a man ...? 


his case is based on informa- 

tion from the files of the 

American Institute of Family 
Relations in Woodland Hills, Califor- 
nia, a nonprofit educational counsel- 
ing and research organization. The 
true story reported here is drawn 
from the counselors’ reports of inter- 
views. Names and other details have 
been changed to conceal identities. 
The counselor this month was Gene 
Mastin. 


Ginger’s turn 

“T don’t see how Tom and I can stay 
together,” said Ginger, 38, with a toss 
of her long, satiny blond hair. “It’s 
not that I really want to leave him, 
but I refuse to compete with another 
man for his affections. 

“Tom and I have been married 
twenty years. For a long time I had 
no inkling my husband was homo- 
sexual. I guess I 
should say bisex- 
ual, since we do 
make love. Then, 
three years ago, 
Tom began to see 
a psychologist be- 
cause his nerves 
were so bad. One 
day he asked me 
to go with him. 
By the time we arrived at the thera- 
pist’s office, Tom’s hands were shak- 
ing and he was deathly pale. 

“The psychologist nodded to us and 
then sat down, saying nothing. Each 
time I tried to talk, he silenced me. 
My husband was pacing up and 
down. Finally, after what seemed 
like hours, Tom said in his flat, 
Ozarks accent, ‘Ginger, I’ve got some- 
thing to tell you. You’re the only 
woman I’ve ever loved, and I care for 
you deeply. But I’m bisexual.’ 

“I felt as though a bullet had torn 
through my head. I couldn’t have 
been more shocked if he’d said he 


10 





er, 


was a murderer. My husband started 
talking in spurts, with long painful 
pauses. When he was six, he said, he 


_ was seduced by an older boy. He re- 


membered being afraid that Santa 
Claus wouldn’t bring him any toys 
that year because he felt he’d been 
bad. He went on to explain that 
nothing happened again until high 
school when he got involved sexually 
with another boy. 

“Tom said that his love for me con- 
vinced him that he wasn’t completely 
gay. He thought that our marriage 
would put an end to his homosexual 
attractions, but it didn’t. After sev- 
eral years, he began to visit gay 
bars, maybe once every six months. 
He said that afterwards, he was al- 
ways filled with self-loathing. 

“He couldn’t explain why he 
sought out men except that we had so 
many problems in our marriage, and 
he felt so inadequate as a lover and 
breadwinner. His feelings of guilt 
had become almost unbearable. 
That’s why his nerves were so bad 
and why the psychologist had ad- 
vised him to unburden himself to me. 

“Once the shock wore off, I felt 
mad, but I also felt guilty. I decided 
to work hard to change my messy 
housekeeping, my moodiness and my 
compulsive talking—all things Tom 
had complained about. I also went to 
my friends and to his sister, con- 
fiding in them about his problem. 
His sister was sympathetic, which is 
exactly what I needed at the time. 
She urged me to stick with Tom. 

“Although I decided to stay with 
him, I did begin to think that maybe 
my parents had been right, that I 
should never have married Tom in 
the first place. Tom and I met in the 
Ozark Mountains village where he 
lived and where my family spent the 
summer. As teenagers we shared 
wonderful summer days _ together, 
sailing on the lake and picking blue- 


berries. He was extremely sensitive, 
which is what attracted me to him. 
Every September, however, I would 
return to St. Louis and date other 
boys. But I still cared for Tom and we © 
wrote each other long letters at least | 
once a week. 
“My parents thought my romance | 
with Tom would naturally peter out. 
But after Tom graduated from high 
school, he took a clerical job in St. 
Louis to be near me, and my parents | 
got worried. They told me that he 
had no breeding and wasn’t nearly | 
good enough for me. It was true that — 
Tom, who had never been out of the 
Ozarks before, didn’t fit in with my 
crowd in St. Louis.” He didn’t know} 
which fork to use, had never been to 


the theater and was in awe of my | 


family. My father is a brilliant law- 
yer and my mother is a very smart 
woman. I idolize my parents and 
couldn’t bear to disappoint them, so I | 
broke up with Tom. 

“He joined the army and I went off 
to college, but we missed each other 
terribly. When we met secretly dur- 
ing one of my school breaks, Tom 
seemed more mature in his uniform. 
He asked me to marry him, and four 
months later I quit college and 
eloped. My father’s. only comment 
was: ‘You’re a couple of chumps.’ I 
was eighteen and Tom was twenty. 

“At first we were incredibly happy. 
Sex was a nightly occurrence, but the 
days.were long and lonely since I had 
no friends on the army base. When 
Tom stepped through the door each 
evening, I fell all over him. Even- 
tually, he began to recoil from me 
physically, clam up when I pressed 
him for conversation, and our sexual 
relationship suffered. 

“Life got worse when Tom finished 
his tour with the army. He flunked 
out of community college and wenté 
from one low-paying job to another. g 
Although we weren’t (continued) & 
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Now, for the first time, we are pleased to offer fine 





china and stoneware from the Nitto Division of 
Noritake, one of the most respected names in 
dinnerware. You can choose from three luxu- 
rious patterns of translucent porcelain china or 
three elegant patterns of stoneware. Which- 
ever you choose, this handsome dinnerware 
will surely enhance your table for years to come. 
Take this opportunity to start a set from this exqui- 


site selection. B atty Cr 0 ek En? 


uggested retail price for a four-piece place setting is $22 for the 
oneware and $28 for the fine china. Begin your set with a four- 
ece place setting (dinner plate, salad plate, cup, saucer) for only 
[2.95 in stoneware or $15.95 in fine china. Order two place 
ttings if you like, then complete your set with additional place 
ttings and serving pieces from open stock in the Betty Crocker 
oupon Catalog, which will be sent with your order You can 
alize even greater savings from the catalog by saving Betty 
rocker coupons found on more than 200 General Mills prod- 
ts such as Big G cereals, Betty Crocker Dessert Mixes, and 
old Medal flour If you are not completely satisfied, retum your 
‘der within 10 days fora full refund. Offer expires Nov. 15, 1982. 


ONUS! 100 Betty Crocker coupons will be sent with each 
lace setting ordered to help you begin your coupon saving or 
dd to your collection. 


Special Introductory Offer | 


Presenting Nitto Dinnerware by Noritake 


r General Mills, Inc. 


. Ming Garden (in popular coupe shape) 
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Box 5344, Minneapolis, MN 55460 








Name___ 
Address 
City States = Zip 
Daytime Phone No. ( 

Area Code In case we need to call. 
METHOD OF PAYMENT: 


(__) Check or Money Order (_) MasterCard ( )VISA 


Card No. 
Mo./ Yr |} 
Signature ——____ Expiration Date ( / 


(Charge not valid unless signed) 
Check the appropriate boxes below. Carefully select pattern and quantity. 
FINE CHINA I enclose () $15.95 for one 4-pc. place setting or O $31.90 for two 4-pc. 
1 


place settings of fine china in the pattern checked below: 
) Hanover / Orleans A Cluny Lace (white on white) 


STONEWARE | enclose (1) $12.95 for one 4-pc. place setting or O $25.90 for two 4pc. 
1 


place settings of stoneware in the pattern checked below: 
A Ming Garden C1 Cool Seas _) Country Cottage 
5 6 


Limit: Two place settings per family please. Send check, money order, or charge informatior 
Do not tape orstaple payment to order form. Please allow up to six weeks for shipment. Offi} 
expires November 15, 1982. Good only within U.S.A. 

© 1982 General Mills, Inc. 
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continued 


financially secure, we decided to start 
a family. Our son, Alden, was a cheer- 
ful baby and Tom a loving father. Sey- 
eral years later, Mary was born. She 
was a difficult, ill-tempered child and 
the expense of having another mouth 
to feed made Tom increasingly anx- 
ious. If I talked about going to work to 
help out, Tom became insulted. 

“In search of a better job for Tom, we 
moved to California. With my parents’ 
help, we bought a house in the sub- 
urbs. Tom got a good job with a com- 
pany that repossessed household ap- 
pliances, but he became withdrawn 
and nervous. Thats when he started 
seeing the psychologist and revealed 
his ‘other life’ to me. 

“Trying to patch our marriage back 
together these past three years since 
his confession has not been easy. In 
fact, we've separated briefly three 
times. The last time was when I 
learned about Harry, a bachelor who 
got Tom his present job working for a 
catering business. I asked Tom about 
Harry, but he denied that they were 
more than friends. 

“Then one night several months ago, 
Tom finally blurted out that he and 
Harry had been lovers for a year. I was 
stunned. I asked Tom to pack up and 
leave. Without a word, he moved over 
to Harrys place. 

“However, I soon became desperately 
lonely. I can’t seem to live with Tom— 
or without him. I have a great rela- 
tionship with my seventeen-year-old 
son, Alden, who was a comfort during 
the separation. But my daughter, 
Mary, who is fifteen, became more mo- 
rose and difficult than ever before. 

“Last week, without warning, Tom 
returned home. Despite my anger, I 
was glad to see him and Mary was so 
elated that I accepted him back. How- 
ever, he still refuses to make a com- 
plete break with Harry. 

“Tom has to choose between Harry 
and me. I still feel close to Tom, but 
I'm losing hope—and patience.” 


Tom’s turn 

"Ginger and I are completely dif- 
ferent,” said Tom, a strapping six foo- 
ter with carrot-colored hair. “She’s con- 
fident, impulsive, 
trusts everybody. 
I’m a loner and find 
it hard to trust any- 
one. As long as I 
can remember, I’ve 
had an empty feel- 
ing, a sense that I 
was inferior. 

“When I first met 
Ginger, I worship- 
ped her. She was like a goddess on a 


pedestal, and I was thrilled that she 
seemed to like me. 

“But the thrill was short-lived, We’d 
have a few months of happiness to- 
gether in the Ozarks and then she’d be 
gone for another year. Everywhere | 
went, everything I did, reminded me of 
her. It was excruciating. Meanwhile. 
she'd write me about all her dates and 
good times in St. Louis. That hurt so 
much I had to shut off my feelings or 
go crazy. 

“My parents were no comfort. In 
fact, I think my father cared more for 
his pigs and chickens than he did for 
me. No matter how hard I tried, | 
could never please him. I was a mis- 
take, born after my brothers and sis- 
ters were almost grown. I was told that 
my mother was so embarrassed to be 
pregnant at forty that she hid her con- 
dition as long as she could. 

“My aged and sick grandmother 
lived with us. I was always being told 
to be quiet because of her. Then my 
widowed aunt also moved in with us. I 
was named after her husband who in 
his later years turned into ‘a no-good 
weakling.’ I was frequently told: 
‘You're just like your Uncle Tom.’ 

“At home, I was ruled by women— 
my mother, aunt and grandmother. 
They’d say, “You can’t go out; it’s too 
cold,’ or ‘Don’t lift that: it’s too heavy.’ 

“School was also a nightmare be- 
cause no one wanted to be my friend. 
In high school, I’d see couples kissing 
in halls, and all I could think of was 
Ginger doing that with some guy in 
St. Louis. I tried to date other girls, 
but no one would go out with me. 

“Then I finally found a friend. I be- 
came close to a guy named Bryan who 
was several years older than I was. 
One day he told me he was gay and 
asked me to be his lover. At first. I was 
repulsed. As a young kid, I had had a 
traumatic homosexual experience. But 
I didn’t want to be alone either, so I 
gave in. Our sexual relationship only 
lasted a few months, but I never got 
over the guilt. 

“Adding to my guilt was the fact that 
my parents were very puritanical. 
They even considered dancing and 
movies wicked. Because of the way 
they sheltered me, I never knew much 
about sex. I had only vague ideas from 
books and felt very confused about my 
relationship with Bryan. 

“But I knew I wasn’t completely gay 
because the summer that Ginger was 
sixteen our close friendship became 
very passionate. She was still a virgin 
and wanted to keep it that way, which 
was fine with me. Even so, we shared 
lots of warmth and affection, and | 
knew that I'd always love her. 

“After I graduated from high school, 
I moved to St. Louis. I thought Ginger 





and I would be together a lot, but h 
parents kept a close watch on ho 
much time we spent with each otha 
I'd go over to her house and feel like 
fool because her parents would } 


about. I also couldn’t understand t 
way she acted with her parents. O 
minute she would scream at them a 
then the next minute she’d fall in 
their arms with kisses. My famil 
never showed such emotion. If my f. 
ther patted my mother’s back, it was 
great sign of affection. 

“I was crushed but not surprise 
when Ginger told me she was n 
longer sure of her feelings for me. 
said good-bye and joined the army 
After a year, however. Ginger change 
her mind and we were married. 


smothered. Her incessant talking ani 
need for attention wore me down. 
began to think, ‘What have I done? I’v 
got my mother back again, telling m 
what to do.’ I also had trouble keepin} 
up with Ginger’s sexual demands. 
“When my army stint was over. we 
moved to California. I hated the dry 
brown hills and the perpetual spring. 
got so depressed that I began to seel 
male companionship again. The en 
counters weren't frequent—mayby 
once every six months I'd spend a fe 
hours in a motel with someone. It a 
impersonal and not at all fulfilling 
After each time, I’dshate myself. 
“I think the therapist was wrong t¢ 
advise me to tell Ginger. He didn’ 
realize she’d blab to everyone—ever 
my sister. I can’t forgive her for that. | 
“I still go to gay, bars occasionall 
That’s how I met Harry, who has bee 
great to me. When Ginger threw mé 
out the last time, he gave me a plac 
to sleep. Although we’ve been ‘evolve 
for more than a year, I don’t have any 
deep feelings for him besides grati- 
tude. Ginger and the children are the 
only people I truly care about. | 
“Ginger and I have loved each other 
since we were young teens. We’ve cer- 
tainly had our troubles, but we alsc 
have something special between us. ] 
Just hope we can hold-on to it.” 


The counselor's tum 

“Tom's basic problem was that his 
family had hindered his emotional de- 
velopment,” said the counselor. “As a 
result, he couldn’t become intimate 
with anyone, male or female. 

“His family didn’t allow him to grow! 
up. He was overprotected but also had 
to deal with the onus of being ‘a weak- 
ling’ like his Uncle Tom. He was) 
deemed a failure without having hada 
chance to prove himself. 

“To protect himself, Tom developed) 
a way of (continued on page 17) 





LADIES' HOME JOURNAL + SEPTEMBER 1982 | 





INTRODUCING 
THE PROTECTED CURL. 


Introducing L’Oréal’s Premiere™ Perm with the 
ioisture Protection Barrier: the perm that protects your hair 
hile you perm. 

It protects your hair’s natural softness. 

It protects your hair’s natural shine. 

It protects your hair’s natural resilience. 

How? LOréal’s unique patented Moisture Protection 
arrier helps prevent your hair from losing its precious protein 
ad moisture while you perm. As a result, your hair will be 
aturally soft and shiny. 

While Premiere gives your hair long-lasting curl, it 
rotects your hair from the usual perm traumas, 

It protects your hair from drying out. 

It protects your hair from frizzing. | 

It protects your hair from looking damaged. 

_ The outcome is a beautifully soft, resilient, long-lasting 

url. That’s the Protected Curl. It may just be the best thing to 
ome along since the natural curl. had aren't you worth it? 
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The fragrance of living and loving 
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THIS MARRIAGE 


continued from page 12 BRAN Ey, 
saultaneously reaching out and S. 


S:wing back from people that made it 9 
Pficult for anyone to relate to him. ® 
| Tom, perhaps, a homosexual expe- 
because it was transient, 


ese Sot "AT LAST—A NEW, IMPROVED 
His traumatic encounter when he 7 

xs six and then his relationship with BRAN M SE. R- ‘ J 

yan formed part of his sexual iden- e 


iy. His parents were so inhibited that . e ° ° 
[had no idea of what sexuality be | Less sugar, less salt, still high in fiber. 
een men and women was like. His 
rents fostered his innocence by 
eping him away from social ac- 
ities, which they considered evil. 
‘As a result of such overprotection, 
m was totally unprepared for mar- 
ge. Inevitably, when his marital 
oblems began and he couldn't find a 
rative job, he became convinced his 
ily was right: He was worthless. 
‘During counseling, Tom learned to 
praise his strengths and weak- 
sses. He can’t handle a job that in- 
Ives too much stress. He is, however, 
hly self-disciplined, with a talent 
organizing complex operations. 
ith this in mind, we began exploring 
D alternatives where he would not be 
pendent on Harry but could earn 
}ough to support his family. 
“When bisexuality is an issue in a 
yarriage, one wonders about the 
#fect on the children. In this case, the 
in took on the mother’s more outgo- 
personality traits. He does well in 
f and has a girlfriend. The 
‘uuwghter was similar in temperament 
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her father. But as Tom began to 1% cups all-purpose flour : Ph a 
lve some of his problems, his daugh- 1 tablespoon baking powde - 
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now more outgoing and is getting _ 2 tablespoons sugar 
pod grades in school. 1 cup Kellogg's” All-Bran® or ~ 
_ “During therapy, Tom learned to si- Kellogg’ ’s® Bran Buds® cerez SS 
ynce Ginger’s compulsive talk by 1 cup milk SS — 
anding up to her. He had allowed 1 egg SSS 
imself to be overwhelmed by her fam- 3 tablespoons vegetable : QA 
W background and verbal ability. She oil or shortening YA aS SN SX 
arned not to bombard Tom with de- 1. Stir together flour, baking powder, salt x SS AAs 
ands and empty chatter, to step back and sugar. Set aside. WS SN 
d wait for him to warm up to her. 2. Measure All-Bran or Bran Buds cereal ~ 
hen this started to happen, she was and milk into large mixing bowl. Stir to SX 
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at helped improve their relationship. cereal is softened. Add egg and oil. Beat \ 
) ‘After eight months of therapy, occa- well, ; 
onally three times a week, Tom 3. Add flour mixture, stirring only until 
ade his choice. His relationship with Ee baie Porton Bauer evenly into 12 
inger had improved so much that he greased ay, inch muffin-pan cups 
vas no longer threatened by her, and 5 : : . 
e therefore lost his reason for seeking . a at rege for Se ae 
omosexual contact. ghtly browned. ae 
| To make a break with Tom’ past PER SERVING (1 muffin): 115 Calories, 
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itate. With money from the sale of 2.6 g dietary fiber, 280 mg sodium 
their home, Tom invested in a small GiveeKellers Compay 
Pre ieus, where he handles the book- See eee! LET ALL-BRAN & BRAN BUDS ADD 
jeeping. When I last heard from Gin- THE GOODNESS OF FIBER TO YOUR LIFE. 





ver, she described their relationship as 
alm, friendly—and loving.” End 
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What's the best light in the house for 
putting on makeup? No, it’s not that 
bulb over the bathroom mirror. Arti- 
ficial light can be deceiving, especial- 
ly when you're in a hurry. (Haven't 


you ever rushed 

A BRIGHTER weaving tice 

WAY TO much blush, or 

START more shadow on 
THE DAY 


one eye than 

ee ee ON the: others) 
Much better than making faces in 

the bathroom mirror is to work near 

a window that gets plenty of natural 
light—the kind that lets you see 
yourself as others will see you for the 
rest of the day. Set up a mirror on a 


gens, 10.5 fl. oz., $1.50. @ Grease is 
out! New shampoo and conditioning 
rinse have special herbal “oil con- 
trol” ingredients. By Gillette. For 
Oily Hair Only shampoo and rinse, 7 
oz., $2.50. @ Mineral spa in a bottle? 
Well, not exactly, but this treatment 
is mineral-rich to help skin look 
fresh and dewy. Hydro-Minerali Skin 
Revitalizing Extract, by Borghese, 
1.25 oz., $22.50. @ To be more precise 
... twist-up eye shadow sticks, tape- 
red at the tip, let you put color ex-. 
actly where you want it. Shadow Stix 
by Maybelline, 9 shades, $3.25 

each. @ Take it all off. New - 

lotion cleanses and removes 

makeup (even waterproof mas- 
cara!) in a jiff, then rinses off 
with water. Essential Cleans- 
ing Lotion and Makeup 
Remover, by Ponds, 3.5 
oz., $4.50. 





NEWS IN BEAUTY 


The pace quickens, temperatures dip, 
September breezes in with a harvest 
of new beauty-makers to try. Time to 
glimmer and glow. @ There’s fresh 
color plus a shimmery accent shade 
for highlights in this new, two-part 
blush kit. MoistureWear Contouring 
Blush Kit, with brush. Cover Girl, 
$3. ® Super-curly locks can get out of 
hand. Specially designed for styling 
short-permed or naturally curly hair, 
this new curling iron has a nar- 
rowed-down rod. Little Twirl Mini 
Curling Iron. Clairol, $7. @ Here’s an 
old friend in new form: Lotion-En- 
riched Soap in a pretty pump bottle 
with a scent you'll recognize. By Jer- 


EXERCISE OF THE MONTH/ 


Now that skirts are getting narrower, 
what can I do about those unsightly, 
“saddlebag” bulges on my thighs?—/ 
D.D., Canton, Ohio. 


Try this top-notch toner for the 
outer thighs. Stretch out on mat, 
as illustrated. Bending bottom leg /, 
slightly, rest head on hand. Tilt pel- 
vis toward floor (important!) and 
draw upper leg back. Flex upper 
foot, slowly lift leg until you 
feel the pull. Lower. Do 12 x, 
increase to 25; change sides. 
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For a super September . .. make up in a whole new light, 
sleek your thighs, have fun with great beauty buys 




















stand or tack one up on the wall (I 
sure it’s positioned so that you fa 
daylight as you work), then plan 
place to keep cosmetics. We suggest a 
open-shelf arrangement, with eve 
thing handy and in plain view, but 
small chest or desk. would be fin 
Have a collection of pretty or interes 
ing containers to keep everything i 
its place: stemmed glasses are greg 
for holding pencils, brushes; big a 
little baskets to corral lipsticks anjjf 
shadows; see-through plastic co 
tainers for hair combs, bobby pins. 
it. A makeup center brightened wi 
natural light helps you face the dai 
looking your best. 


Rx FOR COLOR- 
TREATED HAIR 


Something to think about: One of 
every three women over 18 colors 
her hair—that’s 35,000,000 in all) 
If you’re one of them, here’s how to 
keep your hair color in top form: — 
@ Choose a shampoo made fol 
color-treated hair; these specia 
products are formulated to hel 
prevent color fade, brassiness. _ 
@ Use a wide-tooth comb for after 
shampoo de-tangling. Wor 
through snarls carefully—no yank 
ing! Hair’s weakest when wet. q 
@ Allow hair to dry naturally as 
often as possible. When you musi 
blow dry, use the. warm setting;) 
high heat can damage tinted hair. 
@ If you’re new to coloring, know) 
this: The process changes the way) 
hair responds to different products, 
and you may want’to experiment to 
find the ones that work best—fo 
instance, you may have to shampoo 
less often but use more conditioner, | 
Ask your hairdresser for sugges-| 
tions. Or for additional advice, call 
the Clairol Hair, Help Hotline:} 
(800) 223-5800. 
@ Yes, you can perm or even 
straighten hair that’s been colored. 
Or you may want to color permed or] 
straightened hair. But do wait at 
least two weeks and shampoo sev-] 
eral times after one process before} 
going ahead with the other. If} 
you're planning to perm at homeg 
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Take a tip from a perfectionist: 


Want a fresher, younger look? 


How 
can make 


_ You've seen it so many 
imes. When your hair looks 
z00d, you look marvelous. 
5ometimes it’s the cut that’s 
inkind, but mostly it’s the color 
ind condition of your hair that 
does it. When the color is soft 
ind-luminous, it adds a fresh, 
‘ively note, makes you look 
vounger, more exciting—while 
orassy tones add hard, 
inflattering lines and fading 
‘olor seems to wash away your 
tality. And who needs that! 

That’s why Miss Clairol® 
reme Formula makes such 
ood sense to women who 
search for perfection. They know 
he difference can be subtle, 


} 
a! 


ut always the difference is there. 


__ Miss Clairol Creme 
Sormula has an extra richness 
hat pleases the hard-to-please. 





eae 


5 1982 Clairol Inc 






a color your hair 


e fabulous difference! 


It gives rich, long-lasting natural- 
looking color that maintains its 
depth and lustre. 

The way you apply Miss 
Clairol makes a difference 
too. If you follow these three 
tips, they can help add up to 
the perfectionist’s color. 

E>». 


First: separate the hair into 
small sections. (The smaller the 
better.) Then saturate the hair 
close to the scalp with the 
deliciously creamy Miss Clairol 
color. In other words, you put 
the color where it’s needed. 






05 
Dress by Crisciono 


Second: if hair is coarse or 
resistant gray, leave Creme 
Formula color on a little longer. 
Third: apply color to hair that 
needs it most. To cover gray, 
start where hair is grayest, usu- 
ally at the temples. To lighten 
hair, start where hair is darkest, 
underneath and at the back. 

Another nice thing is the_ 
way Miss Clairol Color-Hold* 
conditioning glorifies your hair. 
Gentles it, makes it nice to 
touch, easier to comb, adds a 
healthy glow. Creme Formula 
may take a little longer than 
shampoo-in haircolor, but 
what's a few extra minutes 
when the results are so 
rewarding? 

Mixing your own shade. 
Some women get so adept, 
so quick at the process, they've 
even taken to mixing two or 
three shades to achieve subtlety 
in color not otherwise possible. 
Experiment a little. To help per- 
sonalize your own haircolor 
send for our special “Miss 
Clairol Custom Color Mixing 
Chart”, P.O. Box 14251, Balti- 
more, Maryland 21268. 

Do it now. Enjoy the sheer, 
clear beauty, the flattery of Miss 
Clairol Creme Formula colors 
...the joy of lovelier hair! 


r Covers Gray Completely 
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Mass Clairol 
Creme Formula 


The perfectionist’s haircolor. 





VN CLOB Cree 


With RAGU, Pizza Quicke Crust Mix and 
Pizza Quick» Chunky Style sauces its simple 
to make perfect homemade pizza. 

Because Pizza Quick makes the trickiest part 
— the crust — easy to prepare. Then just add any 
Chunky Style sauce and fresh cheese. And bake. 
In minutes youll have hot, delicious pizza with 
taste you cant get from a freezer, or boxed kit. 
Pick up Pizza Quick Crust Mix (in the boxed pizza section) and 





Chunky Style sauces. For homemade pizza, simple as pie. 


SWEET CAROLINE 


continued 


appears to be a real chameleon. When 


representing her family, for instance, 
she can be all politesse, never waver- 
ing in her interest in the event. She 
will face a speaker with a brilliant 
smile, her head bent toward him at- 
tentively, her conversation full of gra- 
cious expressions, but her look is often 
unnervingly direct. Yet she says, “On 
the inside, I am ordinary, bourgeois, 
very middle class.” 

There must be many times when 
Caroline would like to escape society. 
Of her celebrity status, she says, “I 
frequently have the feeling of being 
used ... of being sold like laundry 
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detergent. It often seems as if people 
want me to wear an inflatable crown, 
and now my sister, Stephanie, is being 
plagued with photographers, too. 

“But | don’t want anyone to pity me. 
Besides, no one is stopping me from 
leaving |public life]. Its my brother, 
Albert, who will succeed to the throne. 

“Maybe after lm married and have 
children, | will arouse less interest 
and passion. But now, at my house in 
Monte Carlo, | must live with the cur- 
tains and the shutters constantly 
closed because of the paparazzi. You 
know, | have the feeling that each pho- 
tograph | see of myself in the press 
has been stolen from me. When | was 
four, my mother gave me a little In- 
stamatic camera. | took photographs of 



































my whole family, and put them ij 
two big albums. Under each pictur 
tell a story. It’s a journal that ho 
to no one but me. It’s a wav for me 
preserve my childhood—those parts 
it that didn’t make the front panes 

During Caroline’s visit to Salzbu 
we explore the old section of the ¢ 
together. We visit the churches ;¢ 
the antique dealers, go window-sh 
ping, buy dried flowers and find f{ 
grant pinecones studded with cloy 
that she will give to her mother 
perfume her closets. She likes the by 
quets of small flowers, such as swe 
william, and tiny roses, and ha 
(Caroline’s emphasis) long-stemm 
flowers. 

A girl stops her on the street. Ml 
you Princess Caroline?” she asks. “N 
Caroline answers. “I’m her doubl 
When the girl apologizes and moves | 
the Princess bursts out laughing. 

Is Princess of Monaco a difficult tit 
to bear? “I prefer being just Caroli 
Grimaldi,” she admits. “From mornii} 
to night I’m approached bv peop|f 
Sometimes | just can’t bear it.” 


Had doubts 


The name of Philippe Junot the 
husband) surfaces in the conversatit 
Caroline looks down. her blue ey 
clouding over. “| was young, in ha | 
stubborn, but aware of what | wif 
doing. 1 hoped that the marriz 
would work, but somewhere inside 
me, I had doubts. We didn't real 
know each other. Everything happeng 
too fast. People have wanted to mari 
me off ever since I was little. \ 

“Philippe was very spoiled. 
spoiled. And he’ always needs 1 
please. Neither one of us was made f 
the marriage. | was. naive enough | 
believe that I could change him. Thi 
experience made me understand th 
you can’t change anyone. We divorcé 
without any problem, and we've stayeé 
friendly. It was the press that dram 
tized everything. To escape the jou 
nalists, | spent a month in Englan 
To distract mvself | took some liter: 
ture courses at a university and | wel 
for long walks in the countryside. 

“During that time I broke with a 
my friends. | didn’t want to see an} 
one. | needed to be alone, because eve 
when a divorce goes well, it’s a failut 
all the same. When | finally surfacet 
with new energy, the hardest thin) 
was to face all the curious and sympa} 
thetic people who treated me like a 
invalid, and talked to me in a sickl}} 
sweet way, saying, ‘What happened ti} 
you is so sad.’ They would say: Ti 
been through divorce, too... | une 
stand you. | felt like screaming, Wh) 
do you want to understand me? | dow 
need to be understood.’ 

“Anyway,” Caroline pauses. “No a 
can understand me.” E 
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"JCPenney 
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Youre on your best in Picket ‘N Post. Sharp looking separates from $17 to 


Prices higher in Alaska, Hawaii and Puerto Rico. Also available through the JCPenney catalog. © 1982 The UC. Penney Compar 
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4 : =) ees Something wonderful happens when you put on a pair of L’eggs® 
f 3 > \ ee pantyhose. The way they look and the way they fit can change the 
3 wsBleot 9 way you feel. And when you fee! that good, there isn't anything you can't 


Be aanigitteee utes” NOTHING BEATS 
rach Capua 2parclLeass” 4 PEAT PAIR OF LEGGS... 


© 1982 L'eges Products, Inc. *“Leggs” is the registered trademark of Leggs Products, Inc. for pantyhose 
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YOU AND YOUR MONEY S555 By Sylvia Porter 


Where theres a will 





If you think you don’t need a will, read what 


our money expert has to say on 


f you were to ask me what I con- 

sider the most important docu- 

ments of your life, ’'d reply: your 
birth certificate, your marriage license 
and, with only a moments hesitation, 
your will. 

You may think you have no assets 
worth including in an “estate,” but 
you are almost certainly wrong. Even 
if your family is in the lower-middle 
income bracket, your estate could 
easily amount to six figures. Yet an 
estimated seven out of every ten peo- 
ple in this country die without a will. 

The number of married women who 
die intestate (without a will) is un- 
questionably -higher. Women often 
think they don’t own property worth 
drawing up a will, despite the fact that 
their belongings may include valuable 
jewelry, furs, paintings, silver, an- 
tiques, as well as stocks, bonds and 
real estate held in their names. 

And if there ever was a time to write 
(or recheck) your will, the time is now. 
Under the new tax law, the exemption 
from estate and gift taxes gradually 
rises—from $175,000 in 1981 to 
$600,000 in 1987. In brief, the exemp- 
tion becomes more valuable each year. 
Ignorance of the changes can be 
shockingly costly to those you love. 


If you die intestate 
If you fail to make a will before you 
die, your estate will be divided and 
administered according to your state 
laws relating to intestacy. The follow- 
ing are just a few of the possible con- 
sequences: 
@ You will not have an executor 
‘chosen by you to distribute your as- 
sets, but rather an administrator de- 
termined according to state law. 
@iIn many states, the surviving 
spouse has priority as an administra- 
tor, regardless of her desire or aptitude 
to administer an estate. The situation 
can get complicated: For example, if 
you've been married more than once 
and there are offspring from both mar- 
riages, having the surviving spouse 
administer the estate could initiate a 
family feud that will last for years. Or, 
if children but not a spouse survive 
you, they may fight bitterly for control 
of the administration. 


@ If no one is entitled by law to ad- 
minister your estate, a public admin- 
istrator will be selected by the court. 
This person will be a stranger, hence 
utterly ignorant of how you might 
want your estate handled. 

@ The state law decides the shares of 
your estate each survivor is to receive. 
If the law says there are no surviving 
relatives close enough in kinship to 
inherit, the state will take all. 

@ If you have minor children and leave 
no spouse, the state will appoint a 
guardian. 

@ You will not be able to leave items of 
great sentimental value to special 
friends or relatives. 


The cost of a will 


The precise fee for drawing up a will 
depends on a variety of things, but a 
simple will can cost between $50 and 
$100. Talk to your lawyer about the fee 
in advance. You can save time by pre- 
paring for your visit to the lawyer: 
Write up a list of your assets and lia- 
bilities as well as their value (note 
whether assets are owned solely or 
jointly); list the names, addresses and 
ages of your immediate family and your 
beneficiaries; write down any other sig- 
nificant data that you know you'll want 
in the will. 


Do-it-yourself wills 
You can buy a do-it-yourself form for 
drawing a will for a few dollars. But 
use it at your own risk. Responsible 
lawyers urge you to avoid these as well 
as handwritten or other self-made wills. 
You may sneer at the formalities law- 
yers insist on in drawing up wills, but 
these small formalities can prove ex- 

tremely important. For example: 





the subject. 


@ A handwritten will (if, indeed, it’s 
even allowed) can be invalidated by the 
presence of typewritten, printed or 
stamped material on the paper. 

@ A missing, replaced or out-of-place 
page can void an entire will. 

@ Any change, addition or deletion not 
shown to have been made prior to sign- 
ing the will may void the provision in 
question or the entire will. 

@ You cannot dispose of property sim- 
ply by adding a provision after your 
signature. The addition will have no 
effect, and may void the entire will. 

@ You cannot void a will by writing 
“This will is void” and your signature at 
the end. You must cancel with the same 
formality with which you originally 
wrote the will. 


Assets you can’t bequeath 


Jointly owned property—a bank ac- 
count or real estate in your and your 
spouseS name—is one of the major 
items that passes outside the will. Joint 
property inheritance can pose complica- 
tions; discuss it with your lawyer. 

Insurance policies are usually pay- 
able to the beneficiary named in the 
policy. To change the beneficiary, you 
notify your insurance company. For 
such assets as pension benefits and U.S. 
Savings Bonds, no doubt you’ve also 
named a beneficiary, so these also pass 
outside your will. 

Finally, you cannot dispose of in your 
will property that you expect to inherit, 
but that you have not actually inherited 
before your death. 


Storing your will 


Keep the will where it can be found 
easily by your executor when it is 
needed, but not in so open a place that 
it could be stolen or mislaid. 

It's not usually wise to keep a will in 
your safe deposit box, even one held 
jointly with another person. The box 
may be sealed upon death, and in some 
states your executor would have to get a 
court order to open it to find the will. 

The soundest policy is to keep your 
will in your attorney’s safe. Or, if your 
executor is a bank or trust company, 
give it to your executor for safekeeping. 
Keep a copy in a safe place at home, 
and inform your key beneficiaries. End 
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The POCKET 
SUBSTITUTE 


ONLY 
If you’re a jogger, 
a bowler, a hiker, 
a skier, a skater, a 
swimmer, or just plain 
out of pockets, you'll love 
the convenience and prac- 
ticality of The Wrist Runner. 
Made of washable nylon 
and backed in comforta- 
ble terry, this slim band 
fastens around your wrist 
with adjustable velcro strips. 
Inside the zipper pocket, you 
can carry all the essentials— 
keys, money, and/or personal iden- 
tification. Perfect for the beach, the 
park, or anywhere else you want to go 
and travel light. Available in two sizes 
(small/medium and medium/large) and 
two colors—red and blue). Price is $5.95 
each, or save by buying two for $9.95. 


So give them as gifts, but don’t forget 
one for yourself! Order yours now. 





The Charter Guild, Dept. #333 

Drawer J, Cincinnati, OH 45236. 

Yes, please rush my Wrist Runner(s) as indicated 

below, on Full money-back guarantee! 
8273—Blue —Sm./Med. Med./Lg.____. 
8274—Red —Sm./Med. Med./Lg. ‘ 

OO One for only $5.95 plus $1.00 p&h. 

O) SAVE! 2 for only $9.95 plus $2.00 p&h. 

Enclosed please find my check/money order, 

payable to Charter Guild in the amount of $__. 

Please charge my C] MasterCard (1 Visa. 


Acct. #. Exp. Date 


Signature 

Name 

Address 

City 

State Zip 
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- little playmates, 18-month-old Ben 


' toward me. But he stepped closer, 
a “Oh, no, please!” I cried. 


au pushed his way into the backseat 





4 "the horn? Get the attention of 
» someone else in the parking lot? 
-| No, the gunman might hurt the 






IT’S NOT EASY TO BE A WOMAN TOD 
By Kathleen Kearns Bri 




































I had a carload of children in my care 
and a gun at my head. “Drive | 
to your bank,” our abductor ordered. 


hat morning, I had taken 
my two youngest children 
and two other youngsters to 
a puppet show. We were all feeling 
terrific. 

4 My children, Molly, 3, and John, 
'5, had grown very close to their 


“We're going to the bank tc 
empty your savings account,” the 
gunman said slowly. “Now, drive.” 

I wondered if he had picked us at 
random. Or did he know that my 
husband, Matt, was an officer at one 
of the largest banks in town? I had 
read stories of bank officials’ fam- 
ilies being kidnapped and held for 
ransom. 

The cold barrel of the gun was 
pressed against my neck. My hands 


-, and his sister, Jennifer, 5. For eight 
' months, I had been taking care of 
Ben and Jennifer during school 
hours while their mother taught. 

)/ “One quick stop for groceries,” I 
' told my carload, “then home for wheel. Trying to steady my foot, ] 
lunch and naps.” pressed on the accelerator and 

After shopping at the local super- _ pulled out of the parking lot. 
market, we returned to the car in The children seemed paralyzed 
the parking lot. Ben, Jennifer and with fear. They all stared straight 
' Molly scrambled into the backseat at the road as if they were trying}, 
> and I took the groceries into the not to witness too much. I knew) 
' front with John and me. “Watch that the four youngsters were look- 
' your fingers,” I warned, reaching to ing to me for protection. “Don’t}) 
pull the car door shut. worry,” I said, trying to convince us} | 

A tall, lean man stepped in the _ all, “I won't let anything happen ta 
way of the door. The hood of his you.” But my promise seemed im-| 
navy parka was pulled over his possible to keep. ~ 
head and his jacket collar was 
drawn up to conceal his face. 

“Do you know where McKinnie 
Pizza is?” His question did not seem 
to justify his obvious nervousness. I 
_ sensed that he was just a teenager. 
' “No, I don’t,” I answered curtly 
and again tried to pull the door 


I have a plan 

“What bank are you going to?) 
the gunman asked. That meant he} 
didn’t know where Matt worked!|” 
“First National, on Edgewood,” | 
said, “where our account is.” 

My real reason for choosing that 
branch was that I knew the entire 
staff. Matt had worked there for 
five years before being transferred 
to the main office downtown. 

We parked outside- the bank.|/ 
“Now, go get the money,” he said. “] 
have the kids, so don’t try anything} 
foolish.” 

“No,” I said adamantly. “I’m tak-}) 
ing the kids with me or I’m not}, 
going!” 

He was confused. “Okay,” he said, 
“you take those three I'll keep this}) 
one,” pointing to little Ben. “Youy) 
have four minutes. After that, I kill? 
the kid.” ; 

The four of us raced toward the 
bank. When we entered the lobby, 
the bank was very (continued)f 


breaking my grip on the handle. 
_ That’s when I saw he had a gun. 


“This is a holdup, and you're 
doing the driving!” he said. He 


among the children. 
Oh, my God! I thought, how can I 
stop this? Should I scream? Blow 


kids if I did anything to upset him. 
I had always felt safe and secure 
in this small, Midwestern town. 
Now, suddenly, overwhelmingly I 
felt betrayed by the neighborhood 
where I had lived all my life! 
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CENTRUME® has advanced its high potency 3. Winners will be selected in random drawings from among all cor- 


; : , : al rectly completed entries, by Ventura Associates, Inc., an indepen- 

formula to include 25 vitamins and minerals. dent judging organization whose decisions = tal: The odds of 

p 4 winning are determined by the total number of correctly completed 
It’s more complete than any leading brand. paauine ae 


From A to Zinc” And, now, you Can make . Only one (1) prize per family. No substitutions for prizes as offered, 
. ; except as may be necessary due to availability. Taxes are the sole 

your life more complete by entering the Bee ei eae wine. 

| Advanced Formula CENTRUM “Make Your 


> 























5. Swee siekes open only to residents of the United States. Employers 

’ ” ! and their families of Lederle Laboratories, American Cyanamid Co., 
Life More Complete Sweepstakes! their advertising agencies and ae NSS ee oat a 
"A letel ipped Chrys] not eligible. Void where prohibited by law. All federal and loc 
GRAND PRIZE: aed onal Gauiiy Station aeon: regulations apply. Winners may be asked to sign an affidavit of 
| A complete Zenith Video package. eligibility and their names and likenesses may be used for publicity | 
) 4 FIRST PRIZES: A Zenith 19” Color TV and Video PUEPORES: 5 é : | 
Cassette Recorder. 6. For a list of major prize winners, send a self-addressed, stamped 
-C jete 3 vi tof Lark® envelope to: 
_ 20 SECOND PRIZES: [icdace CENTRUM “MAKE YOUR LIFE MORE COMPLETE” SWEEPSTAKES 

WINNERS LIST, P.0. Box 622, Lowell, IN 
Complete checkbook/calculator ; , ; 
100 THIRD PRIZES: set. A Unisonic LCD calculator ina NO PURCHASE REQUIRED. 


handsome wallet case with pen. 
ann ENIIDTL DDIVECO. Complete Desk Reference Library. ADVANCED FORMULA senna 
2400 FOURTH PRIZES: Funk & Wagnalls Standard ® 

Dictionary, Signet/Hammond eniruln 

World Atlas and the New 


American Roget’s College Thesaurus. “MAKE YOUR LIFE MORE COMPLETE” SWEEPSTAKES. | 


p---------+---- 


HERE’S HOW TO ENTER: acer nlnte the following phrase. 

OFFICIAL RULES FOR ADVANCED FORMULA CENTRUM® “TADVANCED FORMULA CENTRUM is complete. re a 
. “MAKE YOUR LIFE MORE COMPLETE” SWEEPSTAKES. 2. Enclose the color band from the CENTRUM package ss 2. 
1. TO ENTER: Fill in the phrase: Advanced Formula CENTRUM is OR the hand-written word CENTRUM on a separate ADVANCED FORMU 


“ eins : 
complete. From 3”x 5” piece of paper 


Send the completed phrase with your name, address, and zip code 














on an official entry blank or a 3x 5” piece of paper. Your entry must a (Print Legibly) MOLTEN ORME 
be accompanied by a color band from the CENTRUM package OR indices ee 
the name CENTRUM hanc-printed in block letters on a 3” x 5” piece ug ttom A te Zine 
of paper. City/State/Zip i 

2. Enter as often as you like, but mail each entry separately to: Mail entry to: 


CENTRUM “MAKE YOUR LIFE MORE COMPLETE” 


ee pone sD ae MORE Mol nel! SWEET STAKES, SWEEPSTAKES, PO. Box 574. Lowell, Indiana 46356 


P.0. Box 574, Lowell, IN 46356 
Entries must be received no later than November 30, 1982. 
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| good grooming...“BO-PO” 





many other good- 
grooming products 
\\\ in stores every- 
\\ \\ where, and see 
\\ \\ for yourself why 
y everyone’s talking 
’ about BO-PO. 


IT’S NOT EASY 


continued 


crowded. Luckily, one of the tellers, a 
good friend, called me over to her win- 
dow. Quickly I explained what had 
happened and warned her not to notify 
the authorities because I was so afraid 
for Ben’s life. Ignoring my plea, she 
phoned Matt at his downtown office, 
while I lifted each child over the coun- 
ter to safety. 

Three minutes left. 

My husband enlisted the help of 
senior officers at the main branch, who 
contacted the police and the FBI. Then 
Matt’s boss asked to speak to me on 
the phone. 

“Hold the money above your head as 
you walk back to the car,” the banker, 
who was well trained in emergency 
procedures, advised me. “That way he 
can see you have it.” 

As I listened to his instructions, a 
flood of relief came over me, knowing I 
was no longer alone in this bizarre 
episode. Clearly the bank’s staff was 
deeply concerned for our welfare. 

Matt's boss then asked the manager 
of the Edgewood branch, Kevin, to re- 
turn to the car with me. We all agreed 
that Kevin should walk ten feet behind 
me as we approached so the gunman 
wouldn’t become nervous. 

Finally, I was handed a stack of 
marked bills in an odd amount that 
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“Tinkerbell’ JUST 
INVENTED ‘BO-PO”.. 
BRUSH-ON, PEEL-OFF 
NAILPOLISH! MOMS LOVE 
IT CAUSE IT NEEDS NO 
POLISH REMOVER. 
KIDS LOVE IT °CAUSE 
17'S FUN!” 


| Leave it to Tinkerbell to discover the latest thing in 

It comes in six excit- 

ing colors, and they ail peel off easily. WITH- 

OUT NAILPOLISH REMOVER. And they’re 
non-toxic, so they aren’t just fun...they’re 

.\\ safe, too! Look forB0-PO and Tinkerbell’s 
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Danielle Brisebo 


a TV-MOVIE-STAGE * 


was typical of a family account, and 
Kevin and I left the bank. As we ap- 
proached the car, I held up the money. 


“Who's this?” the man demanded 
when he saw Kevin behind me. 

“Kevin is a friend of mine,” 
swered. “He came to help.” 

“Get in!” the young man snapped, 
and reached over to frisk Kevin. 

I put the money in my lap and ner- 
vously restarted the engine. After 
driving a mile, I was told to stop in the 
parking lot of an insurance agency, 
and we all got out of the car. 

“All right,” he said, “hand over the 
money and the car keys!” 

“You give me the baby first,” I insis- 
ted. My legs were as steady as a new- 
born colt’s, but I stood firm. 

He hesitated. Finally, the gunman 
relinquished Ben, grabbed the keys 
and cash, and took off on foot, which 
surprised Kevin and me. We both had 
expected the man to take the car. 

The three of us ran for cover in the 
insurance agency building. While 
Kevin called the bank, two men from 
the office took off after our abductor. 

While chasing him, they managed to 
flag a passing squad car. A warning 
shot was fired. The gunman surren- 
dered from a nearby porch. 

Police cars, with sirens blaring and 
lights flashing, collected in the park- 
ing lot outside the insurance agency. 
The young man, who only moments 


I an- 


before had seemed so powerful, wa 
handcuffed and led away. 

My husband arrived soon afterwar||} 
and held me in his strong arms. 

A few minutes later, the three chi 
dren arrived in a squad car. We we 
questioned by the FBI and the loce 
police. Finally, by midafternoon, Mat 
took us home. 

When Jennifer and Ben’s mother a 
rived to pick them up, I explained 
her what had happened. Obviousl 
she was relieved and grateful that 
were all safe. Then, my two oldes}} 
children arrived from school and we 
told about our ordeal. 


The aftermath 


For weeks afterward, the childre 
constantly discussed the frightenin 
episode. Matt and I did our best 
reassure all of them that the inciden}} 
was behind us. After a while, oujf 
youngsters, as well as Jennifer an 
Ben, seemed less and less anxious. 

In fact, I was the one who seemed 
have the strongest'reaction. A thyroi( 
nodule soon became inflamed, and 
to be surgically removed. My docto 
said that the trauma had probably ag) 
gravated the condition. 

Not only my health was affected. Fo) 
months after the incident, I was te 
bly nervous whenever my childre 
were not near me, and I had tremer 
dous difficulty sleeping at night. 

Finally, the case against our abducij 
tor was settled out of court. The judge 
convinced that the 19-year-old boy 
emotionally unstable, sentenced hi / 
to a long prison term, where he woul¢ 
receive psychiatric care. 

In a way, that young man taught m 
something very important that da 
Protecting my own children, and thos 
put in my charge, is second nature ‘ 
me. True, I can never again take fo 
granted my ability to shield my chil 
dren from all harm. But today my role} 
as a guardian and—most especially 
as a mother has, for me, a deeper 
more intense meaning. En 


| 
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We’d like to know how you, as a 
woman, are facing your own life 
and problems. We’ll pay $250 for 
each manuscript accepted for pub- 
lication in our “It’s Not Easy to Bea 
Woman Today” column. Tell us how 
you are resolving a specific situa- 
tion that represents the changing 
times in which we live. Man- 
uscripts should be about 1,000 
words, typed, and must be accom- 








panied by a stamped, self-addressed 
envelope. Send all entries to: Box 
INE, Ladies’ Home Journal, 641 
Lexington Ave., New York N.Y. 
10022. Please keep a copy of your 
work. We cannot be responsible for 
lost or damaged manuscripts. 
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( THEBEST TEST OFA 
\_. SEALY POSTUREPEDI: 
IS YOU. 


Can sleeping on a Sealy 
Posturepedic’ really make a dif- 
ference in the way you look and feel? 
See for yourself. 

Come feel pos Do Bishi) 
smooth, luxurious, es 
deep quilting; the 5 
layers of cushioning —& 
that give you the 
ultimate in sleeping 
comfort. 

Come test Bocttepedic’ Ss 
unique back-support system, de- 
signed in cooperation with leading 

orthopedic surgeons. 

Come choose the combination 

of firmness and comfort that’s just 
right for you. 

You'll see the difference 
Posturepedic makes in r 
a mattress. And people F 
will see the difference § 
Posturepedic makes in 
you. Really! 
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ee pleasures 


Enjoy those lazy, last days 
of summer with creative 
outdoor meals. e 


By Leila Hadley _ 






A picnic doesn’t have to mean pulling your car off the 
highway to eat soggy sandwiches wrapped in wax paper 
and hard-cooked eggs with gray-green yolks. (Hint: If you 
plunge the hard-cooked eggs into cold water immediately 
after cooking, the yolks won’t discolor.) Picnics can be 
much more elegant and pleasurable. Just think of ro- 
mantic meals for two on the beach. Tailgate lunches 
before a sports event. Meals to enjoy at an outdoor 
symphony or theater. Clambakes at dusk. 

And since picnics are popular again, planning one has 
become a real art—with the “presentation” as important 
as the taste. Try to vary colors and flavors when you plan 
your menu, and remember that outdoor meals should 
take advantage of natural, seasonally fresh food. Make 
sure you plan your alfresco feasts with the same 
creativity you use to plan your indoor parties. Know, too, 
that no matter how creative your picnic, it will be spoiled 
if you forget some essentials—a corkscrew for your wine, 
for example. 


ROMANTIC PICNICS 


Try sensual foods, such as prosciutto and figs, or grapes 
with raspberries and strawberries served with icy cold 
heavy sweet cream. Vary these foods with others that are 
tangy with lemon. You can give your feast atmosphere by 
illuminating your meal with lantern light. Or fill brown 
paper bags with sand and stud them with votive candles 
for another romantic centerpiece. 


CLASSIC PICNICS 


Bring along warm homemade bread, such as corn bread, 
blueberry muffins, a hearty crisp-crusted loaf of whole- 
wheat or a loaf of bran bread. To accompany the food, 
choose a light wine: Bordeaux rather than Burgundy, or a 
delicate and flowery white wine like Pouilly Fumé. And 
pick cheeses such as Brie, Danish fontina, or goat cheese, 
delicious with cool black or seedless green grapes. If 
youre hungry for more substantial food, try chicken 
roasted with rosemary and thyme, or stuffed with rice, 
apples and pears. Or you can take along a cold tarragon 
f chicken salad. 


INTERNATIONAL PICNICS 


Go Russian, Middle Eastern or North African with shish 

i kebab, food wrapped in phyllo pastry, lamb, and fresh 
|) mint to chop finely over salad. Center an Italian picnic 
nd cold, fresh pasta or vitello tonnato (creamy, 
‘old veal with capers). Have a French “Sunday in 
side” picnic, with crusty long loaves of French 

sants, sweet butter, country patés and red 
Wi ranged on a pretty checkered tablecloth. 
Bak d vegetable quiche and bring a creamy 











choco! dessert. Or bring along a wok, 
chopstic! ind a flower-painted parasol, and 
24 enjoy an or Polynesian luau. Make a 







paella and 
serve a fruit 


ngria for a Spanish picnic, or 
own version of a smorgasbord 


for a Scandina 
























































LOW-CALORIE AND VEGETARIAN PICNICS 


Friends will appreciate a weight-watching picnic—every- 
one can enjoy the fresh foods and the beautiful 
surroundings without guilt. Or save money on a vege- 
tarian picnic. Salads made with fresh summer herbs and 
vegetables satisfy the criteria for both types of meal. For | 
instance, try a salad made with two or three different 
lettuces, finely chopped shallots, minced tarragon, basil 
and dill, and add a vinaigrette or mayonnaise dressing. 
Cold soups are also easy and exotic picnic fare that can 
be adapted to any picnic menu. (For recipes for delicious 
cold soups that travel well, turn the page.) 
More hints for successful picnicking: 
e If you are a frequent picnicker, you may want to invest 
in a specially fitted wicker picnic basket. But a good! 
alternative is a large, empty straw basket that you can 
outfit yourself, with a flat, hinged wooden top to be used| 
as a serving table. Children will love it if you fly a kite] 
from your basket’s handles, and they’ll always be able to 
find you if they wander off. | 
e If you're using a regular, lightweight tablecloth, guard } 
against gusts of wind that can blow your picnic away. A} 
stone at each corner will act as an anchor. And children 
can be kept busy by painting the stones with animals or | 
flowers they might spot in the woods. You can have the 
children be responsible for creating a centerpiece, too. 
Send them off on an exploring mission to find wild- 
flowers, ferns and pinecones. 
@ Precool or preheat your vacuum bottle or thermos. To 
precool: Open container and chill in freezer or refrigera- 
tor for an hour before filling, or simply fill with ice water 
and let stand for about two minutes. To preheat: Fill 
container with very hot or boiling water and let stand for 
about two minutes. 
e Drinks like iced tea and coffee, chocolate milk, 
lemonade or orangeade. will stay cold—without dilut- 
ing—if you add ice cubes made of the same liquid. Keep 
the bags of cubes separately in your cooler and add them 
to your beverage when you arrive at your picnic site. 
@ Save throw-away aluminum pie pans. If your children 
are going to roast marshmallows or hot dogs, let them 
poke their roasting sticks through one of these tins, 
which will serve as a shield to prevent the children from 
scorching their hands. 
e An oven rack, supported at the corners with large, 
empty juice cans, with a charcoal fire lit beneath it, will 
work splendidly as a substitute for a charcoal grill. End 
Turn the page for summer picnic soup recipes. 
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lext time you brush your teeth | 
nink about this... . 
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introducing the first microwave container that 
and serves beautifully for only °1.99: 


When you discover all they can do, you'll be 
amazed at how little they cost. Because with 
New Hefty Food Containers, a whole tasty 
meal can go from freezer to microwave to table 


freezes, COOKS 





3 





to leftover storage—all in the same 
decorator dish! And unlike most ex- 
pensive glass containers, Hefty Food 


Containers have a special snap seal to 





help keep food fresh and help prevent “freezer 
burn.’ Their clear plastic lids let you see what’s 
inside without guessing. And they’re made 
with a lightweight, durable plastic that’s stain- 
resistant and completely dishwasher safe. 
New Hefty Food Containers. The amazingly 
inexpensive dish that’s as modern and 
convenient as your new microwave. 


ew Hefty Food Containers . *Suggested retail price, pint size. 144-pint size shown 


SUMMER 
SOUPS 


By Bert Greene 


“Cold soup” is one of the most seduc- 


tive phrases in the lexicon of picnic 
foods ... particularly when the ther- 
mometer is on the rise. These chilled 
alfresco meal-openers are nutritious 
and light and a boon to the harried 
host or hostess who must cope with 
planning a menu for a dog-day-after- 
noon meal! 

How did the idea for toting cold soup 
along with a portable meal come 
about? Many culinary archivists be- 
lieve the concept originated with 
Hannibal, when his army was crossing 
the Alps in 218 B.C. The provisions 
froze in the saddle bags, and the re- 
sourceful invader had the frosty ingre- 
dients mashed together in a common 
served up. 

The best summer soups for an out- 
door féte come in all different varieties 


pot and 


from evs rer of the globe. If you 
plan to cold soup along on an 
outing, the imum time for their 
preparation is iore than one day 
in advance. A ie soups must be 
chilled for at least fi hours in the 
refrigerator. 


The following is a sampling of some 
of the best cold soups for picnics: 


PS. 4 


From Russia comes Chernichny soup 
made with blueberries and lemon. This 
elegant concoction, it is believed, was 
devised by Potemkin’s chef when the 
General was trying to woo back Cath- 
erine the Great. History reports that 
the soup was a success with Catherine 
. but the General wasn’t! 


CHERNICHNY SOUP 


1 pint blueberries 
Ya cup sugar 
Y2 cinnamon stick 
2 cups water 
1 lemon, cut into quarters 
Y4 cup vodka 
Sour cream for garnish 


Place blueberries, sugar, cinnamon 
stick and water in large saucepan. 
Scrape pits from lemon _ wedges; 
squeeze juice into pan, then add 
wedges. Bring to a boil; reduce heat. 
Simmer 15 minutes. Cool. 

Purée soup (including cinnamon 
stick and lemon wedges) in blender 
until smooth. Chill at least 4 hours 
before serving. Just before serving stir 
in the vodka. Garnish with sour 
cream. 

Makes 6 servings. 


Indian chefs devised the following 
soup to cool palates burning from their 
spicy curries. The dish is made with 
yogurt and cucumbers, and affection- 


© Mobil Oil Corporation 1982. | 








ately dubbed “Raita,” which means | 


soft snow. i 


RAITA 


2 small cucumbers 

3 cups chicken broth, fat removed 

2 green onions, chopped 

1 tablespoon chopped parsley 

Y2 cup chopped fresh dill 

1 teaspoon chopped fresh mint 

1 teaspoon grated lemon peel 

2 cups plain yogurt 
Salt and ground white pepper 
Fresh parsley for garnish 


Peel cucumbers and cut in half length- 
wise. Remove seeds and chop. 

In medium saucepan bring chicken 
broth to boil. Add cucumbers, onions, 
parsley, dill, mint and lemon peel. 
Cook 10 minutes. Remove from heat; 
cool. 

Purée mixture in blender (in 
batches if necessary) until smooth. 
Combine with yogurt in large bowl. 
Season with salt and ground white 
pepper to taste. Chill at least 4 hours 
before serving. Garnish with parsley. 

Makes 6 to 8 servings. 


Bert Greene’s latest book, Honest 
American Fare (Contemporary Books, 
1981), just received the R.T. French 
Tastemaker’s Award as the best Amer- 
ican cookbook of the year. 
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\ildren’s clothes and socks that won't wear out before your kids grow up. Affordably 


body's perfect, but Buster Brown comes pretty close. with colorful, comfortable oF 

ENS s : Cates 
iced, too. Look for the famous symbol of Buster Brown and his dog, Tige, when USIER OW i 
iu shop for newoorns, infants, toddlers, girls 4-6X, boys 4-7. At fine stores. ss BR! = 


De a savvy shoe shopper 


Ke 
By Catherine Houck 


Many of us are convinced, like fashion 
doyenne Diana Vreeland, that the first 
place to put clothes money is into 
shoes. You can tell a woman is well 
dressed more by her footwear than by 
her clothes. If you want to have stylish 
feet but are on a budget, you don't 
want to make mistakes. Here’s what 
you should know about buying and 
caring for shoes. 

® Never assume you know your size. 
Many customers think they wear a 
smaller shoe than they actually do, a 
misconception arising not out of van- 
ity but out of the little-realized fact 
that most people’s shoe size gets larger 
as they grow older. “The whole body 
gets larger,” says Dr. Charles Glazer, 
president of the Podiatry Society of the 
State of New York. “The woman who 
can wear a size eight dress when she’s 
twenty years old isn’t too surprised 
when she’s moved up to a ten by age 
thirty, but it never occurs to her that 
her shoe size may change, too.” 

® If comfort and healthy feet are im- 
portant to you, look for the softest, 
lightest shoe you can find with a low 
heel, advises Dr. Myles J. Schneider, 
1 co-author of the book How to Doctor 
Your Feet Without the Doctor (Running 
Times, 1980). Leather, which is the 
material most like human skin, is the 
best choice. Synthetics, often labeled 
“upper of man-made materials,” are 
the worst. Don’t buy heels higher than 
one and a half inches, and make sure 
‘soles are flat (some high-heeled 
women’s shoes are rounded on the bot- 
tom, which makes your foot roll in and 
out). As for fit, you should have a fin- 
gers width of space between the end of 
your longest toe and end of the shoe, 
and shoes should be wide enough so 
that you can pinch in the leather on 
the sides. The back of the shoe should 
f fit and not slip when you walk. 

® Shop for shoes after you’ve been on 
your feet awhile. Any shoe is likely to 
feel okay while your feet are fresh— 
the test is how it feels to slightly bat- 
tered feet. 

@® Ask the salespeople what their 
most comfortable shoe is—they always 
know. Often one or two styles are so 
superior that customers come back to 
buy them in other colors. 

@ If one size is slightly too small and 
the next is just a little too large, and 
you're determined to buy the shoes, 


; 


Hi 
hemah 
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always choose the larger pair. Con- 
trary to what sales clerks say, shoes do 
not “give” as you walk in them—your 
feet “give” first. 

® Try to shop in stores that display 
some measure of generosity in letting 
you return shoes, as it’s amazing how 
different new shoes can feel once you 
get home. 

®Once you've bought your shoes, 
wear them. You can hang onto many 
clothes for years, but shoe silhouettes 
change subtly about every two years, 
and the heel or toe shape that’s so chic 
(and so expensive) today will make 
you look dowdy tomorrow. 


PROTECT YOUR 
INVESTMENT 


Once you've bought your shoes, make 
sure they last. Here, professionals tell 
you how. 

®To preserve brand-new shoes, the 
best product is Meltonian’s Water and 
Stain Protector. Apply it every two 
weeks. If you get caught in light rain 
or snow, prevent salt stains by wiping 
the salt off your shoes with a damp 
rag as soon as you get home; otherwise 
the salt will eat through the light coat 
of protection. 

@If you do get salt stains on your 
shoes, you can remove the curvy white 
lines either by using store-bought salt 
stain remover or by wiping the shoes 
with a mixture of vinegar and water 
(about a tablespoon of vinegar to a 
quarter cup of water) to neutralize the 
salt. Either way, several applications 
will probably be needed. 

© When shoes get drenched in the 
rain, dampen the entire shoe with a 
sponge. If only half is wet, you're go- 








ing to get a water line. Allow the 
shoes to dry naturally, well away from 
fires, stoves or radiators. Dryin 
leather too fast causes it to stiffen and 
crack. When the shoes are dry, apply 

thin coat of leather conditioner. 
® You can do as good a job polishing} 
your shoes as a shoeshine man with 
the same products he uses. Don’t us@ 
saddle soap on fine leather—it was| 
developed for rugged leather such ag 
saddles and heavy work boots. Use 4 
cream cleanser for spots or try rubbing 
a little harder with your polish. Finish} 
off with a leather conditioner. 

@® There is no way, to protect a 
from scuffs. However, a shoe-repai 
shop can “redress” shoes—the leathe 
is stripped of all old polish and tan 
ning glazes, and recolored. While thi 
reconditioning may not get rid of aa 
stains or scuffs entirély, especially o 
lighter shoes, it makes them less 
noticeable. Dyeing is the only way tc 
cover scuffs, but you can only dye from 
light to dark. It costs around ten dol: 
lars in a shoe-repair shop. | 
@® Check with your shoe repairman 
before giving up on-a pair of shoes ot 
deciding they’re out of fashion. Shoe 
repairmen can shorten a heel by up t¢ 
an inch (more makes the toes cur) 
upward). When a heel is too wide o1 
too thin, they can put on a new 
stacked heel of the preferred width 
They can cut off or add straps. They 
also can stretch shoes that don’t fit t¢ 
make them wider. About the only 
thing they can’t do is make a short 
shoe longer. Enc 


Copyright © 1982 by Catherine Houck. From the book, THE 
FASHION ENCYCLOPEDIA: An Essential Guide to Everything 
You Need to Know About Clothes, by Catherine Houck, jus} 
published by St. Martin's Press, Inc 











Lou Taylor 

the American designer 
introduces the | 

Great American Satchel. 

Three cheers for the 
red, white and Lou. And you. 
At fine stores everywhere. 
Lou Taylor, Inc® 
330 Fifth Avenue, New York, NY 10001 


Lou Taylor handbags 





OLGA 


Fashion Solution #1 





When your C, D, or DD 
figure wants to be 
in fashion, not in harness. 


Aire 
SUDDENLY SMOOTH" 
BRA 


Olga’s designed this one just for 
you—doesn't even make it in A or 
B! Now you'll have fashion’s 
smooth, young look. Incredibly 
comfortable fit and support. In her 
unique lacy less-bra in Dacron* 
polyester and nylon/Lycra* span- 
dex with no-seam cups... flexible 
underwire... plush-cushioned 
straps. Discover how Olga sup- 
ports your full figure in the style 
you've always wanted. Shown, 
#320 Champagne, Nude, White, 
16.50. #319 untrimmed, Nude, 
White, Black, 15.50. Both 32-38 C, 
D, DD. For fashion folder of 
selected Olga favorites, write 
| Olga, Dept. 7, Box 7757, Van Nuys, 


fornia 91409 






gistered trademark 






behind 
| every 


sally is 
Jiga 

















‘Womens update 


Whether it’s 

a new resource 
or idea, this 
column will give 
news you can 
use and share 
with others. 


By Jane Klimczak 


OUTSMARTING ENERGY COSTS 


Fall’s an ideal time to start new projects, and with cold weather en 
route, a good one might be to prepare your home for winter. The 
Women’s Energy Tool Kit, published by Consumer Action Now 
($7.45; Consumer Action Now, 110 W. 34th St., New York, N.Y. 
10001), will teach you everything you need to know to make your 
home more energy-efficient. Even if you think a claw hammer 
travels the ocean floor or consider a screwdriver a complicated 
machine, this illustrated, easy-to-follow manual will guide you 
painlessly over the hurdles of Energy Conservation 101, and more 
important, save you money. As the kit indicates, the annual heating 
bill for an average Chicago area home, for example, can be shaved by 
approximately $180 with window insulation, $200 more with floor 
insulation and an additional $600 with ceiling insulation (as long as 
you’ve insulated the windows and floors, too). Having accomplished 
that, you can fly to the Bahamas with the savings. 


COPING WITH THE LOSS OF A LOVED ONE 


Losing a spouse through death is one of life’s most Stressful experi- 
ences, a recent study has concluded. It is also one of the loneliest. 
When comforting friends and relatives no longer stop by, many new 
widows feel so alone that their physical and mental health suffers. 
But the bereaved need not face this trauma alone. 

Widowed Persons Service is a national organization that offers 
guidance and understanding to those who’ve recently lost their 
spouses. Volunteers, all widows themselves, meet with the recently 
bereaved to offer support and share their experiences. 

There are now 130 local Widowed Persons Service chapters nation- 
wide. (Some chapters also offer social, educational and referral 
services.) If you or someone you know was recently widowed and 
would like support or assistance, write Widowed Persons Service, 
1909 K St., N.W., Washington, D.C. 20049 for a directory of local 
chapters and for their helpful pamphlet, “On Being Alone.” 


THE AFTER-SCHOOL SOLUTION ' 


Are you going back to work now that your children are in school, but 
nervous about leaving them alone after school? Consider forming a 
community child care program for school-age children. 

Concerned about what they call “latch-key” children, the Wellesley 
Center for Research on Women set up the School-Age Child Care 
Project in May 1979 to promote just that kind of program. The 
Project has conducted extensive research and has become a principal 
source of information on school-age child care programs, and is 
willing to share its expertise with interested parents and commu- 
nities. The Project has also just published a guidebook, School-Age 
Child Care: An Action Manual, which offers advice on financing, 
administering and operating school-age child care programs. For 
further information, call or write The School-Age Child Care Project, 
Wellesley College Center for Research on Women, Wellesley, Mass. 
02181; (617) 235-0320 ext. 2546. 









panty is onlya panty, aS 
Till you discover — 


the soft,silky luxury 
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You'll love the difference Lycra* spandex 
makes in a panty-the silky, sensuous 
‘feeling—the freedom to bend and stretch 
without panties binding or creeping up. 
Available in brief, hipster and bikini styles, 
cotton and nylon blends. Ask for panties 
with “Lycra” at fine stores everywhere. 
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Slrvel talk 


Whether you're going around the 
world or around the corner, here are 
some up-to-date travel tips to help you 
get where you want to go, and have 
the best time when youre there. 


By Phyllis Ellen Funke 


BED AND BREAKFAST: 
Travel with a Personal Touch 


To Masterpiece Theatre, Robert Morley and Barbara 
Cartland add another delightful British import: the “Bed 
and Breakfast” way to travel. Long a favorite of European 
travelers, B&B's, as they’re fondly called, are putting out 
the welcome mat for guests all over America. “Elegant 
New York City townhouse,” “Oregon farm with hot tub,” 
“Waterfront chalet on Hawaiian bay”—these are just a 
few of the private homes in which you can reserve a room 
for a night or longer. The charm of B&Bs lies in their 
personal hospitality and reasonable rates (about $20 to 
$60 for two), which include breakfast—in some homes 
continental, and in others, hearty, homemade fare. For a 
unique alternative to motels and coffee shops, send a self- 
addressed, stamped envelope to one of the associations 
listed below: 

Urban Ventures, Box 426, New York, N.Y. 10025; 
Pineapple Hospitality, 384 Rodney French Blvd., New 
Bedford, Mass. 02744; B&B International, 151 Ardmore 
Rd., Kensington, Calif. 94707; B&B Hawaii, Box 449, 
Kapaa, Hawaii 96746. For a directory of more than sixty 
B&B associations, send $3.95 (in check or money order) 
to Robert R. Bensen, Box 118, Burlington, Vt. 05402. 

Other excellent sources of B&B’s: Norman Simpson's 
Bed & Breakfast, American Style ($6.95, Berkshire 
Traveler Press, Stockbridge, Mass. 01262) and Christo- 
pher’s Bed & Breakfast Guide to the U.S. & Canada: 3000 
Guest Houses ($3.95 plus $1.00 postage and handling, 
from Travel Discoveries, 10 Fenway St., Milford, Conn. 
06460). 





TRAVEL PASSES: 
They’re Great Bargains 


Looking for a way to save money and still have an 
exciting vacation? For travel in this country and abroad, 
consider obtaining a travel pass. For a one-time payment, 
such passes allow you to travel at will for less money 
than if you purchased your tickets in the conventional 
manner. The following is a sampling of some of the travel 
passes available: 

d.S. Air’s Liberty Fare, $549 for 30 days travel 
anywhere in the airline’s system, which extends from 
Montreal, Canada, as far south as Florida and Texas, as 
far west as Colorado, and includes the entire East Coast. 
Eastern Airlines’s unlimited mileage ticket, for 7-21 
days, in continental U.S., Bahamas, Bermuda and Puerto 
Rico, for two adults traveling together Sept. 15-Dec. 14, 
$499 per person. 

Golden Eagle Passport, $10 for entrance to all U.S. 
National Parks and other federal areas that charge fees. 
Free lifetime passes are available for people 62 or older, 


and also for handicapped people in a federal program. 
Amtrak “Western Circle Trip,” $465 for unlimited 
stopovers on Amtrak trains from Chicago or New 
Orleans west, beginning anywhere in the circle, and 
going in either direction, for 30 days. A Canadian Circle 
Trip ticket is also available at $115 for 30 days. 
Greyhound and Trailways, unlimited bus travel across 
the United States, 7 days, $186.55; 15 days, $239.85; 30 
days, $346.45. 

Great Britain’s month-long “Open-to-View” ticket, 
$19 for entrance to numerous major historic houses, 
including Windsor Castle and Castle Howard (setting for 
Brideshead Revisited). Railroad and London bus and 
Underground passes also available. 

“France At Your Pace” program, $309 per person, for 
unlimited 7-day rail travel, 6 nights hotel accommodation 
with private bath and breakfast, double occupancy. 
Separate rail, bus and metro passes also available. 
Swiss Holiday Card, for railways, some buses and lake 
steamers for 4, 8 and 15 days and one month, first class, 
$77, $103, $129 and $182, respectively; second class, $56, 
$71, $93 and $129, respectively. Also other programs. 
“Key to Stockholm” 3-day ticket, approximately $9 for 
entrance to most major Stockholm tourist attractions, 
free boat excursions, unlimited travel. on Stockholm’s 
public city and county transportation and other extras. 
Rail passes also available for Sweden, Denmark, Norway; 
$195 this fall purchases 15 days of unlimited flying on 
Finnair to all major Finnish cities ‘and Lapland. 

Pan Am’s “Round the World” program, for 180 days, 
unlimited stops continuing east or west, basic fares 
$2,000 per person, $2,200 for solos. 

If travel passes seem right for you, remember to check 
with national, state and local tourist offices for avail- 
ability and restrictions, as well as updated prices and 
special rates for children and senior citizens. 





CARRY-ON LUGGAGE: 
Don’t Let It Get Carried Off Again 


If carry-on luggage erases uncertainties about your) 
belongings’ whereabouts at journey’s end, it can provoke | 
them at journey’ start: Though most airlines allow a 
total of 45 inches (length, width and height added | 
together) for carry-ons, conforming to these guidelines 
will not necessarily guarantee that your luggage remains 
with you. While the bag you purchased as a “carry-on” 
probably meets airline specifications, be aware that soft 
luggage can easily expand to exceed the maximum 9-inch 
height allowance. Furthermore, storage space in an 
airplane may vary from seat to seat, and airline | 
personnel could take your bag for nageaeeseean 
shipment even after you're aboard. 

To be safe, do not pack in your carry-on (continued) | | 
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N ‘obody else cruises the 
slands. Or offers a more 
2njoyable way to see more 
of Hawaii in 7 days. 
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TRAVEL TALK 


continued 


piece anything from which you should 
not be separated, such as medicines, 
breakables, jewelry and other valu- 
ables, eyeglasses, vital papers and doc- 
uments and overnight essentials. Or, if 
you must pack such items, make sure 
they are readily removable: A fold-up 
tote or even a plastic shopping bag 

in 


year in Paris, but don’t have enough 


eash to cover the purchase. The follow- 


ing tips could spare you a financial 
headache the next time you're away 
from home and need some fast funds. 

@ Both here and abroad, anyone with 
a Visa or Mastercard can get up to 
$1,000 against their credit cards by 
calling Western Union. With an Amer- 
ican Express card, you can cash a per- 
sonal check for up to $1,000 at one of 





could come 
handy for this 
purpose. 
Experience 
the world... 
without 
leaving home 


If you can’t af- 
ford to go abroad, 
have foreign visi- 
tors come to you 
instead. You can 
enjoy one of the 
nicest benefits of 
traveling, the 
chance to make 
new friends with 
people from other 
parts of the world, 
by becoming a 
host member of 
Servas, and wel- 
coming foreign 
guests into your 
home. Visitors, 
screened by Ser- 
vas, stay only two 
nights, unless you 
invite them to 
stay longer, and 
are included in all 
aspects of family 
life, including 
meals. Servas 
hosts say the pro- 
gram is a superb 
way to introduce 
children to foreign 
cultures and lan- 
guages, and to 
meet a fascinating 
array of people. To 
become a host ($5 
voluntary contri- 
bution) or travel- 
ing member ($30 
membership fee), 
contact Bethene 
Trexel, U.S. Ser- 
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Bemco executive offices: “= 








vas Committee 
Inc., 11 John St., Room 406, New York, 
N.Y. 10038. 


How to get quick cash 
in an emergency 
You're in the Bahamas, and your 
purse has been stolen. Or a medical 


emergency arises while youre on a 
business trip, and the banks are 
closed. Or you spy the bargain of the 
PS. 12 


their offices in the U.S. or abroad. You 
can also use your card to cash a per- 
sonal check in any hotel that honors 
American Express. Though official 
policy only allows you to cash up to 
$50 (or $100 with a Gold card), some 
hotels may be willing to give you 
more. 

e Worldwide, direct payments can be 
transferred through Western Union to 


SIDE anp 


It's the best 
mattress made. 


Introducing the Bemco Posture IV.“ 


INSIDE, the new Bemco Posture IV° combines the top surface 
cushioning of DuPont Hollofil® with the unequalled support of 

Bemco’s exclusive Posture-Frames® 
OUTSIDE, you get the finest quilted damask covering with the 
protection of soil-resistant DuPont Teflon® So that inside and out, 
the new Bemco Posture IV“ is the best mattress made. Look for 
the Posture IV at fine sleep shops everywhere. 


mattress protector 






2720 Des Plaines Ave., Des Plaines IL 60018. 

Plants located in: Albuquerque, N. Mex.; Chicopee, Mass.; Columbus, Ga.; Dunn, N. Car.; 
Ft. Worth, Tex.; Huntington, W. Va.; Knoxville, Tenn.; Los Angeles, Calif.; Miami, Fla.; Meridian, Miss.; 
Philadelphia, Pa.; Savannah, Ga.; Springfield, Ill.; Toledo, Ohio; Harrison, Ark. ; 
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certain selected bank offices, 7 days 
week, 24 hours a day. The transfe 
however, can take from 2 to 6 days. 
e If you’ve lost your traveler’s check 
your course of action, no matter wher 
you are, will depend on the issui 
company. If the company offices ay 
closed, American Express clients i 
the U.S. and Canada can receive up t 
$100 in emergency refunds throug 
Holiday Inns; abroad, the local Av 
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Thomas Coo 
works’ throug 
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check holders ca 
call New Yo 
headquarters co 
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where and, afte 
establishing the 
identity, will 
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help within 2) 
hours. | 
e Travelers Ail 
Societies ote 
varying service 
from a free phon} 
call to cash ag) 
vances. | 
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Some airlines wil] 
permit the tranj} 
fer of $50. 
travel expenses ‘| 
|” conjunction with |} 
pre-paid ticke;} 
The only hitch 
'-getting someon 
back home to pré 


$50 in cash. 
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consulate for hel} 
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won’t _ provid 
loans, but they’ 
help you conta¢ 
someone fa 
money. | 
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prepared. Hay 
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letter of introdu 
tion for you before you leave. This wi 
facilitate cashing personal checks 2 
other banks. Also find out which bank} 
your home bank deals with abroad. 
e@ Remember to write down your credi 
card and passport numbers and carr) 
them separately. Finally, it’s best t/ 
budget ahead, and never travel wit! 
all your financial resources in on|| 
place. En| 
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Taste as good 
as they sound! 


No Additives 
No Preservatives 





WEG) And 100% Natural—No Additives, No Preservatives. Light & 
&- Crunchy* Toasty light cornpuffs crunchy with granola. Six take- 
along pouches in every box. Ideal for lunch boxes, after 


597 I": school, any time! Try Cinnamon, Oats & Honey or Peanut Butter. 


_ Minute Maid.Orange Juice 
tastes like you squeezed it. 


Minute 
VC 


1OO% PURE 


nn nn eee Sener 
' 


Only pure juice from fresh, delicious oranges becomes 
Minute Maid» 100% pure orange juice from concentrate. 


Make sure. Make it Minute Maid. 


© 1982. The Coca-Cola Company. ‘Minute Maid’ is aregistered trademark Of The Coca-Cola Company 
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piece anything from which you should 
not be separated, such as medicines, 
breakables, jewelry and other valu- 
ables, eyeglasses, vital papers and doc- 
uments and overnight essentials. Or, if 
you must pack such items, make sure 
they are readily removable: A fold-up 
tote or even a plastic shopping bag 


could come in Rent-A-Car office 
handy for this will do the same. 
purpose. Thomas Cook 
Experience works’ through 
the world... AND Hertz. Mastercard 
without check holders can 


leaving home 


If you can’t af- 
ford to go abroad, 
have foreign visi- 
tors come to you 
instead. You can 
enjoy one of the 
nicest benefits of 
traveling, the 
chance to make 
new friends with 
people from other 
parts of the world, 
by becoming a 
host member of 
Servas, and wel- 
coming foreign 
guests into your 
home. Visitors, 
screened by Ser- 
vas, stay only two 
nights, unless you 
invite them to 
stay longer, and 
are included in all 
aspects of family 
life, including 
meals. Servas 
hosts say the pro- 
gram is a superb 
way to introduce 
children to foreign 
cultures and _ lan- 
guages, and to 
meet a fascinating 
array of people. To 
become a host ($5 
voluntary contri- 
bution) or travel- 
ing member ($30 
membership fee), 
contact Bethene 
Trexel, U.S. Ser- 
vas Committee 
Inc., 11 John St., Room 406, New York, 
N.Y. 10038. 





How to get quick cash 
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You’re in the Bahamas, and your 
purse has been stolen. Or a medical 
emergency arises while you're on a 
business trip, and the banks are 
closed. Or you spy the bargain of the 
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year in Paris, but don’t have enough 
cash to cover the purchase. The follow- 
ing tips could spare you a financial 
headache the next time you're away 
from home and need some fast funds. 

@ Both here and abroad, anyone with 
a Visa or Mastercard can get up to 
$1,000 against their credit cards by 
calling Western Union. With an Amer- 
ican Express card, you can cash a per- 
sonal check for up to $1,000 at one of 
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their offices in the U.S. or abroad. You 
can also use your card to cash a per- 
sonal check in any hotel that honors 
American Express. Though official 
policy only allows you to cash up to 
$50 (or $100 with a Gold card), some 
hotels may be willing to give you 
more. 

@ Worldwide, direct payments can be 
transferred through Western Union to 
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Introducing the Bemco Posture IV.° 


INSIDE, the new Bemco Posture IV® combines the top surface 
cushioning of DuPont Hollofil® with the unequalled support of 
Bemco’s exclusive Posture-Frames® 


OUTSIDE, you get the finest quilted damask covering with the 
protection of soil-resistant DuPont Teflon® So that inside and out, 
the new Bemco Posture IV° is the best mattress made. Look for 
the Posture IV at fine sleep shops everywhere. 
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certain selected bank offices, 7 days a 
week, 24 hours a day. The transfer, 
however, can take from 2 to 6 days. 

e If you’ve lost your traveler’s checks, 
your course of action, no matter where 
you are, will depend on the issuing 
company. If the company offices are 
closed, American Express clients in 
the U.S. and Canada can receive up to: 
$100 in emergency refunds through 
Holiday Inns; abroad, the local Avis 


call New York 
headquarters col- 
lect from any- 
where and, after 
establishing their 
identity, will b 
directed to nearby 
assistance for cash; 
help within 24 
hours. | 
e@ Travelers Aid 
Societies offer 
varying services, 
from a free phone 
call to cash ad- 
vances. 

e Try the airport. 
Some airlines will 
permit the trans- 
fer of $50 for 
travel expenses in 
conjunction with a 
“pre-paid ticket. 
The only hitch: 
getting someone 
back home to pre- 
pay your ticke 
and advance th 
$50 in cash. 
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e@ Remember to write down your credit 
card and passport numbers and carry 
them separately. Finally, it’s best to 
budget ahead, and never travel with 
all your financial resources in one 
place. End 
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Then Christina 
rawford, author of 
fommie Dearest, 
ad a stroke, her life 
ung in the balance. 
avid Koontz, her 
usband, stood by her 
ith love and strength. 
ere, in their own 
ords, is the 
ory of how they 
ruggled against 
2ath together. 
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"this summer was going to 
be special. My second book, 
. Black Widow, was about to be 
lished. And my _ husband, 
rid, had just finished six months 
executive producer on the film 
sion of Mommie Dearest. After 
‘king non-stop for three years we 
e taking a rest. 
Vith another family, we had pur- 
sed an old cattle ranch in the 
tral coast region of California. 
nding weekends in the country 
ng up the place was wonderfully 
xing. We even planned to buy 
ses. Each weekend, we took rid- 
lessons together. 


SUNDAY, AUGUST 2, 1981 
David looked on, our riding in- 
ictor coached 
as I trotted 
und the rid- [ 
ring. In one } 
hose rare mo- 
nts when ey- 
thing timed 
right, my 
se went from 
rot to a canter 
command. The La EM 
’ gelding surged forward, aa lk 
_arush of freedom, of perfection. 





I watched my husband complete 
his lesson. Seeing him enjoy himself 
was wonderful. All the way back to 
the ranch, we talked excitedly about 
what kind of horses we'd buy. 


MONDAY, AUGUST 3 


When I returned home from my 
usual exercise class at about nine, 
my mother-in-law, Dorothy, and I 
sat in the kitchen talking, as we did 
on most mornings during her short 
stay with us. As I got up to put my 
cup in the dishwasher, she asked me 
a question. 

For a moment, I sensed some- 
thing was strange. I had trouble 
managing the dishwasher door and 
couldn’t understand what she had 
asked. My mind seemed to go 
blank. There were no words. At last, 
I managed to tell her I was going to 
change my clothes and left the 
kitchen abruptly. Alone in the bed- 
room I studied my face carefully in 
the mirror. Nothing about me 
looked as peculiar as I felt. 

My right hand didn’t seem to be 
functioning properly. I tried to pick 
up a sheaf of papers, but my hand 
mysteriously fell limp and the pa- 
pers scattered on the floor. Then my 
whole hand began shaking. My 


mind also seemed to be playing 
tricks on me. One minute I could 
think normally; the next, nothing 
made any sense to me. There was no 
predicting when I would have an- 
other attack. 

I was beginning to panic. I called 
out to David and he rushed into the 
room. I saw fear register on his face. 





I heard Christina cry out my 
name. I knew from the tone of her 
voice that something was urgently 
wrong. I immediately rushed into 
the bedroom. “What's the matter?” I 
asked. “My hand ... doesn’t work 

and I can’t talk right.” She be- 

at gan to cry. Sud- 

denly her right 
hand went into 
wild convulsions 
and she seemed 
confused. She 
could not speak 
| coherently. 

My mother, 
who is a regis- 
mie me tered nurse, 
came eehine in. She said that al- 
though Christina was only forty- 
two, she might be having a heart 
attack. We covered her and called an 
ambulance. (continued on page 38) 
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SECOND CHANCE 
continued from page 35 


The paramedics wheeled me into 
the hospital emergency room. I was 
asked to describe my condition and 
answered, “I can’t’: hear my right 
hand.” I had meant to say that I 
couldn’t feel the hand. The nurse 
said I had “aphasic” speech pat- 
terns. Vaguely I recalled aphasia 
was related to brain damage. I 
started to cry. 

The attacks seemed to get closer 
together. As my right arm would 
begin to thrash out of control, my 
speech would go, too. My mind 
whirled. Then, everything would re- 
turn to normal. 

As I lay in a bed in the emer- 
gency ward, David spoke softly to 
me. “It’s going to be all right ... 
honest, baby,” he repeated over and 
over. The nurse removed my shoes, 
my earrings, everything except my 
wedding band, which I would not let 
her take. 

I waited for the neurologist, who 
seemed to be taking an eternity ex- 
amining Christina. In fact, it was 
only twenty minutes. He came out of 
her room and told me that he was 
going to do a spi- 
nal tap. I signed a 
a consent form and 
waited. 

cli seems yas 
though she’s strok- 
ing out,” the doc- 
|tor said when he 
returned after per- 
“| forming the tap. 

4 The words hit me 
hard. Stroking ... stroking ... 
“God, are you telling me that she’s 
having a stroke?” “I just don’t 
know,” he said. “We have to get the 
results of these tests to see if there’s 
any blood in her spinal column.” 
Terror set in. 








A huge arrangement of luscious, 
deep pink roses arrived. I was sur- 
prised that anyone knew I was in 
the. hospital. Then I felt my mind 
quietly sinking into a_ strange 
world, unknown to me. There was 
no pain, but the lack of feeling was 
frightening. Life sensations in my 
body were ebbing away. The solitary 
link to reality was my husband. My 


illness was isolating me, dwindling 
all faculties to zero. | couldn’t move 
my right side. I couldn't talk. I 


couldn’t think. 


into the 
back to 


I formally signed |} 
| hospital. By the time I got 


her room, the doctor was there with 
a smile on his face. There was no 
blood in her spinal fluid. 

Christina, however, was getting 
worse. She would be lucid for sev- 
eral minutes and then lose control 
of her thought processes. 

The doctor explained that these 
intermittent, recurrent attacks typ- 
ically presage a stroke. When a 
stroke occurs, the brain tissue has 
been damaged because of a hemor- 
rhage or rupture of a blood vessel, 
or a blood clot is obstructing the 
flow of blood to the brain. 

The next major test was to be a 
CAT-scan of her head. The doctor 
asked me to sign another consent 
form because of the possible risk. 


CAT-scan—the space age. It was 
like riding in a missile. Only my 
head was enclosed 
in the machine. 
The noise was in- 
credible. A  mil- 
lion drumbeats. I 
couldn’t stand it. 
And _ the lights 
were very bright. I 
| tried to keep my 
eyes closed tightly 

3 ‘} and pretend this 
arden was only a dream. 





By 1:30 in the afternoon, the doc- 
tor had returned to announce that 
the CAT-scan had not shown any 
blood clot or tumor inside her 
brain. He could not understand 
why she was “stroking out.” 

Shortly afterward, our dear 
friends Stephanie and Larry ar- 
rived. Christina didn’t want visi- 
tors, but they were like family, and 
they were marvelous with her. 

I was a ureck. I was trying to be 
calm and explain to them in detail 
everything that had happened. For 
the very first time, I broke down 
and cried. 

The hours passed slowly. By the 
evening, Christina’s ability to re- 
member seemed to come and go in 
cycles, and her speech was begin- 
ning to slur heavily. I felt strange, 
as if I were a conduit. I was the 
only person she could understand. 

As I sat up with her that night, I 
realized that it was possible that I 
had lost my Christina. “Dear God, 
please help my wife,” I prayed. But 
the worst was yet to come. 

At eleven o'clock, Christina be- 
gan sinking into a coma-like state. 
Her arm and leg were paralyzed. 
She couldn’t talk. She couldn’t 
even understand me! 

I screamed over the phone to the 


doctor, “Do something! You ca 
just let my wife slip away!” 

The fact that she was going in 
a coma meant that her brain we 
receiving very little blood. Imm 
diately, the nurses administered a 
anticoagulant to thin out her bloc 
and stop any possible clottin, 
Slowly, she began to recover fro, 
that incomprehensible depth. 


TUESDAY, AUGUST 4 


Two more tests were done, mo. 
blood was drawn, other docto. 
were consulted. Why couldn't the 
pull together all the informatic 
and tell me what was going or 
Why couldn’t they make her wel 


WEDNESDAY, AUGUST 5 


An electrocardiogram showed thi 
her heart was perfectly norma 
That was the maddening thin, 
Every single test had come oi 
completely normal. The docto 
were totally stumped. 

An angiogram, an X-ray of tl 
entire vascular system of the boa 
was scheduled for about of 
o'clock. I was carefully instructe 
as to the enormous risk involve 
due to the extensive exposure 
radiation and had to sign the mo 
ominous consent form yet. Th 
was the last diagnostic tool med 
cine had to offer. 


Throbbing pain. Although I hz 
very little feeling on the right sic 
of my body, the pain I felt wi 
excruciating when the doctor 1 
jected the dye into the artery i 
my groin in preparation for tk 
angiogram. My head pounde 
Tears ran down my cheeks. TI 
pain was like molten lava pourir 
upwards toward my brain. 


They brought the X-rays out an 
posted them in a big private vieu 
ing room. All | 
once the docto 
spotted the caus 
| There was an en 
P| bolism, a_ bloc 
*@ clot, blocking ti 
carotid artery ¢ 
the left side of hi 
neck, leading u 
to the base of tl 

£) brain. There we 
only a tiny Gabe of blood feedir 
the left side of her brain. 

The neurologist was horrifie 
As far as he was concerned, the cl 
was totally inoperable. When 
heard that, I thought my kne 
would collapse beneath me. 

Stephanie, who along (continuec 
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Look for Selby Shoes in 
any of these fine stores: 


CALIFORNIA 
Alhambra: Hemphill’s Shoes 
Brea: Joyce-Selby Shoes— 
Brea Mall 
Carlsbad: Joyce-Selby Shoes— 
Plaza El Camino 
Costa Mesa: Joyce-Selby Shoes— 
South Coast Plaza 
Glendale: Joyce-Selby Shoes— 
Glendale Galleria 
Mission Viejo: Joyce-Selby 
Shoes— 
Mission Viejo Mall 
Newport Beach: Hemphill’s Shoes 
Palo Alto: Joyce-Selby Shoes— 
Stanford Shopping Center 
Pasadena: Joyce-Selby Shoes— 
Plaza Pasadena 
Sacramento: Gary’s Shoetique 
Joyce-Selby Shoes— 
Florin Mall 
San Diego: Joyce-Selby Shoes— 
Fashion Valley Shopping 
Center 
Joyce-Selby Shoes— 
University Towne Center 
San Francisco: Joyce-Selby 
Shoes— 
Embarcadero Ctr. 
Livingstons 
San Leandro: Joyce-Selby Shoes— 
Bayfair Shopping 
Center 
Santa Maria: Simas Smart Shoes 
Santa Monica: Joyce-Selby 
Shoes— 
Santa Monica Place 
Sherman Oaks: Joyce-Selby 
Shoes— 
Sherman Oaks 
Galleria 
Stockton: Gary’s Shoetique 
Sunnyvale: Joyce-Selby Shoes— 
Town Center 
Torrance: Joyce-Selby Shoes— 
Del Amo Fashion Ctr. 
Wainut Creek: Joyce-Selby 
Shoes— 
Broadway Plaza 





COLORADO 
Denver: Joyce-Selby Shoes— 
Tamarac Sq. 
Aurora: Joyce-Selby Shoes— 
Aurora Mall 
IDAHO 
Twin Falls: Hudsons Shoes 
MONTANA 
Billings: Hart Albin Co. 
Great Falls: Village Shoes 
NEVADA 
Reno: Joyce-Selby Shoes— 
Meadowood Mall 
WASHINGTON 


Seattle: Gil Stern Shoes 
Spokane: Nagler Shoes 











(eyrrcrrerert! thing 
leads to another. 
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GENERAL 
Yuban*® is a registered trademark of General Foods Corporation. © General Foods Corporation 1982. 





SECOND CHANCE 


continued 


ith Larry and my mother had 
gent many hours at the hospital 
ith me, overheard the doctors 
vention Dr. Milton Heifetz, a re- 
owned neurological surgeon who 
ad a reputation for handling dif- 
cult cases. She slipped away to 
vake a few phone calls. When she 
sturned, she announced, “Dr. 
eifetz and his associate Dr. Wein- 
arten will be awaiting her arrival 
t Cedars-Sinai Medical Center.” 
Dr. Heifetz and Dr. Weingarten 
rere anxious to get her prepared 
or surgery the moment the am- 
ulance arrived. There was no time 
» lose. The doctors explained that 
ey were going to do what is 
alled an intra-cranial vascular 
ypass to increase the flow of blood 
) the left side of her brain. The 
bject was to reroute her blood sup- 
ly, circumventing the obstruction 
her neck. This was the only way 
) help Christina because the posi- 
on of the blood clot in the carotid 
rtery made it inoperable. 
I said, “What are her chances?” 
r. Heifetz said, “Very slim.” Al- 
vost in a trance, I dsked, “What 
ould you do if this were your 
ife?” He replied without hesita- 
on, “I would operate.” “If we don’t 
verate, what would happen?” I 
eard myself saying. “I can’t tell 
ou that. She might make it.” He 
idn’t have to say that she might 
ot. I felt strangled by fear. Then 
hen he explained everything to 
hristina during one of her rare, 
cid moments, she said, “Get me 
to the operating room.” 









As they wheeled ._me_ away, 

mee | could no longer 
as Lia speak. David 
‘| kissed me and 
tried hard to reas- 
sure me. “Every- 
thing will be okay, 
sweetheart. I'll be 
right here.” With 
my eyes I tried to 
tell my husband 
that I loved him. 
Bo, God,” I prayed, “don’t let 
e die.” 


The operation took about four 
nd a half hours. Eight floors 
bove me, my wife was going 
hrough something I couldn’t even 
athom. Near eleven o'clock, Dr. 
Veingarten and Dr. Heifetz came 
nto the waiting room looking very 
omber. Dr. Heifetz came over to me 


and sat down. “Mr. Koontz, I must 
explain to you, when I opened her 
up, she was too far gone... .” 

He explained that they had not 
been able to complete the procedure 
as planned. Her brain was too in- 
flamed to make the necessary inci- 
sion to connect two arteries, so the 
surgeons were forced to resort to 
an alternative procedure, which 
obviated the need to cut into the 
brain. But the doctors did not 
know how soon the blood would 
begin to flow and feed her brain. 
The longer it took, the more exten- 
sive the damage would be. 

“Believe me, there is nothing 
more in the field of medicine that 
can be done for your wife,” Dr. 
Heifetz told me. “What I did may 
work, and it may not.” 

I listened in terror as I was told 
my wife only had a one percent 
chance of recovery. She might never 
regain her speech, thought pro- 
cesses or physical mobility. There 
was a strong possibility she would 
become a human vegetable. Death 
for her, under these circumstances, 
would be a blessing. 

The words burned into my brain, 
into my soul, into my heart. If she 
lives through the first five minutes, 
the doctor explained, then she has 
another five, then ten, twenty, 
bRirtyeuss « 


Sounds and some faint sensation 
reach through. I don’t yet know 
whether I am dead in purgatory, or 
alive in the hospital recovery 
room. I have the feeling that I 
have journeyed to another realm. I 
saw a dark place alive with mil- 
lions of lights like stars. I seemed 
to be falling or floating. I felt as if 
I had been in the hands of God, 
traveling on the wings of prayer. 

I was alive. A nurse stood over 
me. She asked me my name. 
“Christina,” I answered. I mangled 
the syllables, but I had a voice. 


The minute I was allowed to see 
her, I went into the recovery room. I 
touched her face. She was covered 
with iodine. There was a huge ban- 
dage on the left side of her skull. I 
whispered in her ear, “My darling, 
you made it. ’'m so proud of you.” 
She smiled faintly. “Just keep 
comin’, baby,” I said. 

She had made the first five min- 
utes. I went back out to see every- 
body. “She’s alive,” I cried joyously. 
Thats when the three days of ag- 
ony hit me. I went down the hall by 
myself and wept. Sunday I had 
watched her horseback riding with 


her hair blowing in the wind. Nou, 
she was barely breathing. The doc- 
tors had done an operation that 
nobody was sure would work. May- 
be I would still lose my darling. 
When I awakened, I was in a 
perpetually dark room. Someone 
was always with me when I opened 
my eyes. I was hooked up to intra- 
venous tubes and _ electronic 
monitoring systems. My beloved 
David was only allowed to visit for 
a few minutes each hour. Those 
moments when I saw him and felt 
his strong hand gave me a sense of 
continuity in the darkness. 


THURSDAY, AUGUST 6 


I could see her for three minutes, 
then five and finally for ten min- 
utes on the hour. She was getting 
much stronger. I knew that the 
blood supply to her brain had be- 
gun. I was absolutely ecstatic. 
Later in_ the 
morning, I saw 


Dr. Heiftez for the 





first time since 
Wednesday night. 
“I believe in mira- 
cles,” he said. 
“But theres no 
guarantee that 
something can’t 
go wrong. 


He explained that the clot was 
still in the artery and could break 
loose, shooting a piece up into her 
brain. A massive stroke might re- 
sult, and all would be lost. This 
was like playing Russian roulette. 
The longer nothing happened, the 
better chance we had. “Just keep 


praying, and don’t give up 
OPCs nc 
As the morning wore on, more 


and more of Christina’s friends 
Joined the vigil. And my son, who 
was enrolled in summer session at 
an upstate college, also arrived. My 
mother had called her pastor in 
Michigan, and members of the 
Church of the Nazarene across the 
country were praying for Chris- 
tina. Other friends had phoned 
their priests, rabbis and ministers. 
I told Christina of all the people 
who sent their love. I tried not to 
show her how worried I was. 

Suddenly, at about noon, the full 
impact of what the doctor had said 
about Christina’s chances for sur- 
vival dawned on me. I wept. 


FRIDAY, AUGUST 7 


Late in the morning, the nurse 
prepared me to leave intensive 
care and (continued on page 128) 
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It isn’t in here. 
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Me - TREE Top 


ANY SIZE DECANTER OR FROZEN CONCENTRATED 
APPLE JUICE WITH THIS COUPON. 


Trer Top 


It always tastes like somebody cared. 


Mr. Retailer: Tree Top will redeem this coupon for fifteen cents plus seven cents 
handling (and upon request, you submit evidence thereof satisfactory to Tree Top) 
on the sale of Tree Top Single Strength or Frozen Apple Juice. Coupon may not be 
assigned or transferred. Customer must pay any sales tax. Void where prohibited 
taxed, or restricted by law. Good only in U.S.A. Cash value 1/20¢. For redemption, 
mail to: Tree Top, Inc., PO. Box 1448, Clinton, lowa, 52734, Good only on the 
percha of Single Strength or Frozen Tree 

op Apple Juice. Any other use constitutes 


fraud, Limit one coupon per family, Offer 
expires; September 30, 1983. c & if 0 0 1 0 4 c mt a 












‘Tis the bird-feeding season 


here is no lovelier or more welcome sight than an 

assortment of colorful birds flocking around a bird 

feeder on a blustery winter day. It’s a chance for a 

fascinating close-up look at birds we glimpse only 

fleetingly in spring and summer as they flit from 

shrub to shrub. Under pressure of finding their 
dinner when food supplies are sparse, birds will approach a 
«yard feeder or window tray where you can see them intimately. 
It’s also a wonderful way to ac- 
quaint children with the natural 
wonders of the world. 

Right now is the time to start 
putting out feeders if you want to 
attract these enchanting visitors 
in any numbers later on. The rea- 
son is that birds have to think 
_ ahead and stake out winter ter- 
ritories now that they can depend 
on as a food source until spring. 

What kind of bird feeder? There 
are window feeders, yard feeders, 
hanging feeders, thistle seed 
feeders and more. These are 
based not on whim but practicali- 
ty, since different birds have dif- 
ferent feeding habits. Some are 
ground feeders, some feed from a 
perch; some can deal with large 
sunflower seeds, others prefer 
tiny thistle seeds. If that sounds 
complicated, it isn’t. A good as- 
sortment of feeders can be found 
at most garden stores or by mail. 

If you’re new to bird feeding, start with a yard feeder on a 
pole. A galvanized steel pipe is a good support, attached to the 
feeder with a plumbing flange. If squirrels or cats are a 
problem, either attach a metal disc around the pole below the 
feeder or slide a four-foot length of slippery PVC plastic plumb- 
ing pipe around it. Locate the feeder where you can see it 
conveniently from your window, and fill it with a standard seed 
mixture, including sunflower seeds, available at most super- 


Colorful laces J 


_ Tennis and jogging shoes already come in a rainbow of colors. 

Now your shoelaces can match. White shoelaces can easily be dyed 
a variety of colors and patterns that are fun for everyone. 

The materials you need include white shoelaces, rubber 
gloves so you don’t dye your hands, paper clips for place 
markers, dyes, a glass bowl or jar for each color of dye and 
newspaper to work on. 


Two-toned laces: Use two bowls, two colors of dye. Pour 
each color of dye into a separate bowl. Add one cup boiling hot 
water to each, stir to dissolve. 

For each lace, bring lace tips together and mark the center at 
the fold with a paper clip. Dip one half of lace in the first dye 
solution for ten minutes. Rinse lace, squeeze out excess water. 

Dip the second half of lace into the next color for ten minutes. 
Remove lace, rinse, squeeze and hang to dry away from sun. 


Three-color shoelaces: Use three bowls and three colors 
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markets. You may wish to feed only sunflower seeds—they’re 
more expensive but also more popular. Have a clearing imme- 
diately around the feeder so that ground feeders can catch the 
bits dropped from above. 

If you prefer to start with a window feeder, attach it high 
enough so a cat can’t leap up on it. Window feeders have two 
special advantages: The birds are closer for you to look at, and 
you can easily fill it without going outside. 

Don’t forget to put out water. 
Birds need it even more when 
their regular sources may be fro- 
zen. An outdoor immersion heater 
will keep water liquid for a few 
pennies a day. 
| Most important of all: Don’t 

start feeding unless you plan to 
| maintain your feeder every day 
without fail until spring comes 
and new natural supplies are 
available. If you’re away, get 
someone to monitor your feeders. 
A small bird can die in a day if its 
regular food source is cut off. 

If you feed the birds faithfully 
all winter, one of the nicest things 
may happen one dark gloomy 
March day. You'll look out and 
there will be a lovely female car- 
dinal, not eating but crouching 
down and fluttering her wings 
and making little soft noises 
quite unlike the sharp “Click!” 
you're used to hearing. Her scar- 
let mate, noticing this, will pick up a sunflower seed but he 
won't eat it himself. Instead, he will gently place it in her 
beak, and you'll know that however it may seem at the mo- 
ment, spring can’t be long in coming. 

For more information, look up these two books: 
The Hungry Bird Book, by Robert Arbib and 
Tony Soper, and A Complete Guide to Bird 
Feeding, by John V. Dennis.—Laura RILEY 
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of dye. Pour each color dye into separate bowl, add { 
one cup boiling hot water to each, stir to dissolve. 
For each lace, bring lace tips together. Using 
the paper clips as place markers, divide the dou- 
bled lace into thirds. Hold the lace tips and dip 
the first third of the lace into the first dye solu- F 
tion for ten minutes. Remove lace, rinse under f: 
cool water. Squeeze out excess water. i: 
Hold the lace by the tips and the folded ‘ 
end and dip the middle section (between two \ 
paper clips) into the second dye solution for 
ten minutes. Remove, rinse and squeeze. 
Hold the lace by the folded end and dip 
the last third of the lace into the third 
dye solution for ten minutes. Remove, 
rinse, squeeze and hang to dry 
away from direct sunlight. 
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CONTINGED 


Christmas catalogs 


In case you 
haven’t noticed, 
it’s time to think 
about Christmas 
shopping,  espe- 
cially if you shop 
by mail. Within 
the next month, 
major mail-order 
companies will be 
mailing out their 
catalogs to an 
ever-growing cli- 

entele who are drawn to the has- 
sle-free way to shop for an endless 
variety of goods, and in some cases ser- 
vices. Here is’a selection of just a few of 
the best-known catalogs, the ones you 
hear most about. If you’re not already 
on their lists, send them your name. 

The most famous pages of the Nei- 
man-Marcus Catalog are those showing 
the His-and-Hers Gifts—outrageously 
priced surprises for those who already 
have everything and want more. Past 
choices include His-and-Hers Dirigibles, 
$50,000 each; and a pair of buffalo, one 
for her, one for him, at $11,750 the pair. 
If you want to skip the His-and-Hers 
gifts, the rest of the sections are filled 
with selections of elegant clothes, furs, 
accessories, toys for adults and children 
and almost all cost less than the gifts 
described above. The catalog is $3 from 
Neiman-Marcus, Dept. HA, P.O. Box 
2968, Dallas, Tex. 75221. 

The small-sized, blue Tiffany Catalog 
has a comfortingly large showing of 
grand jewelry—a feast for your fan- 
tasies if not for your pocketbook. In ad- 
dition to the dazzling gems to dream 
about, there are, however, lovely-to-look- 
at silver wares, crystal and china, and 
stationery items that seem, in compari- 
son, bargain-priced. To order, send $3 to 
Tiffany & Compa- 
ny, 801 Jefferson 
Road, Parsippany, 

N.J. 07054, Atten- 
tion: Mrs. Sandra 
Giordano. 


All the remain- | 
ing catalogs will be | O00 
sent free. 

The Caswell- 


Massey Apothecary 
Catalog has the | 
look of long ago, a 
time when lotions ae 
and potions and ee 
potpourris were standard items on shop- 
ping lists. The soaps alone range from 
Swedish Tallba Pine Soap to Wright’s 
Coal Tar Soap to Violet Soap from Italy. 
In addition, there are shaving sets, cos- 


[ee ee 


metics, brushes and combs, perfumes, 
creams, lotions and even some things 
that are edible to choose from. Caswell- 
Massey Co. Ltd., Mail-Order Division, 


SS ee 


111 Eighth Ave., New York, N.Y. 10011. 
Cooks lives up to its title. There is 
equipment for exotic cooking,such as a 
and a cast iron tortilla press,as well as 
basics such as knives, rolling pins and a 
the egg beater. Williams-Sonoma, A 
Catalog for Cooks, P.O. Box 3792, San 
The Metropolitan Museum of Art Cat- 
alog is itself a mini shopping center. 
reproductions of 
A) period glassware, 
7 pieces and place- 
mats recalling the 
ine Gay Nineties era. 
| tian earrings and 
| other unique jewel- 
| \ 
| cessories from his- 
| WZ fim) gam anes times. There 
i are cards and cal- 
children, there is a spe- 
cial catalog: Presents for Children. 
politan Museum of Art, P.O. Box 700, 
Middle Village, N.Y. 11379. 
housewares, decorative accessories and 
clothes with an Oriental flavor. You'll 
carved potted blossoms with jade leaves. 
Many of the hand-painted porcelains, 
custom crafted for Gump’s. Gump’, P.O. 
Box 7301, San Francisco, Calif. 94120. 
nered the market on executive toys. For 
example, you can order a suit of armor 
sights for $298, a light switch that 
comes on when you 
certainly wonderful 
toys for adults, not | 
There are _ also 
pages of electronic | 
cordless telephone 
and an automatic 
Image, 755 Davis | 
St., San Francisco, 


The Williams-Sonoma Catalog for 
French croque monsieur toasting iron 
rotary whisk—an improved version of 
Francisco, Calif. 94119. 

There are excellent 

plates, serving 

| | There are Egyp- 
| Gr ae 
es endars. And, for 

Order both catalogs from the Metro- 

Gump’s Catalog has tasteful gifts, 
find hand-carved coral figures and hand- 
bronze lamps and shaped boxes are 

The Sharper Image Catalog has cor- 
for $2,450, a crossbow with telescopic 
talk to it, $34— SZ. 
just executives. | 
apparatus such as a 
dialer. The Sharper 
Calif. 94111. 











Animal 
stars 


ne of the summer's 

standout stars was 

Sandy, the dog in. 

Annie, who won the 

hearts of lots of tots. 
When the producer Ray Stark fi- | 
nally found exactly the right dog | 
for the role, he cried, “Bingo!” — 
Mainly because Bingo is Sandy’ | 
real name. Now he joins Lassie, | 
Benji and Rin Tin Tin in the. 
Animal Hall of Fame, already a. 
noisy bestiary of barks, splashes, © 
growls, howls, purrs, tweets, — 
neighs and roars. Sandy is the 
newest of the pampered pooches © 
who have been parading through — 
pictures since the first hand- 
cranked cameras made mutts 
moguls. Audiences love animals, | 
but they drive directors crazy. 
You’ve got to hound dogs until 
they get it right. Director Billy 
Wilder once told his actors that 
they'd better get the scene right 
every time “because the first time 
the dog does it right ’'m going to | 
use it!” Oscars have been 
awarded to people Since 1927, but 
animals have been saluted only 
since 1951 when the first PATSY 
was awarded, sponsored by the 
Animal Humane. Association. 
PATSY is an acronym for Picture 
Animal Top Star of the Year. 
Dogs lead the pack, but other 
winners include Clyde, the irre- 
sistible orangutan in Clint East- 
woods Every Which Way But 
Loose, the marvelous horse in 
The Black Stallion, a dolphin 
(Flipper), a horse (Mr. Ed), a pig 
(Green Acres), a ‘bear (Gentle 
Ben), a seal (The Ghost and Mrs. 
Muir), a lion (Born Free) and a 
cockatoo (Baretta). The very first 
winner (now, pay attention) was 
historic. The animal was a 
mule—Francis, the Talking Mule 
—and do you know who hosted 
the awards show? Say, you’ve got 
some memory! You're right! 
Ronald Reagan. Now he probably 
wishes the congressional mules 
would pipe down and pay atten- 
tion to the elephant. 


—GENE SHALIT 
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_ Herb vinegars 


s resh herb vinegars are sim- 
ple to make and delicious in 
all dishes requiring vinegar. 

Choose an individual fresh 
herb such as tarragon, or mix 
herbs in combinations to sea- 
son the vinegar. Some blends: dill, chives 
and parsley or rosemary; thyme and par- 
_ sley; or tarragon and chives. 

To make fresh herb vinegar you need 
fresh herbs, commercial cider or white 
vinegar, sterilized containers (canning 

_ jars, bottles), corks or screw tops, funnel 

and a glass, enamel or stainless pot. 

The ratio of fresh herbs to vinegar is 
three tablespoons herbs to one quart of 
vinegar. To measure a sprig, gently curl 
the sprig onto a tablespoon. For each con- 
tdiner: wash and pat the herbs dry and 

put them in the jar or bottle. 

Brag the vinegar to a boil in 

the pot; turn off the heat. Set 

the funnel in the container. 

Pour the heated vinegar 

>, into the container up to 
an inch and a half from 
the top. Put the cork or 
cap on the container. 
Vinegar will be ready 
in three weeks. Flavor de- 
velops best if steeped in 
the sun—a window ledge 
indoors or safe spot out- 
doors. —JULIE MAXEY 
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edical science has 

come a long way in re- 

cent years, but doctors 

still can’t read minds! 

So just in case you are 
ever injured and are unable to talk, 
its wise to carry something that 
can “speak” for you. 

Most people have heard of Medic 
Alert tags, which have been avail- 
able since 1956, but now there are 
other items that carry invaluable 
medical information about you. 
And these products are not just for 
elderly people, or people with exist- 
ing problems: The American Medi- 
cal Association now recommends 

_that every American carry emer- 
gency medical information. 

The following is a short list of 
“ways you can carry your medical 
history with you, or make it readily 
available in your home. 

1. National Safety Council 

In this age of plastic credit cards, it 
seems natural that someone would 
come up with the idea of making a 
“credit card” that carries a com- 
plete medical history on it. On one 
side, the card has a small sheet of 
microfilm with medical informa- 
tion. On the other side of the card is 
a small magnifying lens—when 
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1. How should my eight-year-old son 


introduce my new husband to his 
friends? 

Your son should say, “I’d like you to meet 
my stepfather, Mark Clark.” This phrase 
is less complicated than, “I’d like you to 
meet my mother’s new husband, Mark 
Clark,” and more to the point than sim- 
ply saying, “I'd like you to meet Mark 
Clark,” which leaves the relationship in 
doubt. 


2. Is there ever a time when being late 
is fashionable? 

So far as I am concerned the only time it 
is acceptable to be late is when one does 
not drink and prefers to arrive after the 
cocktail hour. If you are invited for cock- 
tails at 6:30, followed by dinner, it seems 


In an emergency 


you bend the card, you can look 
through the lens and read the mi- 
crofilm! The card fits easily in a 
wallet, and comes with stickers that 
can be placed on wallet, driver's li- 
cense or windshield to alert emer- 
gency help to the card’s presence. 

To obtain an application for the 
card, send a_ stamped, self-ad- 
dressed envelope to: The National 
Health and Safety Awareness Cen- 
ter, Dept. B, 333 N. Michigan Ave- 
nue, Chicago, Il]. 60601. The cards 
are $9.95 each, plus $.75 postage 
and handling. 
2. Medic Alert Tags 
These tags, which can be worn on a 
necklace or bracelet, are small 
metal emblems, which are easily 
visible and contain two vital pieces 
of information: the medical condi- 
tion from which the wearer suffers, 
and a toll-free phone number that 
can be called from anywhere in the 
world to obtain the wearer’s medi- 
cal history. Medic Alert tags are 
most often recommended for people 
at risk of developing an emergency 
medical problem—diabetics, epilep- 
tics, hemophiliacs, etc.—but any- 
one can wear one. 

To obtain more information or an 
application, write: Medic Alert 


perfectly reasonable to me to call the 
hostess in advance, find out. when she is 
serving dinner, and tell her that you will 
arrive 15 minutes before the meal. 


3. When a lady and a gentleman are 
introduced, must he wait for her to ex- 
tend her hand before a handshake? 
Traditionally, when a man and a woman 
met, the man waited for the woman to 
offer her hand. Nowadays a man need no 
longer wait. If a woman doesn’t extend 
her hand, a man may offer his. 


4. Is a pantsuit okay for church? 

In churches throughout the United States 
it is entirely proper for women to wear 
pants. Before attending church so attired 
in a foreign country, I would check with a 
native-—CHARLOTTE ForD 





Foundation, P.O. Box 1009, Turlock, 
Calif. 95381. Medic Alert protection 
costs $15, and the one-time charge 
covers the wearer for a lifetime. 
3. Vial of Life 
This is not a drug but a plastic 
container containing vital medical 
information. The program is spon- 
sored by the New York Telephone 
Company, and is available free to 
communities across the country. 
Once a community decides to im- 
plement this program, each partici- 
pant places a medical information 


a specific spot in his refrigerator. A 
decal on the refrigerator door lets 
the police, firefighters or ambu- 
lance crew know that medical in- 
formation is inside. (A refrigera- 
tor was chosen because it seemed 
to be the most universal house- 
hold appliance.) 


form in a plastic vial and tapes it to 
y 


For more information 
about Vial of Life, 
contact: James Burke, 
New York 
Telephone Company, 
Room 816, 1775 
Grand Concourse, 
Bronx, N.Y. 10453. 
—BETH WEINHOUSE 
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tial to love, but it is only a potential, and like all 

potentials, unless you do something about it, it’s not 
going to be realized. I was one of the weird ones, years 
ago, who started a class that I called “Love”—a love 
class. In the beginning there were only fifteen or twenty 
in the class. Now there could be four or five hundred if we 
allowed them in. But I try to limit it to about fifty so that 
we can really get together. I don’t teach that class. I 
facilitate it. I sit down with people and I learn from them. 
We learn together. Since love is learned, each of you has 
learned it differently, and you have as much to teach me 
as I have to teach you. That’s why really, at heart, love is 
a sharing. 

I'm an educator, not a psychotherapist, and I believe 
anything that can be learned can be unlearned, or re- 
learned. So there’s always hope and there’s always won- 
der, and you don’t have to sit and cry about the fact that 
somebody mistreated you in the past, or that you learned 
love incorrectly or that you're dying of loneliness. 


Jes: believe that each of us has this incredible poten- 


the country a lot, and when I do, I take my work, 
because it’s the only really peaceful time I have. My 
rule is always, “People first and things second.” So when 
I’m in my office, there is no peace. And when I’m at home 
there's the telephone ringing and people around—it’s 
what I ask for and what I want and what I love. But when 
[I'm on an airplane—it’s like having your own private 
office: You disappear into the clouds and nobody knows 
who you are. So | say, “Could I have the seat next to me 
free? I have a lot of work to do.” Most of the time I get it, 
and I spread out my things and I work and think. When 
I’m finished I look out at the clouds and I think of the 
wonder and the magic of the universe. 
On this particular day there was an empty seat be- 
tween me and a very attractive middle-aged lady who 
From the book LIVING, LOVING & 


Rees I had an interesting experience. I go around 
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An excerpt from the number-one 
best seller, Living, Loving & 
Learning by Dr. Leo Buscaglia. 
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If you want to be a more loving person, spend a few moments with the 
inspiring ideas of Dr. Leo Buscaglia. A professor at the University of Southern 
California, he teaches a highly original course, simply called “Love.” 





EARNING by Leo Buscaglia, Ph.D. Copyright © 1982 by Leo F Buscaglia, Inc. Reprinted py arrangement with Holt, Rinehart and Winston, New Yorl 
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was all jeweled and beautifully attired. She watched as 
spread out all my things, but I could feel that she want 
to talk. | thought, “Oh, my God! I love her but I hai 
exams to grade and papers to read!” 

She said, “I bet I can guess what you are!” 

I said, “What am I?” 

She said, “I’ll bet you’re a lawyer.” 

I said no, I wasn’t a lawyer. ; 

She said, “Then you're a teacher.” | 

I said, “Yes, that’s what I am. I’m a teacher.” 

So she said, “Oh, how nice,” and*I went back to m 
work. But she started to talk, and all of a sudden 
realized: “Where are you going? You’re always talki 
about people first. If you really mean it, this lady nee 
you. She obviously wants to talk—talk to her awhi 
then maybe you can explain your need_to get to work.” 

Well, it didn’t work out that way . . . but it was magic 
because like an avalanche, she began to tell me all king 
of things! Sometimes you'll tell a stranger what ya 
won't tell the closest person in your life. There was 1 
danger, perhaps, of my ever seeing her again. So sh 
started to tell me she had four children, and that she ha 
just come from the Bahamas. I said, “Did you have a go¢ 
time?” She said, “No, it was terrible.” 

I said, “Were you alone?” 

She said, “Yes.” 

I just said, “Oh.” I thought that was rather interestin| 
but I wasn’t going to pursue it. But she immediately to! 
me. She was on a holiday by herself: “I’m trying to g( 
myself together.” 

“Oh, really?” 

“Yes!” she said. “Two months ago my husband left me| 

“Oh, I’m sorry.” 





her life! 


A‘ then she started. And she told me the story ‘ 
“Imagine. I gave him,” 


she (continued on page 5¢ 
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A LESSON IN LOVE 


continued from page 46 





said, “the best years of my life!” I didn’t think people still 
said that. “I gave him the best years of my life. I gave 
him beautiful children, a magnificent house, and I always 
kept it clean. There was no dust anywhere!” 

I was sure of that. 

“My children were always on time to school”—she 
went on and on—“I was a magnificent cook, I always 
entertained his friends. I was always ready to go every 
place he wanted to.” I really felt sorry for this lady! 
Because all of the things she had considered essential 
were things that he could have paid for. 

She had lost her se/f! She had not given her husband 
what was essential about her ... the magic, the wonder 
... the undiscovered self. She’d given him good food—he 
could have gone to a restaurant. She cleaned his sheets— 


What is 


essential is to 
live life in 
wonder. 


he could have gone to a laundromat! That’s frightening! 

I asked her, “What did you do for you?” 

She said, “What do you mean, for me?” 

“J mean what did you do for yourself?” 

“There wasn’t any time to do anything for myself!” 

There was a pause, then I said, “What would you like to 
have done?” 

“Oh, I’ve always had a dream of making ceramics.” 

How wonderful, if she had only done that ... She 
didn’t know it was essential. I felt sorry for her because 
what she did was what she believed was essential. This is 
what the culture had told her was essential. She was 
fulfilling a role. And she had lost herself in her role! 
Then the story unfolds, “Husband Meets Interesting 
Young Lady in Office,” who isn’t interested in dust and 
doesn’t care a damn about clean sheets. 


e talked a long time that day about what is 
Wiesetat She cried a little bit, I cried a little bit. 
We hugged each other, and she went her way and I 
went mine. But, you know, she had never bothered to ask 
herself, “What is essential about me?” “What is my 
worth?” “What are my needs?” 
And if you don’t know this yet as a lover, think about it 
a little. If you are truly a lover, you want to give the best 
you there is. And that means developing all the wonder 
of you—as a unique human being. And, indeed, even 
though you’ve been taught differently, everybody in this 
place is unique. That’s the wonder of it. There are no two 
of us alike. How marvelous it would have been if some- 
how we had taught this woman her uniqueness early, or 
taught her how to develop it. And taught her the wonder 
of sharing it with everybody else. 
But she didn’t bother to look for herself, and she took 





on the role of what people had told her was essential, and 
in the process she had lost her self. 

But, the wonderful thing is, you never really lose 
yourself. Only temporarily. If you want to find yourself, 


youre still there 
And if sometimes 
gnawing in your gu 
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You don’t lose anything you ever had. 
su feel a vast emptiness in you, a 
it’s that wonderful uniqueness say- 































Je, isa 


great teacher. 
But so is 
despair. 


ing, “I’m still there! Inside! Find me! Develop me! Sha 
me!” Then you begin to find a bit of what is essential. 
I often ask people, “Are you truly the you of you? ( 
are you the you that other people have told you you are 
People do spend their entire lives telling us who we an 
Some make a profession of it, and with others it’s done 
unconscious ways. The mama, for instance, standing 
the market with her child, telling her friend, “This on 
the dumb one. His brother is smart. But you have to hel 
some dumb ones, and after all, he’s not a bad kid. F 
doesn’t give me any trouble.” What is she telling t 
kid? Does she think he’s deaf? Everybody teaches eve 
body, all of the time, what they are, and who they he 
h 





That’s why everybody is a teacher. As a lover, you 
better be very, very cautious indeed about the labels y 
put on others. 

We often consider, in our culture, ‘that constant joy 
essential. I don’t know of any other culture so bent q 
pleasure. We are lost in the continual pursuit of pleasur 
so much so that we forget there are other things. Th 
minute we feel we are slightly unhappy, we drop a pill ¢ 
drink some joy juice. Who wants to suffer? We’re 
culture that abhors and fears suffering. Of course I wou 
much rather teach and learn in joy. Joy is a great teach 
But so is despair. Wonder is a great teacher, but so 
confusion! Hope is a great teacher, but so is disillusio 
ment. And life is a great teacher, but so is death. To de 
yourself any of those—any aspect—is not world whe 

fe 





totally. I don’t know any other culture’in the world whe 
so many of us go through life without experiencing li 
So many of us don’t even know what it is! We ar 
protected from living. We don’t know the value of mone 
the value of things, the value of hunger. We don’t und 
stand pain, and we don’t understand death. 

I was born into a very simple and beautiful immigra 
family. They lived in northern Italy and they brought 
up in a very simple way. But they didn’t protect u 


Pick 


yourself for 
not being 
perfect. 

















against life. We were always a part of everything. The jo} 
in the house, the music in the house, the wonder in thi 
house. But the pain and despair in the house were ours 
too. We were not sheltered from anything. 

Our family was a very strange one because sometime} 
we had everything we wanted—ravioli, gnocchi, spaghett 
and sausages—and other times there was practically 
nothing. But we were never protected against pain, be| 
cause every time Papa walked in, and we’d see on mj 
father’s face a long, long expression, he’d say something 
like, “We don’t have any more money.” Then he woul¢ 
add, “What are we going to do about it?” It was so nice t¢ 
see everybody get together as a “we.” My sister would 
say, “I’ll go to the market and (continued on page 136) 
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do is collect four Quality Seals from any as many certificates as you 
Coronet* quality paper products. From wish, but each request must 
Coronet paper towels, bath tissue, nap- be mailed in a separate 
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DIAN SUMMEIF 


Was Alan having an affair with a younger woman? 
What had happened to the “perfect marriage” everyone said they had? 


A short story by Mary Elmblad 


I should have suspected something when 
I saw the new shirt. We had been married 
for three years and not once had Alan 
bought any clothing for himself without 
my goading him into it. And there was the 
smirk, too. My nice, straightforward hus- 
band put on his new green shirt and stood 
in front of the mirror and just plain 
smirked. 

What they say is true. The wife is always 
the last to know. 

I suppose I had been lulled into a sense 
of false security because our marriage was 
the kind that people ooh and aah over. The 
liberated marriage. The perfect couple. 
Well, it was good, incredibly good. Right 
from the start we had this thing between 
us, this trust. 

It was autumn when we met. Alan was a 
teaching fellow in the English department 


and I was one of his students, a senior 
scrabbling for the last few credits for my 
BA. After class we would stroll through 
the campus, during those long lazy after- 
noons when falling leaves spiraled down 
on couples lounging on the dried grass, on 
the professors wobbling past on their bicy- 
cles and, yes, on us: the dark-haired man 
and the blond woman, walking hand-in- 
hand through the golden light of Indian 
summer. Walking, talking and, finally, fall- 
ing in love. 

It happened when we stopped under a 
red-leaved maple tree. We were almost ex- 
actly the same height, but suddenly in an 
atavistic gesture surprising in a liberated 
woman, I bent my knees slightly so that I 
could look up into his warm green eyes. He 
put his arms around me and I laid my 
hand flat on his sweater, over (continued) 
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Tomorrow youll see the difference tonight can make. 


Make this the night you discover Night Of Olay,® the remarkably different beauty cream 

Night Of Olay works all through the night with your skin's own regeneration process, 
continually nourishing newly emerging skin. 

As rich emollients penetrate deep inside, that newer, younger skin is bathed in a nurturing 
environment similar to the one your skin once knew. 

As you sleep, Night Of Olay helps regenerate softness, hour after hour, easing dryness until 
even tiny wrinkle lines become less noticeable. . 

Yet for all its richness, Night Of Olay is remarkably different because it's so sheer, so grease- 
less, it lets your skin breathe naturally all night long. And you awake to a fresher, softer, younger look. 

See the difference tonight can make. Discover Night Of Olay. The remarkably different 
beauty cream that can help you look younger, too. 


NIGHT 


OLAY} . ; 


“Don’t you listen when I tell you about my students? 
She’s a Wellesley graduate, about your height, maybe a little thinner .. .” 


Indian Summer 
a ees 


his beating heart. Like that, we were 
in love. 

We did not marry until Alan 
finished his PhD dissertation and I got 
through that first mind-crunching 
year of law school. Even then the first 
two years of marriage were a drudgery 
of studying and penny-pinching, but 
Alan got his doctorate and I finally 
finished law school, passed the bar and 
became an associate with a high-pres- 
sure downtown law firm. 

My seventy-hour work week did not 
leave much time for running a house- 
hold, but Alan’s teaching schedule 
gave him time to do the cooking and 
most of the housekeeping. It was not a 
matter of Alan’s taking over my wifely 
duties, though. We looked on our mar- 
riage as a partnership in which each 
of us had a role to play. Right then 
Alan had the time to do the house- 
keeping and I had the skill to bring in 
big bucks. The balance might change 
later, but chores would always be fam- 
ily chores. 

We had our future planned on a 
schedule as tight as that for a space 
launch. Another year and a half of my 
practicing law would give us a down 
payment on a house and would raise 
me to a professional level where I 
could cut down to part-time work and 
get our children-to-be (one boy, one 
girl) off to a good, well-mothered start. 

And there was no resentment in- 
volved and no guilt, because we talked 
everything out. If you'll pardon the 
expression, we communicated. We both 
worked hard, but every day wound 
down to a happy ending. We would eat 
the dinner that Alan had cooked, and 
then he would sit in a deck chair, 
tilted back against the kitchen wall, 
and I would wash the dishes while we 
talked companionably about our sepa- 
rate days. We were happy. Very happy. 

Until he bought that shirt. That 
green shirt that matched his eyes! 


I saw the shirt and the smirk on a 
Tuesday morning, but I did not get the 
message until that night. I arrived 
home late, tired and jagged from a day 
that no one but an associate in a law 
firm would believe, to be greeted at the 
door by a heavenly aroma. 


“Alan! What is that wonderful 
smell?” 
“A surprise, Sheila! Hurry, if you 


want to change your clothes.” 

I got out of my lawyering clothes 
and into jeans and a faded blue 
sweater. Alan seated me formally and 
handed me a plate of food 

“What on earth is- 
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“Taste it, hon. Just taste it!” 

It was marvelous, rich and meaty 
and subtly spiced. “This is . . . this is 
... what is it?” 

“Stifaido. It’s a Greek stew, with beef 
and cinnamon and cumin. One of my 
students gave me the recipe.” 

“T didn’t know you had a Greek stu- 
dent.” 

“Oh, she’s not Greek, she just likes 
to cook. Likes to experiment with reci- 
pes and all that.” 

I laid down my fork and looked at 
him. Black hair, green shirt, green 


eyes. An _ irresistible combination. 
“She?” 
“Sure. Cappy Payne. Catherine 
Payne.” 


Cappy. A preppie nickname, like 
Muffy or Buffy. I could see her clearly, 
from the top of her preppie little head 
to the bottom of her preppie penny 
loafers. “Is she in your bonehead com- 
position course?” 

“No, she’s a graduate student, in my 
English novels seminar. I’ve told you 
about her. After all, I’m her thesis 
adviser.” 

I relaxed. “Oh, sure, I remember.” 
The preppie was replaced in my mind 
by a nice, middle-aged lady as 
comfortably plump as a creative cook 
should be. “Cappy Payne is the high- 
school teacher who’s taking a year off 
to get her MA, right?” 

A touch of tension across the table. 
“No, not the high-school teacher. Don’t 
you listen when I tell you about my 
students? I try to keep all your law- 
yers’ names straight! She’s a Wellesley 
graduate. Blond, about your height, 
but a couple of years younger, Maybe a 
little thinner. Her thesis is on 
chiaroscuro in Dickens. You know, the 
light and the dark.” 

“I know.” Oh, yes, I knew. Chiar- 
oscuro in Dickens. Not all that schol- 
arly a subject, but something a proper 
preppie could work at until she mar- 
ried and settled into suburbia and 
study groups. Until she married her 
young doctor or lawyer—or college 
professor. And a Wellesley graduate. 
Preppie, but grown-up preppie, sophis- 
ticated. And thin. One of those hateful 
women who cook like Cordon Bleu and 
eat like longshoremen and never gain 
an ounce. The stifaido turned to ashes 
in my mouth. 

Alan leaned back in the deck chair 
and I washed the dishes, but it was not 
all that companionable. Each time he 
mentioned a student he paused, point- 
edly, to give me a thumbnail biogra- 
phy. I listened carefully because he 
was right: I had been too caught up in 
my own work to pay attention to his. 
He did not, however, mention the one 
student who interested me. I wanted 




































to know a lot more about this Cal 
Payne, Preppie Creative Cook. 

It was the next Tuesday mo 
when the senior partner sprang 
dinner invitation on me. We associg 
were not sure whether Mr. Cla 
habit of taking one of us to dinner 1 
and again was a nice compliment 
way to check out our social zracestt 
we knew that it was not an invitat 
to turn down. I phoned Alan at 
office, between classes. 

“Im sorry to make you have dini 
alone, darling, but I won’t be late.” 

“That's okay, Sheila. I'll get son 
thing. You have fun.” 


ar 





Somewhat to my surprise, I did h; 
fun. The senior partner looked | 
Santa Claus in a three-piece suit, 
he was an intelligent, urbane 
whose knowledge of the law was a’ 
some. By the end of our leisurely d/ 
ner I was bursting with ideas, so fir 
up that I wanted to dash right out 
write the best brief I had ever done) 

I burst into the apartment. “Als 
Wait till I tell you about—” Stop. 
answer. No Alan. Empty apartmen 

A rattle in the lock. Alan. “Oh, 
Sheila. Did you just get homed 
was wearing the new shirt. He 
smirking. 

A movie, I told myself despera 
He had gone out for pizza and a mo 
But what pizza place would requiré 
new shirt? What movie would nou 
a smirk? 

“Did you have a good dinner, ho 
How was the boss?” But he did 7 
wait for an answer. He tossed } 
jacket on a chair and rubbed his stoi 
ach. “Boy, what a meal I had!” 

“You went out to eat.” 

“T went over to Cappy’s. You kno 
Cappy Payne.” : 

“IT know. Chiaroscuro.” 

“Yeah. Well, when you called s| 
was in the office to make an appg@ir 
ment to go over her thesis outline, 
she said why didn’t I come for ve 
and have the conference afterwards. 

“At her apartment.” 

“Where else? What a meal!” 
Where else, indeed. “Greek food?” 
“No, French. She whipped up. 

quiche lorraine and a salad, and sh} 
had this red wine for us to try, and— 

“And were you amused by its pr 
sumption?” 

But Alan did not chuckle over o1 
favorite Thurber cartoon. He ju 
looked at me. “Sheila, I am not at a 
amused by your presumption thi 
there was something wrong in my gl 
ing to Cappy Payne’s apartment. Yt 
had dinner with a colleague and sod 
I. Where’s all this trust we keep tal 
ing about?” (continued 
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\ heavenly idea! 


PUDDING IN A CLOUD 


90 lovely. So light. So luscious. 
(ou get two delicious tastes in every spoonful. 





Pudding in a Cloud...a delicious a dessert masterpiece. And it’s so delicious 
essert with a delectable taste that you you'll want to try making it with all your 
. and your family favorite Jell-O Instant Pudding flavors. 
will love. You get the 
WisciOus taste Olde “fee” ee ee a 
Brand Instant Pudding Pudding in a Cloud 


surrounded by the 

great fresh taste of 

Cool Whip® Non-Dairy 
Whipped Topping in 
every bite. That’s two 
great tastes together = 
in every spoonful... 


2 cups thawed COOL WHIP® Non-Dairy Whipped Topping 

1 package (4-serving size) JELL-O® Chocolate Flavor 
Instant Pudding and Pie Filling* 

2 cups cold milk 

Spoon 3 cup of whipped topping into 

each of six dessert glasses. Using back 

of spoon, make depression in center ‘ : 

and spread topping up sides of glass a - 

Prepare pudding mix with milk as 
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right down to the last directed on package 
spoonful Spoon pai mixture into 
SaaS : lasses. Chill 
Swirl in the Cool Whip aes servings. Gee 
— Topping and spoon in the * or any other flavor 2H 
Ponin the Jell-O Jell-O Instant Pudding, L--~~~~---——------— 


GENERAL FOODS 


° ’ eae © General Foods Corporation 1980 
stant Pudding. It S that easy to create Cool Whip and Jell-O are registered trademarks of General Foods Corporation 





Dont let your 


family be 
a victim of the 
epidemic. 


Crab and lice infestation has reached epidemic proportions. 


Millions of cases occur each year. 


This serious problem requires thorough treatment. It 
requires both the Triple X® crab and lice control kit and YDP™ 


Lice Spray. 


When used together, they provide a four-step program. 
The kit contains a specially formulated pediculicide shampoo 
that kills head, body and crab lice. A second, foaming 
shampoo thoroughly rinses the treated areas. Finally, the kit's 
fine tooth comb removes dead lice and eggs. 

The final step is YDP Lice Spray. Spray iton garments, 
bedding, furniture and other inanimate objects that cant be 
laundered or dry cleaned. It's not for human or animal use. 


But don't stop there. Doctors and 
public health authorities now recom- 
mend asecond treatment of a pedi- ae 
culicide (like Triple X) 10 days later. 

Take the four steps necessary to 
prevent an epidemic from spreading 


to your family. Ask for the Triple X 


kit and YDP Lice Spray. It's available 


at your local pharmacy without a 
prescription. 


UP YOUNGS DRUG PRODUCTS CORPORATION 


vourss P.O. Box 385, Piscataway, New Jersey 08854 ©Y DPC. 1982 


INDIAN SUMMER 


continued 


Now, at that point I could have 
chosen to smile. Or to kiss him. Or to 
tap dance. Believe me, anything, would 
have been better than what I did do, 
which was to sniff and say in a snippy 
voice, “Well! If there was anything 
wrong with your being at her apart- 


ment, you're the one who should know!” 

All right, maybe [| was making too 
much of it. But I loved Alan. And I 
knew Alan. If I was wrong, he was 
perfectly capable of telling me that I 
was making a mountain out of a mole- 


hill. But he said nothing. We did not 
talk it out. Insteac, we just cobbled 
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over the hole in our marriage and 
limped on. 

That week I went to the office, I 
came home, I washed dishes and I 
tried not to notice if Alan wore the 
new shirt. But I burned with hurt and 
anger. Hurt with Alan, who had be- 
come a stranger, and anger with the 
preppie Dickens expert. She had to 
know Alan was married. Or did she 
think his gold wedding band was a 
PhD badge? But in spite of the burn- 
ing, I was cold. Cold with fear. 

The next Tuesday afternoon I left 
the office to go to the state law library, 
but instead I found myself parking on 
the campus. Alan’s seminar would be 
breaking up, I thought. I would stop 


by and say hello. Maybe we could w. 
over to the student union for coffe 
just like old times. There’s nothi 
wrong with a wife dropping by to gs 
her husband, is there? Of course n 
But I hesitated at the corner of 
English department building. If i 
were nothing wrong with it, why di 
feel so guilty? 
A bird hopped across the sidewa!| 
A brown thrasher. I looked at the ca 
pus and for the first time I vealed 
that it was fall. Seventy hours a we 
in a law office does not give you mu 
time for observing the turn of the s 
sons, but you would think that I eal 
have noticed the red and gold leay 
drifting down, that I would have be 
aware of the special golden light | 
Indian summer. | 
The door opened and the broy 
thrasher scuttled under a _ leafle 
bush. Most of the students ambl 
away, but one couple stopped and sta 
there together in the golden afternog 
Alan and Cappy Payne. I checked H 
plumage as carefully as the bro 
thrasher’s. She did not look like ah 
band snatcher. She looked intellig 
and nice, like someone I would like 
know. And she did not look like 
sophisticated preppie, not in th 
shapeless blue sweater and worn jea 
and running shoes: Where was 
perfectly cut hair, the penny loafers 
There was something familiar ab 
this Cappy Payne, something terri 
familiar. As I watched, she bent 
knees slightly and looked up ir 
Alan's eyes. And’then I knew why s| 
looked familiar. She looked like me. 
I turned away. I could not bear 
watch us fall in love. 





I went back to the office and into t 
library, ostensibly to research a pé 
sonal injury case. I laid the volume 
statutes on the table and flipp 
through the pages, but my ha’ 
stopped of its own volition on the pal 
headed “Domestic Relations.” | 

A throat was cleared behind me. T 
senior partner. “Ah, Sheila,” he sa’ 
“It’s a lovely day, isn’t it?” 

I glanced at the window and t 
golden day beyond iit. “I suppose so, 
said, and then suddenly, “Mr. Clark, 
you had a client who thought that h 
husband was, well, falling in love wil 
another woman, what would you- 
mean, would you advise her to—?” 

He cleared his throat again. “N 
dear, I would not advise her, not as 
attorney. I would suggest that she se} 
counsel from her family and frien¢ 
As we both know, the law has only 0! 
remedy for a failed marriage.” He p 
his hand on the statute book and 
both stared down at the next headin 
“Dissolution of Marriages: Divorce 
He patted my shoulder and left t 
room. (continu 
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Warning: The Surgeon General Has Determined 3 
That Cigarette Smoking Is Dangerous to Your Health. ap 
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INDIAN SUMMER 


continued 


In our careful plan for the future, 


Alan and I. had overlooked one con- 
tingency. We had never even consid- 
ered the possibility that one of us 
might fall in love with someone else. I 
stared numbly at the shelves of law 
books but they were no help at all. 
Alan and I had set up our own laws 
within the statute of marriage, laws 
based on supportiveness and freedom 
and mutual respect. If Alan loved an- 
other woman, I could not hold him 
prisoner. I loved him too much for that. 

Family, Mr. Clark had said. Friends. 
But Alan was my closest family. Alan 
was my best friend. So where could I 
seek counsel? 

“Alan?” I could feel my heart thud- 
ding. I held a soapy glass up to the 
light so that I would have something 
to look at. I had thought about my 
question all afternoon, but I still did 
not want to ask it. Perhaps I just did 
not want to hear the answer. “Alan? Do 
you love her?” 

The front feet of his deck chair hit 
the floor with a bang and [| turned 
around. I had to see his face. 

“Do I what? Do I love whom?” 

“Cappy Payne. Chiaroscuro.” 

His voice was steady. “I saw you this 
afternoon, but you drove off before I 
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could catch you. Why did you run 
away?” 

I looked down at the dishpan. “Be- 
cause of her. Because of the two of 
you.” 

“God!” He rubbed his hand over his 
face. “Because I went to her place for 
dinner, I suppose. I didn’t object when 
you had dinner with your senior part- 
ner, did I?” 

“You’ve met him, Alan!” 

“And how about the lunches you 
have with the male associates?” 

“Alan, you know that conference 
lunches are part of my job!” 

“Oh, yes. Your job. The law. It’s al- 
ways the law.” 

“But we agreed, Alan. We planned it 
together. The savings account, the 
house, the baby... .” 

“I know that! But don’t you ever 
want to break out? I mean, like run 
through the falling leaves?” 

I laughed bitterly. “Hand in hand, I 
assume. Slow motion. Back-lit. Listen, 
we've always known that for me to get 
established as a lawyer we would have 
to sacrifice some—” 

“The law!” He stood up suddenly. 
“The law is a ass’!” 

“Oh, sure. Dickens’s Mr.. Bumble 
said that, didn’t he? I suppose you got 
it from the chiaroscuro preppie.” 

“Hah! It’s all Cappy, isn’t it? So I 
like her, so I like her cooking. Why 


YOUVE = hea me 
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would you think there’s more to i 
than—?” | 

“Oh, Alan!” I thréw the sponge int 
the dishpan and raised a volcano 0 
soapy water. “Can’t you see? She look, 
like me, Alan. She looks like me!” 

“I guess she does, sort of. But te 
doesn’t mean that I—” 

“She looks like me, but it’s a me thal 
has time to read Dickens and coo 
gourmet meals and run through i 
falling leaves!” 

Alan’s eyes were as hard and andl 
as mine. “So you think I’m falling fo! 
Cappy Payne because she—” He 
stopped abruptly and his eyes glazed 
over as they always did when he wai 
examining an insight. “But what .. 
why—?” Suddenly he looked stricken 
“My God, you're right. 
nostalgia, or—oh, darling, I am sorry, 
It hasn’t happened. It won’t happen 
But-it almost—oh, Sheila, I am s¢ 
sorry.” 

He admitted it. He apologized 
Wouldn’t you think I would be satis 
fied with that? My heartbeat slowec 
but my silly mouth kept right on go 
ing. “You want it all, don’t you, Alan’ 
You want a partner who can help buil¢ 


a good life, but you want a wife to cook} 
and clean, too, and even a college gir) 





who has time to loaf away the autumr 
? 


afternoons. You want it all! 


Was ij 


He stared at me and then beyondy 
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e. “Yes. I suppose I do.” Then he looked directly at me. 
‘What do you want, Sheila?” 

It was a fair question. “I want—I want a husband who is 
y partner. And a man macho enough to do the cooking. 
And one who is sensitive enough to enjoy a fall day and to 
hare my successes and failures as I share his and—” It hit 
ne then, like a ton of bricks. “I want it all, too, Alan. I 
want you.” 

He grinned at me, a grin full of love and fun and much, 
much more. “Yeah! I want it all, too, Sheila. And even if I 
forgot for a little while there, I’ve got it. I’ve got you.” 

I bent my knees slightly and looked up into his warm 
een eyes. “Alan,” I said. “Oh, Alan.” 


let the cold dishwater drain out of the sink. Alan cinched 
p the belt of his bathrobe, leaned back in the deck chair 
and reached out one long leg to touch my ankle compan- 
jonably with a bare toe. “I was a dope about Cappy Payne.” 
| “So was I.” I ran hot water into the sink. “Alan? What if 
another Cappy shows up sometime?” 
| “Look, hon, we can’t live in a vacuum. I guess I'll always 
‘ook at a Cappy.” He grinned. “But don’t you worry. I’ll just 
- her stifaido recipe and-run for home. But what about 
hose handsome colleagues of yours?” 
“Not a one of them has green eyes.” 
“You mean you looked?” 
| I laughed with some embarrassment. “Well, yes. I 
ooked. Hey, Alan, what do you say we both take Saturday 
ternoon off and go for a long walk on the campus, just 
ike old times?” 

He opened his eyes wide. “So we can run hand in hand 
hrough the falling leaves?” 

“Right! Hand in hand, slow motion and back-lit! Dar- 
ing, Indian summer is such a short season.” 

He stood up and put out his arms. “Not for us, hon. Not 
or you and me.” 
“Oh, Alan.” Bent knees. Warm green eyes. 
And the dishwater got cold again. End 
Vary Elmblad is the author of several magazine stories, 
nd her new novel, Little Company, will be published this 
month by Avon Books. 
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“Sure, [ll play house. Put an apron on.” 
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*Use only as directed. If symptoms persist after 10 days, consult a physician. 


eeeeeeseeeeeeneeeeeeeeecneseeee ee ee eeeeeeeeeeseeeeeeeeesesenesd 









OF 


Introducitig: TaN OF bap, 
Summer's Eve“ 


Medicated 
Vaginal Suppositories. 


The convenient new way to relieve 
vaginal irritation and itching. 
Summer’s Eve® Suppositories contain medication 
proven safe and effective for the temporary relief 
of minor vaginal irritation and itching. The 
suppository spreads a soothing film of this medication 


on the irritated surfaces. 


Easy to use any time, anywhere. 

You can use these suppositories whenever symptoms 
are present” and take them with you anywhere. 
They’re small enough to carry in your purse. 
Greaseless, odorless. Won’t stain skin or clothes. 


Proven safe and effective in clinical tests. 
Summer’s Eve Medicated Suppositories contain 
potassium sorbate. In one clinical study of 122 women 
treated with this medication, it was reported that its 
most remarkable effect continued to be the prompt 
relief from itching. Additionally, potassium sorbate 
was reported to be soothing and non-irritating in 
most cases. This medication is also available in 
Summer’s Eve Medicated Disposable Douche 


to relieve symptoms and leave you feeling refreshed. 


Summer's Eve is a registered trademark of C.B. Fleet Company, Inc. 


~~ Medicated Vaginal Suppositories. 
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not properly redeemed will be reported to Postal 
Inspectors. This coupon is non-transferable and good only \ 
for the products specified. Invoices proving the purchase. Deans 
of sufficient stock to cover coupons present A Soo 
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MEDINEWS 


Exciting new discoveries are being made every day in 
the field of medicine. This column will help keep you up-to-date 
so you and your family can stay your healthiest. 


Men should 
complete families 
before age forty 


Many studies 
have alerted wo- 
men to their “bio- 
logical clocks” 
when it comes 
to child-bearing. 
But according 
to a new report 
on birth defects 
compiled at the University of Texas, 
men as well should try to complete 
their families before they reach forty. 

Most men believe that it is safe for 
them to father children for as long as 
they are able. But the University of 
Texas scientist concludes from his 
research that older fathers appear to 
have the same or greater risk of pro- 
ducing children with birth defects as 
older mothers. 





Once-a-day arthritis 
drugs offer hope 
to millions 


Two new drugs recently approved 
by the FDA are expected to be the 
most effective medication available 
for people suffering from painful 
rheumatoid arthritis (6.5 million 
Americans—three times as many 
women as men) and osteoarthritis 
(16 million Americans). Both Fel- 
dene (Pfizer) and Oraflex (Eli Lilly) 
are non-steroidal, anti-inflammato- 
ry drugs which are taken only once 
a day. 

The drugs have been used in Eu- 
rope for several years, with excel- 
lent results. Both are more effective 
in relieving symptoms, with fewer 
side effects, than other drugs cur- 
rently on the market. And because 
these drugs work for twenty-four 
hours, there will be less nighttime 
pain and morning stiffness for pa- 
tients. (Aspirin is currently the 
most frequently used drug for ar- 
thritis, but its big disadvantage is 
that when taken in the large doses 
necessary to relieve pain and in- 
flammation, it can cause gastroin- 
testinal complications.) 





To help your 
aching back, support 
your feet 


If you suffer from nagging low 
backaches, you can relieve your 
pain by placing foot arch sup- 
ports—the kind found in any drug- 
store—into your shoes. The sup- 
ports act as shock absorbers to the 
body’s muscles and bones. They re- 
duce the jolt that occurs each time 
the heel strikes the ground when 
you're walking or running. 

Researchers from Iowa State Uni- 
versity found that pain was elimi- 
nated for sixty percent of their 
patients with low backaches within 
a month of using the supports. 
After one year, ninety percent were 
pain-free. 


Paper bag therapy for 
migraine headaches 


It’s always nice 
to find effective 
medical relief 
that’s very cheap 
and very easy... 
and a new treat- 
ment for mi- 
graine headaches 
is both. 

Migraine sufferers (up to 30 mil- 
lion Americans) can learn to stop 
an attack, or at least lessen its se- 
verity, by rebreathing their own ex- 
pired air from a paper bag (holding 
the bag closed around the mouth 
and nose, and breathing in and out 
from it) for ten to twenty minutes 
during the period of aura preceding 
an attack. (Caution: If you decide to 
try this, be sure to stop if you feel 
lightheaded.) 

The technique was developed at 
England’s leading migraine clinic, 
where it has succeeded in prevent- 
ing both the headache and the nau- 
sea associated with migraines. 
Doctors are not certain why the 
simple procedure is effective, but 
they theorize that it may either 
open up constricted blood vessels or 
somehow affect the body’s level of 
endorphin (a natural tranquilizer). 



















By Beth Weinhous) 


New way to 
administer oxygen 
can save infant lives 






Doctors hay 
found that a ne 
technique for a 
ministering ox 
gen can help sa 
the babies bo 
each year i 










Respiratory Di 
tress Syndrom 
also known as .\Hyaline Membr 
Disease. (This was the disease whic 
took the life of President Kenned 
infant son, Patrick.) 

The experimental - technique— 
High Frequency: Ventilation—give 
patients smaller than usual vo 
umes of air-plus-oxygen, at a faste 
than normal rate. The method ha 
not been tried before, because scie 
tists believed that air-plus-oxyge 
had to be delivered at a normé 
breathing rate,.or else the lung 
would not be able to remove t 
carbon dioxide. 

The researchers, from the Amej 
ican Lung Assocation, believe th 
High Frequency Ventilation wil 
also be useful in treating adult 
with injured lungs, as well as i 
fants with fragile or diseased Tunes 







































Alcohol plus 
ulcer drug = a double 


Ulcer patients beware: The i 
frequently prescribed drug for 
cers in the U.S.—Tagamet (cimeti 
dine)—has been ,found to increas 
the effects of alcohol in patient) 
who drink while taking the medica 
tion. (Contrary to the popular ster 
eotype, about as many women a 
men have ulcers.) 

Pharmacologists at Vanderbil 
University School of Medicine 1 
Nashville, Tennessee, found tha 
volunteers who drank while takin; 
the drug got drunker quicker, an} 
stayed inebriated longer, than thos} 
not on cimetidine. 

It would be wise for ulcer pa 
tients to keep these findings iJ 
mind whenever they’re contemplat 
ing another drink. 
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If you fail this simple test 
you could lose your teeth. 





are ie 





Are your 
gums red and 


your gums 





swollen? puffy? 
Have your gums Do your gums bleed 

receded? when you brush your teeth? 
E 
ll of the above are symptoms of gum disease. If you JOHNSON’S offers the widest variety of flosses, waxed and 
4 have any one of them—bleeding gums, for example— unwaxed. So you can be sure there’s one just right for you. For 
ould lead to gum disease and eventual tooth loss. instance, if you have tight spaces between your teeth, Extra 
Che cause of all this is something you can’t even see: Fine will be just nght for you. For wide spaces, try DENTOTAPE™ 
que. It builds up every day in places where a toothbrush = And Mint will leave your mouth feeling clean and refreshed. 
itreach. Daily flossing, along with a regular program Choosing the right kind of floss from the JOHNSON’S 
wral hygiene, 1s the best way to get rid of it. That’s where line makes it easier and more convenient to keep yourself 
AINSON’S Dental Floss comes in. It’s the protected against gum disease. With daily 





ee P's Use and the one dentists You n e e d th e flossing, you a aoe i: | 
6 strongest line of defense 
/ against gum disease. _ 


WAXED i L RIBBON FLOSS 
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For Toll-Free Product Information, Call: 
Cont. U.S. Only—800-526-2433 (in New Jersey 800-352-4777) 





Super Quick Meals 


Fasy 


A 30-minute menu, 


MENU 


*Creole Pork Chops 
*Confetti Rice 
Green Salad with 
*Fast Vinaigrette 
Bread Sticks 
*Chocolate Cremes 


CREOLE PORK CHOPS 


Snappy red sauce, robust with okra 
and green peppers, provides a piquant 
bite to quickly browned pork chops 
(thin-cut ones are usually a good buy). 


In skillet, brown 8 thin-cut pork chops 
(1% lbs.), 2 or 3 at a time. 

Remove chops. To drippings, add 1 
sliced green pepper and a 10-ounce 
package frozen cut okra, thawed. Cook 
3 to 4 minutes. Stir in one 15-ounce 
can Sloppy Joe sauce and ¥2 teaspoon 
bottled red pepper sauce. 

Return chops to sauce and simmer, 
covered, 15 to 20 minutes. Serves 4, 
about 635 calories each. 


CONFETTI RICE 


Instead of serving ordinary white rice, 
make it special with a tossing of 
crumbled bacon, minced onion and 
fresh parsley. 


Finely chop 1 medium onion and 4 
slices bacon. Cook in a skillet over 
medium heat until bacon pieces are 
crisp. 

To skillet, add % cup long-grain 
rice, 1% cups chicken broth and dash 
bottled red pepper sauce 

Heat to boiling, reduce heat. Cover 
and simmer 20 minutes. Stir in 2 tea- 
spoons chopped parsley. Serves 4, 
about 270 calories each. 
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FAST VINAIGRETTE 


Combine 3 tablespoons salad oil, 1 ta- 
blespoon vinegar, ¥4 teaspoon each Di- 
jon mustard, salt and sugar, and dash 
ground pepper in jar with tight-fitting 
lid; cover and shake vigorously. Time- 
saving tip: Invest in a salad spinner. 
Good way to rid greens of excess water 
in seconds. Makes %4 cup, about 75 
calories per tablespoon. 


CHOCOLATE CREMES 


Mouth-watering parfaits are easy and 
elegant for family or party dinners. 


Whip 1 egg in blender container for 5 
seconds. Add ¥2 cup semisweet choco- 
late chips and % cup boiling milk 
purée until smooth. Add 1 tablespoor 
dark rum and blend for 5 more sec- 
onds. Transfer to a bowl; place in 
freezer, stirring often, until cool, about 
15 minutes. 

Whip ¥2 cup heavy cream until stiff; 
set aside in refrigerator. 

Fold in whipped cream. Pour into 
parfait glasses; refrigerate until serv- 
ing time. Serves 4, about 255 calories 
each. 
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handy chopping tips, plus new hints from readers. 


CHOP LIKE A PRO 


To mince parsley: The secret to 
getting fine flecks is how you 
hold the knife. Start with parsley 
in tight clump; slice horizontally 
4 to 5 times. Holding handle 
firmly in one hand, rest other on 
top of blade; guide knife rapidly 
in seesaw fashion._Keep scraping 
parsley back into a pile. 


“MY FAVORITE HINT” 
Eggs Over Easy: I don’t worry 
about breaking yolks when || 
my family asks for fried eggs. | 
I simply put 2 tablespoons of 
water in the skillet with the 
eggs, cover and cook. The 
eggs look as though they’ve 
been flipped!—Lynn Mitchell, 
Atascadero, Calif. 


CALLING ALL HINTS 


The Journal will pay $25 for 
each cooking hint we pub- 
lish. Send to LHJ, Box MFH, 
641 Lexington Ave., New 
York, N.Y. 10022. 
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A FIN EST 


Bas By NING 
ALI-VEGETABLE SHORTE 





SHRIMP CROQUETTES APPLE TURNOVERS 


¥% |b. frozen, cooked, Dash pepper 3 C. sifted all-purpose flour 5 to 6 Tbsp. water 

shelled shrimp* Dash paprika 3 Tbsp. granulated sugar 1 Can (20-22 0z.) prepared 

3 Tbsp. Crisco % C. fine dry bread crumbs 1% tsp. salt apple* pie filling 

Ya C. flour 1 egg, beaten le tsp. cinnamon Confectioner’s sugar 

2 C. milk 2 Tbsp. water 1% C. Crisco 

2 Tbsp. finely chopped onion 1 package (8 ounces) frozen 

1 Tbsp, auipped parsley Saat ath AS oul sauce *Note: 1 can (20-22 oz.) prepared cherry pie filling may be used in 
2 tsp. lemon juice Crisco for deep frying place of apple 

\% tsp. salt 


Defrost shrimp; devein if necessary. Chop finely (about 2 cups). Melt 3 table- Preheat oven to 425° Combine flour, granulated sugar, salt, cinnamon 
spoons Crisco. Blend in flour. Add milk. Cook and stir over medium heat till Cut in Crisco with pastry blender or two knives until mixture is uniform. 
very thick and smooth; remove from heat. Add onion, parsley, lemon juice Sprinkle dough with water a tablespoon at a time, stirring it with a fork 
and seasonings; stir in shrimp. Preheat Crisco for deep frying to 350° until just enough has been added so dough can be patted into a ball 
Shape shrimp mixture into 8 cones, about % cup for each. Roll in crumbs. Divide pastry in half. On a lightly floured surface, roll 2 into a 10” x 15” 
Combine egg with water. Dip cones in egg mixture; roll in crumbs again. rectangle. Cut into six 5’’ squares. Repeat with other half of dough. Place 
Deep fry a few croquettes at a time in preheated Crisco till brown and hot, about 2 measuring tablespoons of fruit filling in center of each square 
about 3 minutes. Turn if necessary for even cooking. Drain on paper Moisten pastry edges with water. Fold over one half of pastry to form 
towel. Keep croquettes hot. Prepare peas according to package triangle. Seal edges firmly with a fork. Prick top with fork for steam 
directions. Spoon creamed peas over croquettes. Makes 4 to escape. Bake on ungreased baking sheets 12-15 minutes 
servings. *Note: 2 cans (62 or 7 ounces each) tuna, drained or until lightly browned. Cool slightly; sprinkle with 
and flaked, may be used in place of the cooked shrimp. confectioner’s sugar. Makes 12 


© 1982 Procter & Gamble Co 





Ss. most women 


are more com- 
fortable discuss- 

ing contraception 

with a member of 

their own sex, the 
Journal has inter- 
viewed four women 

who are experts in the 

field: Dr. Jennifer Nie- 

byl, director of obstet- 

rics at the Johns Hopkins 
University School of Med- 
icine; Dr. Louise Tyrer, 
vice president for medical 
affairs of the Planned Par- 
enthood Federation of Amer- 
ica; Dr. Michelle Harrison, a 
women’s health practitioner 
in Cambridge, Massachu- 
setts, and author of Woman 
In Residence (Random House, 
1982); and Dr. Marcia Cole- 
man, senior instructor in ob- 
stetrics and gynecology at 
Hahnemann Medical College 
in Philadelphia. 

Here are their views on 
those personal issues that are 
rarely brought up in the doc- 
tor’s office. 


Q.. your opinion, 


what is the birth 
control method most 
often used by women 


doctors? 
Dr. Niebyl: The majority of 
my patients who are female 
physicians rely on the dia- 
phragm. While some use the 
pill and others the IUD, most 
think the diaphragm is the 
safest medically. 

Dr. Harrison: [ would agree 
that the majority of women 
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doctors probably use the dia- 
phragm. In fact, that may be 
true of doctors’ wives and 
daughters as well. When I 
was in medical school, the 
pill and the Lippes loop [an 
IUD] were just being de- 
veloped, and I remember a 
gynecology conference at 
which the male physicians 
said, “We all know we are not 
going to touch our wives and 
daughters with this new 
stuff. We are going to keep 
them on the diaphragm.” 
That was in 1965, and their 
opinions probably haven’t 
changed very much. 


Dr. Tyrer: Several years ago 
a study of contraceptive 
methods used by the profes- 
sional staff of a Planned Par- 
enthood affiliate showed that 
the largest percentage of 
these women had gone back 
to using the diaphragm. I 
should point out, however, 
that these people are not typ- 
ical. They see the occasional 
problems that develop with 
the pill and the IUD, which 
influences their thinking. 





Do you discuss 
your own birth con- 
trol method with your 


patients? (continued) 
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Are you hiding your last craft 
sroject in your closet? 


ris it proudly displayed 
nyour home? eae 



















You can’t make second rate materials 
or a badly constructed kit 
into a work of art. 


If you've ever been disappointed, we guarantee 
you'll have better luck with a top quality Readicut 
latchet hook kit. 

You'll make a beautiful rug, pillow or wall 
hanging you'll be proud to display, instead of 
hide in your closet. Here’s why: 

You create your Readicut rug on 100% fine 
English canvas which is hand-stencilled 
and stretched so carefully that 
every design sits perfectly. This 
means Our designs are very 
easy to follow. 

You work with our handcrafted as 
latchet hook which we include in each kit. And with yarns 
we've spun and dyed in our own mills. 

You choose either our pure new wool or our sturdy 
wool/nylon blends in a rainbow of 57 rich, radiant colors. 
You can even change colors to match your decor or desires. 

Our direct to you service gives you the highest quality 
product at the lowest possible prices. And our service 
doesn't end with the sale. You can call our customer service 
representatives with any questions you may have. And above 
all you have our unconditional money-back guarantee of 
satisfaction. 

Our introductory catalog is and with no obliga- 
Hare ISHII CCM Ullpecre ey eee ne ee | 
color with magnificent rug, sone a) | 


wallhanging and pillow °, : 
i. Mail int He readicut 


cover kits. Mail in the 
Readicut Mail Order Inc 


coupon right now. 
P.O. Box 1695, 55 Old Field Point Road 
Greenwich, CT 06836-1695 


a 











LJ YES. Please send me your Readicut 
introductory catalog today! 





Name 
(Please print) 
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BIRTH CONTROL 


continued 


Dr. Coleman: I do if they ask. Or, ifa 
woman is not quite sure about getting 
a diaphragm, I may add, “The best I 
can tell you is that I use it myself, and 
I have tried just about every other 
method.” 

Dr. Harrison: What I think is the 
best method for me might not be best 
for everyone. I personally prefer the 
diaphragm, but a lot of women may 
not be comfortable using it. 


Does the fact you are a 
woman physician influence your 
doctor-patient relationships? 

Dr. Tyrer: Definitely. Many women 
today prefer a woman physician or a 
nurse practitioner because they feel 
they can relate better and be more 
honest with another woman. If they 
have forgotten to use the diaphragm, 
for example, they know I will be more 
likely to understand than a male doc- 
tor. They assume we all have this in 
common. 

Dr. Harrison: Being a woman influ- 
ences how patients see me and how 
they trust me. A lot of women nowa- 
days have a certain mistrust of a male 
gynecologist, and they question his ad- 
vice. When they see a woman doctor, 
however, they assume they can put 
faith in everything she says—that she 
is speaking woman to woman. So in 
some ways this can make women doc- 
tors seem more trustworthy. 

Patients don’t tend to realize that 
women physicians are trained by men, 
with certain male values. To get 
through training, women doctors, for 
the most part, identify with the male 
physicians rather than with the 
female patients. 


Are you opposed to any par- 
ticular birth control method? 
Dr. Coleman: [| think women who 
haven’t had children should stay away 
from the IUD. Their risk of infection is 
higher and could lead to sterility. 

I also recommend that women who 
do not have frequent intercourse stay 
away from the IUD and the pill. Why 
expose yourself to the daily risks of 
these methods if you have sex only 
once or twice a month? I am also op- 
posed to the pill for women who smoke 
or are over thirty-five. They run an 
increased risk of developing car- 
diovascular complications [such as 
heart attacks or strokes]. 

Dr. Niebyl: I am against the use of 
foam without a diaphragm or condom. 
Used alone, foam has a high failure 
rate, as does the rhythm method, 
which requires a lot of effort. 

Dr. Harrison: I, too, see particular 
dangers in the IUD, but it’s the only 
method some women can deal with. As 
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for the woman over thirty-five who 
smokes and wants birth control pills, 
she should be told of the risks. But if 
the pill is the only contraceptive she’s 
comfortable using, she has a right to 
have it. 


Qianet are the most common 
mistakes your patients make re- 
garding contraception? 

Dr. Harrison: Not asking the doctor 
about side effects. Not all physicians 
take the time to explain these thor- 
oughly, and some women just take 
things on faith. 

Dr. Coleman: Many women pick a 
method without considering the social 
and sexual consequences. They may 
choose to use foam and the condom, for 
example, without realizing they will 
have to interrupt foreplay. We see this 
more and more because women hear 
about side effects of the pill and switch 
to another method without really 
thinking it through. 


What if my husband and I pre- 
fer different forms of contra- 
ception? What if I hate the dia- 
phragm, he dislikes the condom, 
and I don’t want to take the pill? 
Dr. Niebyl: I’d certainly try to do 
something because any method you 
hate, you aren’t going to use reliably. 
Dr. Coleman: I'd probably suggest 
that you and your husband visit a doc- 
tor together, so you can both hear the 
pros and cons of the various methods. 
Dr. Harrison: I'd try to have a frank 
discussion. Sometimes, the problem 
may have more to do with feelings 
about sexuality than about  con- 
traception. Perhaps the woman just 
doesn’t want to go to bed with the 
man, and birth control is the excuse. 
Or maybe the partners feel guilty 
about “interfering with nature” by 
using any contraceptive method at all. 


How do you account for con- 
traceptive failures, and what is 
the best way to prevent them? 
Dr. Tyrer: The vast majority of con- 
traceptive failures are due to human 
error—failure to use the method con- 
sistently or in the proper fashion. For 
example, pregnancy while on the com- 
bination pill is probably a result of 
forgetting to take the pill. 

Also, medications—such as Dilantin 
with phenobarbital [now used pri- 
marily for the control of seizures], 
drugs used to treat tuberculosis and 
possibly long-term use of antibiotics— 
can reduce the pill’s effectiveness. A 
symptom of this may be bleeding. So if 
a woman on the pill has breakthrough 
bleeding while she is taking any of 
these medications, she should tell her 
doctor. She may need a_ backup 
method, a more potent pill or another 
birth control method altogether. 


Dr. Coleman: A common reason 
diaphragm failure is improper ins 
tion. The woman must always check 
see that the cervix is completely cd 
ered. Diaphragm failure can also oc 
if a woman fails to insert addition 
jelly each time she has intercourse. 
The condom must also be used ¢ 
rectly for maximum protection. 
man can release small, pre-ejacu 
tory seepage which is rich in sper 
so he should be wearing the cond¢ 
whenever he enters the vagina. Al 
room should be left at the tip for t 
ejaculate. After orgasm, as the mé 
withdraws, one of the partners shou 
hold the condom on the base of t 
penis to prevent it from slipping 
and spilling its contents into ¢ 
vagina. 
Dr. Niebyl: Sometimes pregnancy 
curs with an IUD because the dev 
has slipped or been expelled. The 
why after each menstrual period 
woman should feel for the string. If 
not there or has increased in leng 
she should use some other form of p 
tection until she can visit a doctor. 
























Qnat's the best way to han 
a birth control “emergency” — 
forget my pill or the cond 
breaks during intercourse? 
Dr. Niebyl: If you have forgotten 
pill, take it as soon as you remem 
then take the next pill on schedule 
you have forgotten more than one p 
use some other form of contracepil 
for the rest of the cycle. 
Dr. Tyrer: If a’ woman is absolu 
opposed to risking pregnancy, 
should see her doctor as soon as po 
ble for the “morning after pill” [a fo 
of estrogen], which alters the linin 
the uterus to keep the egg from be 
implanted. It must be started wit 
seventy-two hours to be effective. 
Another technique to prevent t 
implantation of the egg is to insert | 
IUD within five days after unp 
tected intercourse. I don’t recomme 
an endometrial aspiration [early ab 
tion] before a woman has missed a 
menstrual period. The chance of } 
becoming pregnant, even with 1 
protected coitus in mid-cycle, is ot 
ten percent, while the procedure 
volves inherent risks of infection ajj 
perforation. If an unwanted pri 
nancy is proven, then the sooner 1 
procedure is performed the less t 
risk. 








What if I unknowingly t 
come pregnant and continue | 
the pill or the IUD? Could t 
baby be harmed? And is there 
way to prevent this from ev 
happening? 

Dr. Tyrer: Studies suggest that if y 
unknowingly become pregnant 
continue the _ (continued on page 1 
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i you were in their place 
what would you do? 


had been 7 years since he last - < = ; ara... 
| saw her. Now, using an 
- assumed name she was about 
: to enter into his life again... 3 
only this time she was deter- 
mined not to lose him. Find 
out how she won his love in 
the pages of ““The Winds of 
Winter’’ by Sandra Field. 


























At first it was fun pretending to 
be his fiancee. But then she 
realized there was more to 
their bargain than she 
expected. Read the gripping 
details of this romantic 
adventure in ‘‘Man of Power’ 
by Mary Wibberley. 








Amy... a 
»he knew what she wanted and | 
- wouldn't settle for less. Even 
‘hough it meant giving up her 
| career and travelling half-way * 
around the world! It’s a touch- 
ing love story that will deeply 
move you as you follow Amy in 
“Love Beyond Reason”’ by 
Karen van der Zee. xX a 


Rowan... 


She owed her life to his valiant 
rescue efforts. Now she had to 
prove her love for him was 

more than just gratitude. Their 

captivating romance is tenderly 
revealed in ““The Leo Man”’ 

Bby Rebecca Stratton. 















Harlequin Reader Service 
1440 South Priest Drive: Tempe, Arizona 85281 













Send no money, get these 


Four Books 


Mail coupon to: 

Ge Harlequin Reader Service, 

1440 South Priest Drive 
/ Tempe, Arizona 85281 


YES, please send me FREE and without obligation my 
4 HARLEQUIN ROMANCES. If you do not hear from me after 
| have examined my 4 FREE books, please send me the 6 new 
HARLEQUIN ROMANCES each month as soon as they come off 
the presses. | understand that | will be billed only $1.50 per 
book (total $9.00). There are no shipping and handling nor any 
other hidden charges. There is no minimum number of books 
that | have to purchase. In fact, | may cancel this arrangement 
at any time. The first 4 books are mine to keep as a FREE gift, 


‘Now...you can share their 
most intimate moments. 


If this is the kind of romance you dream of, 
HARLEQUIN ROMANCES are for you. These are 
stories full of the adventure and emotions of love...the 
excitement and magic that enrich every romance. The 
enchantment of the first meeting. . . bittersweet quarrels, 
tender forgiveness...and treasured memories—you'll 
find-it all in the warm, glowing pages of HARLEQUIN 
ROMANCES. 

Let your imagination roam to the far ends of the 
earth. You'll meet true-to-life people, and become inti- 
mate with those who live larger-than-life. HARLEQUIN 
ROMANCE books are the kind of stories you just can’t 
put down...the kind of experiences that remain in your 
dreams long after you've read about them. 

If you have never experienced a HARLEQUIN 
ROMANCE, now is truly a wonderful time to start, 
because of our free offer. Just fill in and mail the handy 

















coupon. We will send you four exciting HARLEQUIN even if | do not buy any additional books GM 579 
ROMANCE novels, yours to keep without ever paying 
for them. This marvelous free gift is the best way we ai SESE 
know of introducing you to a new exciting romantic ee CEISERRING) 
world. Enter it by sending for your four free books now. 
a < ADDRESS _ APT. NO 
»Get your Harlequin Romance‘} _ : 
i 5 a CITY 
_ Home Subscription NOW! 
STATE/PROV ZIP/POSTAL CODE 


€ 


and get these 4 best-selling 
novels FREE! 


No one touches the heart 
of a woman quite like Harlequin. 
¢ 





SIGNATURE (If under 18, parent or guardian must sign) 


This offer is limited to one order per household and not valid to present 
subscribers. If price changes are necessary, you will be notified. Offer 
expires March 31, 1983 We reserve the right to exercise discretion in 
granting membership 
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HowAmerica 


The world is listening 


Nuclear 
disarma- 
ment is 
“the 
ultimate 
form of 
preventive 
medicine,” 
says Dr. 
Helen 
Caldicott. 


elen Caldicott has spent 

years trying to warn the 

world about nuclear weap- 

ons. Now, it seems, somebody 
is listening. 

Almost two years ago, the Aus- 
tralian-born Boston pediatrician quit 
her medical practice and her teaching 
position at the Harvard Medical 
School to devote full time to what she 
terms “the ultimate form of preventive 
medicine” —nuclear disarmament. And 
through the organization called Physi- 
cians for Social Responsibility, Dr. 
Caldicott began what she calls a “trav- 
eling road show,” which features a ter- 
rifying documentary film, The Last 
Epidemic, an account of the precise 
consequences that would be wrought 
by one nuclear bomb dropped on San 
Francisco. While continuing to travel 
widely, Dr. Caldicott has just recently 
started a new organization, Women’s 
Action for Nuclear Disarmament 
(WAND). “A woman aroused is unstop- 
pable,” she declares. “The strongest 
instinct in the world is for a woman to 
protect her babies—it’s even stronger 
than the instinct for self-preserva- 
tion.” WAND members will concen- 
trate on political action through 
endorsement of candidates, joining 
efforts of other disarmament groups, 
working to pass nuclear freeze refer- 
enda around the country and lobbying 
before critical votes in Congress. 


68 





Dr. Caldicott is not only passionate 
and articulate in her rapid-fire discus- 
sion of nuclear war, she is even begin- 
ning to sound a bit optimistic. 
“Washington has been in a coma,” she 
says. “The impact our efforts have had 
is a sign that Washington is starting 
to think. We will have a freeze on 
nuclear weapons when the United 
States and the Soviet Union have the 
motivation to do so. It will happen 
when the people rise up and demand 
that it happen. We have a terminally 
ill planet. It is an urgent situation.” 
Certainly the campaign to banish nu- 
clear weapons has gathered enormous 
momentum in recent months (the rec- 
ord-shattering mid-June rally in New 
York City being but one example), and 
much of the credit must go to Dr. Cal- 
dicott and others of similar dedication. 
One of her great satisfactions, in fact, 
is evidence that “other groups have 
started to be active. Lawyers, high 
technologists, ministers and business- 
men are now organizing.” 

As a pediatrician, and as the mother 
of three children, Dr. Caldicott seems 
most concerned about the effect of the 
arms race on children. “Studies have 
shown,” she says, “that children today 
believe they have no future. They be- 
lieve they will all be destroyed by nu- 
clear war. A lot of psychiatrists think 
that’s one of the causes of drug and 
alcohol use among children.” 

Dr. Caldicott’s husband, a pediatric 
radiologist, also travels and speaks to 
groups about disarmament. When 
asked how their children feel about 
such peripatetic parents, she says, 
“They are happy that we are doing 
something about this. Oh, sometimes 
they get resentful when we’re away so 
much, but when I say we might stop, 
they say ‘No, don’t.’ 

“I do miss my practice,” she admits, 
“especially when I’m with other doc- 
tors and I hear them talking. I get 
very jealous. But I will go back to my 
practice someday—when we get rid of 
the bombs.” 

WAND provides a list of resource 
materials to interested groups. For in- 
formation, write WAND, 56 North 
Beacon Street, Watertown, Mass. 02172. 





A posse rides again 


described 
as going 

about her 
sheriffs 































gt. Dorothy Olmstead is 
seventy-three-year-old __ pist 

packing member of the Su 

City, Arizona, sheriffs pe 
She’s also a sharpshooter, having scor 
288 out of a possible 300 on her la 
visit to the firing range. 

Nine years ago, when Dorothy 7 
tired to Sun City after thirty-seve 
peaceful years with a Chicago inves 
ment counseling firm, she had ne 
held a gun in her hand. Indeed, ‘J 
didn’t know what gunfire sounded lik 

Sun City is a retirement communi 
twenty miles from Phoenix, and accor 
ing to Sgt. Don Blankenship, supervis 
of the crime prevention program in tl 
Maricopa County Sheriffs Office, it w: 
an attractive area for criminals. “Tl 
criminal thinks anybody with gray ha 
is helpless,” he says. “It just isn’t so.” 

The sheriffs office inaugurated i 
volunteer-posse program nine yea 
ago, putting 280 retirees into bro 
uniforms and Stetson hats. Dorot 
joined the posse when she got to Sv 
City. “I had subscribed to a Sun Ci 
paper,” she recalls, “and had read abo 
the posse. I told them that if they tod 
females, I was interested.” Dorothy wi 
one of six women when she joined; na 
there are more than thirty. 

She went through the training pr 
gram, learning crime-prevention tec! 
niques, first aid. traffic control, arre 
and booking (continued on page 12 
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SKIN CARE BAR 


Only one ultra light cigarett 
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Ives you the Merit taste idea. 











MERIT 
Ultra Lights 


Kings & 1008 





PTE: 


Warning: The Surgeon General Has Determined 


© Philip Morris Inc. 1982 


That Cigarette Smoking Is Dangerous to Your Health. 


Kings: 3 mg ‘‘tar’’0.3 mg nicotine av. per cigarette, FTC Report Dec:81. 
100’s: 5 mg ‘‘tar;’ 0.5 mg nicotine av. per cigarette by FIC method 





Knowing you look beautiful makes 


you feel more alive, more important, 
more self-confident. It changes the way 
the world sees you, and the way you 
see the world. 

Mary Kay's professional Beauty 
Consultant can help you discover what 
an extraordinary woman you really are. 
Shell give you a beauty show right in 
your own home. Shell instruct you, 
encourage you, guide you. 

Youll learn that good skin is the 


THAT'S THE BEAUTY OF MARY 


Look in the Yellow Pages under Cosmetics/Retail, or call 800/527-6270 toll-free. In Texas, call 800/442-5473. In Canada, 416/624-5600 


~ LEARN HOWACHANGE 
IN YOUR LOOKS CAN CHANGE 
YOUR LIFE. 














basis of beauty, and that it’s so simple to 
have when you know how to care for it, 
You'll learn that makeup isn't 
a cover-up. Its a skill that can 
bring the beauty you have 
inside, outside. 
You'll learn what Mary 
Kay has always known. 
That you can be all that 
you want to be. : 
From thenon, 


life will be beautiful. 


Photograph by George Barkentin. Jacket and skirt by Blassport; blouse, Regina Porter. 


in the air. 
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Fall : 


S a season of change, 
a season of choice. 
As days turn 
crisper and 
nights brisker, 
you feel a 
charge of energy, 
a snap of excitement 
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Aren’t you ready 
for the faster pace? 
Suddenly, there 

are sO many new 

ideas coming 

up for fall ’82— 

in fashion, beauty, food, 
decorating, health 

and much more. 

But most important, 

on the following 

pages, you will discover 
that what’ really 

new and now this fall 
iss. 
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Get ready to fall in 
& love with fashion | 
: again. Clothes now | 
are totally wearable 
and wonderful. 
Look for three 
strong trends: 
short, classic and 
long/lean. Seen 
with all—softer, 
shorter hair. 
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Left: This is the newest proportion 

.. a hip-length blazer ($104) teamed 
with a jaunty split skirt ($52) that 
barely skims the knees. Both, Esprit: 
Shirt alert: Darkly striped, this one 
sports the new banded collar. By Joh 
Henry, $31. 


hoo-hea/ 


Below: On the rise, the shorter, 
snappier dress offers a new ease of 
movement . . . not to mention a 
chance to show off great legs. Slouchy 
black, left, comes with its own scarf t 
tie anywhere from headband to hip- 
hugger. By Adrienne Vittadini, $144. 
Sweater-skimmer, right, starts off 
roomy on top, narrows below, with 
ribbing. By Trie Trac Ltd., $84. 

For accessory information, see page li 
Hair by Rick Caldwell. Makeup by B.J. Gillian. 








FASHION & ° 
BEAUTY 


HOW TO 
LOOK GREAT , 
THIS BALL 


— 


‘iaureen Limnch, Beauty and Fashion Director — 








lean Pierre Metayer 






Shorter, with shape . . . that’s the 
big news for hair this fall. Con- 
sider the advantages: These new 
short cuts work well on every 
hair type. The look is feminine, 
never tough or boyish. Generally, 
the top is fuller, the sides are 
closer, the back is left slightly 


Makeup shown: “Tiffany Frosts” Powder Eye Shadow in “Fawn”; 










Short cuts: the perfect style for everyone 








longer (no shaved necklines!). 
Short hair is virtually hassle- 
free, taking mere minutes to 
wash and dry. A trim is needed 
every 5 to 6 weeks. Above: Subtle 
highlighting adds dimension to 
thick hair. This style is swept 


back with fingers or wide comb. | 


“Sheerly Bronzefrost” Slim Tint Lip Gloss; by Maybelline. 




















Palette for fall: 
rich, burnished bronzes 


Deeper shades of autumn ... a lush glow of bronzes, 
the sheen of metallics mixed with gingers, apricots . . . 
worn for both day and evening. Eyeshadow colors are 
swept up to the browbone; a streak of golden bamboo on 
the lid, accents of indigo blue touched with plum, 
earthy sienna at the brow. Blush is a whisper of color, 
blended in gently without a trace of contouring. For a 
more dramatic evening look, extend the delicate wash of 
cheek color in an arc all the way up to the brow. Lip 
color looks strong but is very see-through, shiny. Nails 
are shorter (no daggers!), just barely rounded, ashim- 
mer with glimmery bronze tones. 


fakeup shown: Eyeshadow Quartette “Imperial Silks”; Creamy Powder Blush in “Ginger Silk”; Super Luscious Lip 
n “Silk Russ Xesilience Nail Enamel in “Glazed Rosewood.” All by Ultima II 
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Invest in your 
fashion future with 
classic separates. 


Swat of tule — 


Below: The longer version of shorter 
hair—a full crown of curls spilling | 
over the forehead, more control at 4 
sides, wisps at the nape. Makeup is | 
intense without being flashy. 

Moisture Rich Lipstick in “Gypsy 
Rose”; Wet and Dry Blushing Rouge) 
in “Encore Rose.” Both, Almay. 











Opposite: A collection of classics that 
add up to totally finished looks. 
Choose one or more elements to 
update your wardrobe—or start 
building a smart foundation. 


Near right: Nothing beats the snap a 
navy and white pinstripes. In a three 
piece suit that has the polish, the 
style to stand out ahywhere—six- 
button jacket ($150), cuffed pants 
($90), vest ($76), tuxedo shirt ($45). 


Far right: Never dated, never dull, 
a neat and nifty black and white 
“Prince of Wales” plaid. Double- 
breasted jacket ($150), lean skirt 
($70), black-dotted red blouse ($56). 
Both suits and blouses by Liz 
Claiborne and Evelyn Sini for 

Liz Claiborne, Inc. 

Soften crisp, tailored suits with 
bowties (or narrow scarves)— 

the pouffier, the better. 


Jean Pierre Me} 
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classic 











New flattery! A 
longer, leaner line. 


: e A om 


Right: Without being tight or confining, 
skirts now define the body (accenting your 
curves), adding length to your overall fig- 
ure (terrific idea if your legs aren’t your 
best feature). Skirt, $84. Smart herring- 
bone blouse has the new high collar, side 
buttons, $70. Both, Cathy Hardwick I. 


Left: This fall, spin your beauty color 
wheel to pretty shades of purple: bright 
grape, plum, magenta. Nothing dark or 
murky! Here, “True Grape” Rich Powder 
Eye Shadow; “Grape Violet” Super Moist 
Lipstick; by Germaine Monteil. 





How shorter hair 
can work for you 


No matter what your hair 
type, the three key ele- 
ments for all short styles 
are: fuller top, closer sides, 
longer back. With this sen- 
sational new shape, you 
can’t miss. Here, some clip- 
ping tips. If your hair is: 


Thin/fine. + Hair looks 
thicker when layered. «Try 
leaving slightly longer 
bangs. * Coloring or high- 
lighting adds texture, vol- 
ume. ¢ For even more body, 
go fora perm first, then get 
your hair cut. 


Thick/curly. + With vol- 
ume already built in, con- 
centrate on shape and con- 
trol. «Curly hair looks bet- 
ter if left slightly longer, 
with a generous tousle on 
the forehead. Important: 
Cut sides closer, tidier and 
away from the face. 








Straight. « Layering gives 
movement to your hair. 
¢ Avoid awkward “spikes” 
(especially at the crown) 
by leaving layers long 
enough to fall gracefully. 
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Chicken breasts— 


Vai eN Ma (0) 0-1) 

on the lookout for 

different ways to 

7 cook these versatile 
go Z| cutlets? Here, we’v 

£. 





come up with a 
3 5 om of incredible 
52 recipes, adapted fro) 
email 
one’s talking about. 
The lighter, “nouvelle” wa 
with tomato sauce. Zesty 
Chinese stir-fry. Mexican, 


4¥ Indian, Indonesian and more. 
Recipes and boning how-to’s, page 110. 
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Whether you think it’s wrong for a couple to share a home befor| 
marriage or consider it the “norm,” you'll want to read this stor} 





he soft, melodic strains 
of a Telemann flute so- 
nata filled the grand 
arches of St. Pius 
Church in Redwood City, 
California, on a warm Saturday 
last March. In hushed expectation, 
the wedding guests turned to 
watch the matron of honor, Carol 
Blanton Ames, her blue taffeta 


f , 
( rel 


“Something 


In the couple’s sunny kitchen several days before the wedding, Gary did the dishes while Ann talked about the future.) 


skirt shimmering as she walked 
toward the altar. Then the bride, 
Kathryn Ann Blanton, wearing a 
white dress and a wreath of 
flowers in her hair, came down the 
aisle arm-in-arm with her father. 
At the foot of the altar, she met 
her husband-to-be, Gary Maxwell, 
his eyes filled with joy, the only 
emotion on his strong, mustached 
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face. Together, they climbed til 
steps toward Father Gerald Col 
man, who began, ““This moment|} 
one in a stream of moments J 
your love and your lives .. .” T! 
ceremony, which included reali 
ings from the New Testament 
Mark 10:6-9 and Romans 12:9-1f} 
was simple but solemn. Gazing |} 
each other, thé couple exchang) 




















a # 


Their faces showing both joy and relief, the newly proclaimed husband and 


Something New” 


wife triumphantly leave the church. 






f a wedding that says so much about the way we live today. 
\ contemporary close-up by Nancy Rubin and Nancy J. White. 





neir vows “. . . to have and to hold 
‘om this day forward...” 

' Despite the timeless quality of 
neir ceremony, Ann and Gary are 
_thoroughly modern couple. Like 
1any other people marrying to- 
ay, Ann, 31, a teacher, and Gary, 
2, an educational consultant, are 
ider, more affluent and better ed- 
cated than newlyweds a genera- 





tion ago. Their courtship consisted 
not of visiting in a front parlor or 
even petting in a car, but of setting 
up house together, a practice that 
has become something of a ritual 
itself. According to the U.S. Cen- 
sus Bureau, the number of unmar- 
ried couples living together has 
tripled, from 523,000 in 1970 to 
1,560,000 in 1980, with the largest 


number in the age group under 34. 

Yet last year 2,438,000 mar- 
riages took place in the U.S., top- 
ping all previous records. Part of 
the reason for the high numbers is 
that the postwar baby boom is now 
getting married, but, perhaps 
more important, marriage itself 
is much more appealing. “Today 
people are (continued on page 133) 








First stop: the car wash 
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Thomas Hooper 


Three cheers for the country revo- 
lution—a new way of decorating 
that’s every bit as warm and invit- 
ing as the “old” country, but with 
a difference: Inspired by a surge of 
interest in American crafts, new 
country echoes the typically bold 
and sturdy designs of folk art. Col- 
ors are brighter. Shapes are clean 
and strong, so that they fit right in 
with the best of today’s contempo- 
rary design. 

Want to bring new country dash 
to your home? You could start by 
2ddins major piece—or two— 
that captures the spirit, like the 
stenciled soft blue love chest (by 
Lane), right. An authentic repro- 
duction of an 18th-century storage 

iece, it could go anywhere you 











need an extra place to put thing 
(Topping the chest is a reprodu 
tion of an old weather vane.) 
Country-style ‘wood, when i 
not painted, is almost always lig] 
colored, like the burly pine armoii 
and chair (by Bassett), abou 
adapted from a Swiss design. 
Watch for special details—lil 
the gentle scalloping on the apre 
of this painted pine table (by Ha) 
ersham) in the dining room, opp 
site. Windsor chairs surroundir 


the table are typical country, too) 


Many new country pieces have 
strong Shaker influence—whi¢ 
means straight-line design witl 
out an ounce of gimmick, like th 
pine chest (by Lane) in the livin 
room, opposite. Love seat ar 





& 
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| country 
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er alta esc 
ey goes to 
town. America’s 
favorite look has 
anew, Cleaner, 
more colorful 
and sophisti- 
cated appeal. 
Now any house 
can have a fresh 
breath of country. 








Country and formal. . . America’s best-loved 
looks are updated and better than ever. | 
By Marilyn D. Glass, Decorating and Design Editor | 





Shopping information on page 133. 





ocker, both 18th-century New 
ingland adaptations (by Pearson), 
re upholstered in primary-bright 
hintz—a switch from the washed- 
ut prints of many Early Amer- 
2an upholstered pieces. 

If you want to go just a little bit 
ountry—or you're not ready to in- 
est in a big way—try adding the 
ollowing: simple, sill-length cur- 
ains, braided or hooked rugs, 
tenciling on floors or bordering 
he walls. Painted wood carvings 
f animals and fruit; wrought iron 
andlesticks; heavy, colorful crock- 
ry, and almost anything of pewter 
r brass says country. 














More decorating trends > 


mericans everywhere 

are rediscovering the 

joy of tradition and ex- 

cellence ... which is one 

reason for the new wave 

of interest in a more classic and for- 
mal decorating style. 

It’s an elegant look, rich in pat- 

‘ture and detail. It’s serious, 

aitlaced. The idea is to 

issic elements in a com- 

nd individual way. 

w polish to a room, add 

silver bowl, porcelain 

nger jars, gleaming 

Windows are 

ced. Floors are 

s, or covered in 


1 rugs. 





Classic and formal... 


its part of the great 
aloWa(cioil/ae meme 
tradition, easy to add 
to your rooms in big 
or small touches that 
celebrate the past. 


If you’ve never considered foi 
mal furnishings, youll be sui 
prised at how versatile they cal 
be. One important formal pied 
could be the focal point that ade 
drama to an otherwise ho-hurj 
room. Imagine the exquisite méj 
hogany chest (by Sutton), lef 
used with some very modern uj 
holstered pieces—the  contras 
would be striking. 

A few of the most exciting piece 
now are contemporized treatment 
of classic design motifs. We lov 
the tongue-in-cheek spirit of thi 
console table (by Casa Stradivari 
above, hand-carved of wood to loo} 
like a graceful, draped swag wilt 
dow treatment. 





Many of the new classics have 
een reproportioned to suit today’s 
maller interiors. The love seats 
yy Henredon) in the living room, 
bove right, are narrower than the 
riginals from which they were 
dapted, but just as elegant and 
omfortable. 

If you love the formal style 
nough to want one very fine 
iece, think of it as an investment 
1 the future. The best reproduc- 
ons are that well made. The in- 
‘icately carved and painted secre- 
ary (by Thomasville), right, is 
wished with hand-crafted detail 
nd finished with care inside and 
ut. To own such a treasure is to 
ve with an heirloom of tomorrow. 


Shopping information on page 133 








— PPh <— 








jadooH SeWOUY] 




















BREAKTHROUGHS 
YOU SHOULD 
KNOW ABOUT 


By David Nimmons 





The news is startling: 

For the first time in his- 

& tory, the majority of 

cancer patients can be 

cured. In fact, cancer is 

& probably the most cur- 

able of chronic diseases, 

3 according to Dr. Emil 
vita { Frei III, one of the na- 
tion's foremost cancer 

specialists. His words 

reflect the new optimism emerging from re- 
search centers around the country, where 
doctors are finally beginning to understand 
the disease that has baffled them for so long. 

As recently as ten years ago, there were 
only a handful of cancer specialists and can- 
cer centers in this country. Cancer patients 
were usually treated by surgeons, who 
fought the disease with their scalpels. 
“When I began in this field,” says Dr. Frei, 
director and physician-in-chief at the Sidney 
Farber Cancer Institute in Boston, Massa- 
chusetts, one of the nation’s premier cancer 
research centers, “doctors didn’t even like to 
say the word. Cancer patients were hidden 
on the back wards, and we couldn’t do much 
to help them.” Now fifty-eight percent of 
cancer patients can be cured, according to 
the latest figures from the National Cancer 
Institute. You have a greater chance of being 
cured of cancer than of dying from it. 

Exact figures, of course, depend on the 
specific cancer. Women with endometrial 
cancer (cancer of the uterine body) have an 
eighty percent chance of recovering—ninety 
percent if the cancer is caught early. In 
Hodgkin’s disease—a cancer of the lymph 
system—the survival rate has doubled, from 
about thirty-five percent fifteen years ago to 
almost seventy percent today. The improve- 
ment in the survival rate for testicular can- 
cer has been even more dramatic: A decade 
ago, barely one man in five survived the 
disease; now ninety-five percent of the cases 
can be cured in the early stages. 

Although cancer has obviously not been 
vanquished, the seventies were in many 
ways a decade of (continued on page 117) 
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Laura Waters (aged five in this photo) con- 
tinued to play and ride her bicycle in the 
summer of 1981, in spite of ongoing therapy 
for a rare kind of cancerous tumor in her 
chest. Fortunately for Laura, treatment for 
this type of cancer has been much more 
successful in the past decade. Today, Laura 
is six years old and recently graduated from 
kindergarten. Her therapy is finished, her 
hair is growing back and her doctor has 
happily pronounced her “cured.” 
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resh-baked goodies—from doughnuts to cookies to croissants— 
have never been more popular (witness the shops springing up 
everywhere). But, as we all know, home-baked is better! And the 
easiest and most soul-satisfying to make by hand are... . muffins. 
For a month’s worth of the best muffins you’ve ever tasted, here on our 
special tear-out recipe cards are the three basic recipes (old-fashioned, corn 
and bran). Delicious variations on page 115—from cozy, country-morn 
blueberry to spicy, suppertime green chilies/cheese. Thirty in all... try a 
different one each day. By Sue B. Huffman, Food and Equipment Editor. 





John Paul Endress 
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What could be newer than a baby? 
Three babies, a triple blessing in the busy 
Richard Thomas household! 


By Dorothy Ann Glasser 


With piles of baby laundry and “truck- 
loads” of diapers, the Richard Thomas 
home is hardly typical of Hollywood 
Hills, California. Decorated in Early 
Childhood, the modest stucco house is 
more suburban than celebrity. But the 
newest arrivals—one-year-old triplets 
Barbara, Gwyneth and Pilar—seem to 
have settled in happily, as have their 
parents, Richard and his wife, Alma. 
Even the triplets’ big brother, 
Richard Francisco Thomas, Jr., aged 
six, is delighted with his little sisters, 
though he admits he felt “outnum- 
bered” when the girls made their sur- 
prise appearance last August. And his 
father is positively effusive. “Their 
birth was an enormous blessing,” says 
Richard. “Here I am, thirty-one years 
old and I have my whole family 
around me. Four children and a beau- 


From the back of the Thomas home (1) to the 
simple, yet elegant stairway (2), the house 
reflects family togetherness. Filled with pho- 
tos and figurines (3), the home also boasts 
an herb garden that’s lovingly cared for by 





tiful wife. The triplets were just the 
greatest good luck ... like putting a 
nickel in the slot, pulling the lever 
and hitting the jackpot!” 

Although Richard is a television and 
Broadway star, his family is as close 
and oh-so-traditional as The Waltons, 
the TV series that won him fame as 
John Boy. There are no sprawling gar- 
dens, no swimming pool or limousines 
at his hilltop suburban home. The 
three-bedroom, Spanish-style house is 
lived-in, and as simple and straightfor- 
ward as the values that Richard and 
Alma want to impart to their kids. 
“What we have to guard against in the 
life we lead now is having too much,” 
says Richard. “You cannot arbitrarily 
deprive your children of things, be- 
cause that’s perverse. Yet you have to 
hold back to keep them from becoming 
spoiled.” (continued on page 98) 


Alma Thomas (4). Favorite spots are the 
family room, where the Thomas troop 
gathers (5), and kitchen, where Richard 
changes one baby on the counter while 
Alma washes another in the sink (6). 
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The luxury-lovin’ Kenny 
Rogers has everything money can buy, 
plus a wife and baby boy he adores. 





By Suzy Kalter 


“There was a time,” Marianne Rogers 
confesses with her breathy Scarlett 
O’Hara voice, “when I didn’t think 
Kenny and I would ever be able to 
afford a house in this town.” 

When she met Kenny Rogers in 
1975, he was living in a dingy apart- 
ment and driving a beat-up old Mus- 
tang. In fact, Kenny had to borrow 
money from her to make ends meet. 

Then Kenny’s hit recording, “Lu- 
cille,” suddenly bounded up the 
charts, followed by such hits as “Cow- 
ard of the County” and “She Believes 
in Me.” It was time for Marianne to go 
house hunting. She remembers: “I 
said, ‘How much can we spend for a 
house, Kenny?’ and he said, ‘A million 
dollars’... Well, I looked and looked 
and finally I had to say to Kenny, 
‘Believe it or not, I cannot find a house 
with gates and a tennis court for a 
million dollars!’” 

The house they finally found in Bel 
Air, near the homes of Johnny Carson 


and Henry Fonda, cost two million dol- 
lars. But that was just the beginning. 

To make their dream come true 
completely, they added a sun room and 
a breakfast room, a gazebo and a pro- 
jection room, marble and onyx floors, a 
fish pond and waterfall; they moved 
the master bedroom to the other end of 
the house and created a driveway of 
hand-laid, jigsaw puzzle-fitted slate. In 
all, the renovations cost between three 
and four million dollars. (And that 
still left Kenny spending money to 
shower Marianne with jewelry from 
Van Cleef and Arpels and to clothe her 
in a wardrobe of fur coats!) 

“Yeah, Marianne and I are spend- 
aholics,” laughs Kenny, “but the trick 
is to spend money so you enjoy it and 
it works for you. 

“I came up poor . .. real poor. I was 
one of eight kids and we grew up in a 
federal housing project that was really 
a tenement. Of course, everyone else 
was so poor we didn’t know any 
better.” (continued) 
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ily on his mind. You can see it from the way 
he and his wife look at their son, Christo- 
pher Cody (4). And from the silver-framed 
Photos that fill their opulent bedroom (5). 


Whether he’s riding his horse (1), entertain- 
ing in his spacious living room (2) or pre- 
paring shrimp in the tiled kitchen with his 
wife, Marianne (3), Kenny Rogers has fam- 





Mark Sennett 
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Pam Barkentin 


Mark Sennett 





peng Kenny Rogers: “Everybody knows it’s hard having 
baby. But ’'m not running away from it. We are a real family.” 


Richard Thomas 


continued from page 95 





Right now, Richard is devoting a 
great deal of time to his son, strength- 
ening the bond that began to develop 
between the two when the triplets 
were born. “Alma was in the hospital 








Kenny Rogers 
continued 
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The world of Kenny’s ten-month-old 
son, Christopher Cody Rogers, is as- 
toundingly different. No fewer than 
750 baby gifts welcomed the little boy. 
And a small kitchen was installed up- 
stairs just for him. Christopher even 
has his own arcade model Pac-Man 
game to play with when he’s old 
enough—if Mom and Dad will let him 
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with the girls,” Richard remembers, 
“and I came home, and we realized 
how special we would be to each other 
now that we were the only men among 
all these women. It was a wonderful 
thing.” 

For his part, Richard, Jr. looks up to 
his father with affection and respect, 
and gets positively annoyed if he hears 
anyone call him John Boy. “He’s not a 
boy,” he’ll explain indignantly. “He’s a 
daddy!” 

Though Alma is chief mechanic in 
the home (and taught her husband to 
drive their van), the couple otherwise 
have chosen to keep their roles fairly 
conventional. He is the breadwinner, 
she is the homemaker, and Richard’s 
ideas of a mother and father’s roles are 
so firmly set that some might call 
them sexist. 

As the father of three daughters, he 
seems to have mixed feelings about the 
world in which they’re growing up. On 
the one hand, he says, “it’s a great age 
to have daughters, because there are so 


have a turn. Kenny recently became so 
fond of a hotel machine that he bought 
it for his bedroom. “Isn’t this the deco- 
rator touch?” jokes Marianne, who is a 
Pac-Man aficionado herself. Laugh- 
ing, she motions to the video game by 
the king-sized canopied bed. 

Kenny, who scored a big win with 
his song (and TV movie) “The Gam- 
bler,” jokes, too, about his wife's poker- 
playing ability. Obviously, she knows 
when to hold ’em and she knows when 
to fold ’em. “We play the band some- 
times. I pay the guys with one hand 
and Marianne gets it back with the 
other. I think she’s going to send 
Christopher to college on her win- 
nings,” he laughs. 

Kenny nuzzles his baby with his fa- 
mous gray beard, while Marianne 
rubs her manicured hand across her 
son’s blond peach-fuzz hair. “We think 
its important with Kenny away so 
much that he doesn’t lose touch with 
the baby,” says the new mother. “I 
think he let his relationship with his 
two older children [by other mar- 
riages] slip through his fingers, so 
we're careful about that now. We're 
working real hard at being parents!” 


many opportunities for women. On 
other hand, it’s a challenging age 
have daughters, because a parent 

to make sure that if they choose a 
reer, it isn’t at the expense of their | 
sonal happiness. . . or at the expens 
having a healthy family. 

“Tm not saying marriage and fan 
are natural for everyone; for some r 
and women they’re not—and th 
fine, too. But for me, being single | 
boring. Marriage meant eliminat 
the flotsam and jetsam from my 
and setting up a lifestyle where th 
was room for people other than 1 
self.” 

And family helps keep all things 
perspective. “Sometimes,” Rich 
adds wistfully, “I'll come home in 
terrible mood, thinking about a dis 
pointment or worried about the { 
that things aren’t snapping in my 
reer. And then I’ll walk in and 
look at those three babies lying thi 
in the crib, and I’ll think, ‘How ¢ 
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you complain about a thing?” 


Kenny concurs. “I’m a_forty-ty 
year-old man with gray hair and a 
belly, but ’'m happy! I guess you co 
say I just wasn’t around for my otl 
kids. I was traveling and my perso! 
relationships suffered. But life w 
Marianne is different. She's a vé 
consistent person; when I roll over 
the morning I find the same womaz 
kissed good-night. That’s important 
me. Everybody knows it’s hard havi 
a baby. But I’m not running away fre 
it. We are a real family.” | 

Despite the upstairs kitchen and t 
full-time help, bringing up baby is r 
much easier for Kenny and Mariani 
they claim, than it is for other nm 
parents. “When the baby was abo 
two months old, sometimes I wou 
want to just sit and cry,” says Ma 
anne. “It was all hormones. Of cour 
its much better now, but I really u 
derstand when people talk about t! 
tension that comes from a new baby; 

“Of course it’s all worth it a milli 
times over. When Christopher w 
born, it was like a spirit entered tl] 
room. It was a miracle, and every di 
Kenny and I count our blessings f 
having Chris Cody in our family.” Ex 
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The power nozzle has a motor-driven agitator to 
get out deep-down dirt, and to give you the cleaning 
action Hoover vacuum cleaners are famous for. 

The Hoover ‘Spirit’ canister offers features not 
usually found in a moderately-priced cleaner. 

‘ Edge cleaning for vacuuming up dust and litter 
MX along baseboards and furniture. 

A suction regulator which comes in 
handy when you're vacuuming throw rugs 
"= and draperies. 
le | Big easy-rolling wheels which help it gli 
z over doors sills and through thick carpet. 

—.. A wide, comfortable carrying 
# handle. 
as A set of attachments for above- 
floor cleaning. 
\ And a compact size that fits ona sta 
| tread, and stores away in| 

practically no space at all. 

The new Hoover ‘Spirit’ iy 

is a lot of vacuum cleaner i 
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for the money. 
* - Go see it at your Hoover 
mead “Spirit; and you'll ~ dealer. 
| ak. Backus ines that offers more Pe You'll like its style. 
value th: anything else in its price range. You'll appreciate its 


It’s Heh nt in weight, but fully powered. | performance. 
It’s compact, easy to maneuver, and quiet. E 4 And you'll love its price. 
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DUCATION | 


| You can  talp your ‘children get the most out of school. Read 

this special LHJ education update for the latest news about & 

innovations in the classroom — plus helpful tips on test-taking 
‘and a revolutionary program that eee kids to think. 
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BY GERALDINE CARRO 


or a group of Dallas three-year- 

olds, working at the computer 

seems as natural as playing in 

the dress-up corner or with 
their school’s two pet goats. 

The new microcomputers they oper- 
ate in the Lamplighter School class- 
room have been on the market for only 
six short years. Yet today, 90,000 of 
these scaled-down machines, no bigger 
than an ordinary typewriter plus a 
video screen, sit on school desk tops 
across the country. By 1985, the num- 
ber will soar to 300,000, market spe- 
cialists say. And by 1990, they predict, 
one out of every four school children 
will have access to a computer. 

Potentially, the computer boom has 
the power to revolutionize the class- 
room. Not only will blackboards and 
erasers become relics, but the whole 
notion of what and how children learn 
may change, many experts think. The 
new electronic age is apt to alter stu- 
dent-teacher relationships, too. Some 
third-grade whizzes manipulate com- 
puters far better than their teachers 
do. While many educators welcome 
their students’ precocious skills, others 
may find them unsettling. 

At the Lamplighter School, the com- 
puter program is part of a joint experi- 
ment with Texas Instruments, a lead- 
ing computer manufacturer, and the 
Massachusetts Institute of Technology 
Artificial Intelligence Lab. By ages 
three and four, youngsters are already 
learning LOGO, a special computer 
language for children, invented at MIT. 
“By playing with the LOGO Turtle, 
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preschool youngsters are learning in- 
tuitive lessons about spatial relation- 
ships,” explains Andy Di Sessa, an 
associate professor at MIT. 

Lamplighter teacher Coletta Lewis 
is also pleased with the reading readi- 
ness skills her preschoolers are acquir- 
ing. Typing in simple computer com- 
mands teaches them to look at charac- 
ters from left to right and to recognize 
words beginning with the same letter. 

Computer-literate third graders use 
the Turtle to tackle basic concepts of 
geometry, normally considered beyond 
their intellectual reach. They are also 
encouraged to create their own compu- 
ter programs. 


USING COMPUTERS 
CREATIVELY 


Unfortunately, imaginative projects 
such as the one found at the Dallas 
school are the exception. Most compu- 
ter programs—or software—are sim- 
ply expensive substitutes for flash 
cards and work sheets, researcher 
Vicky Blum Cohen at Columbia 
Teacher's College found in a recent 
survey. Some ninety-five percent of the 
large packages available deal with 
simple arithmetic. Many students ap- 
preciate the computer’s @atftent, non- 
critical instruction for the “drill and 
grill” variety of learning. But most 
computer software now being used in 
schools, research shows, does not chal- 
lenge youngsters to think for them- 
selves or deal with concepts. 

The software market, says re- 
searcher Cohen, is flooded with get- 


rich-quick companies who aren’t , 
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mitted to designing educatio 
sound programs. Unless more 
provements are made in the field, ‘ 
computer revolution may not real 
its full potential, analysts say. 
Tapping the computer's real teady 
ing capabilities is the next challen 
say experts. One promising start is 
Minnesota Educational Computi 
Consortium, which has design 
Wrong Note, a program to te 
youngsters how to sight-read musie 
Another innovative use for the 
crocomputer: teaching students 
hone creative writing skills. Usi 
word processors seems to help the 
analyze and organize their thoug 
more efficiently. “The pupils who 
word processors tend to write mea 
clearly and compose structurally maf 
complex sentences,” says Robert Ca 
well, a professor at the University 
Texas Health Science Center. 
“Used imaginatively, the comput 
stands a chance of becoming a mom 
powerful force in children’s lives thi 
TV,” says Di Sessa. “You can interg 
with the computer. This is not a i | 
sive medium. That's the real pow# 
and promise of the thing.” 


THE NEW 

ELECTRONIC FEVER 

A growing contingent of young 
computer buffs are creating their o 
electronic excitement. Long after t 
dismissal bell rings, these youngste 
are bent over their’ computers, desig 
ing their own programs and gameé 
Often, these young devotees join loc 
computer clubs and pursue their pa 
sion at summer computer camps. 
This new electronic fever has © 










































spawned an estimated 1,200 comput 
schools. Instead of piano lessons 
baseball practice, courses in LOGO ¢ 
BASIC, another computer languagi™ 
are becoming the order of the day. 

Also, as retail prices drop, a growi 
number of households have home co 
puters. Desk-top models, which pat 
the power of machines that used tos 
an entire room, now sell from $200 
$6,000, depending on capability. 
fairly versatile model can be acquiks 
for less than $1,000. ; 

For fledgling computer buffs, le 
ing -to use the new electronic machi 
is fun. Soon, expertise at a comput 
keyboard may become a_necessit 
Eventually, Di Sessa predicts, m 
youngsters will be computer-literate 
fifth or sixth grade. Those who aren 
will be at a serious disadvantage. 

Determined that their youngster 
won't be deprived of these educatio 
resources, several communities fe 
with tight budgets recently came w 
with creative solutions: They sold ral 
fle chances and held bake sales t 
raise money to buy school computers. 


5) 
LADIES’ HOME JOURNAL » SEPTEMBER 19) 

























AFFECTS 
YOUR CHILD'S 
GRADES: 
THE GOOD AND 
THE BAD NEWS 


or many 
parents, 
the sight 
of a child 
glued to the TV 
_ set creates gnaw- 
ing anxieties. Will 
a youngster’s mind 
turn into mush 
while he watches 
- Diffrent Strokes 
and The Love 
Boat? New re- 
~ search about tele- 
: vision watching 
elps put those worries into perspec- 
ve. Moderate doses of television don’t 
2em to dull young minds. Moreover, 
ratching certain shows is actually 
nked to higher test scores in school. 
‘ut there’s bad news for the parents of 
eavy viewers. 
The California Department of Edu- 
ation conducted two surveys to exam- 
e possible links between TV watch- 
ng and academic performance. When 
2sters gave sixth and twelfth graders 
chievement tests in reading, math 
nd written expression, the educators 
lso popped another question: “How 
iuch TV do you watch?” 
The statistics provide some striking 
sights: 
| Children who watch just a little TV, 
ss than half an hour per day, score 
ightly better than youngsters who 
on’t watch TV at all. 

When children watch up to an hour 
| day, there’s no meaningful effect on 
vhool performance. 

A dramatic shift occurs once TV is 
vewed for more than an hour each 

xy. Youngsters’ test scores start drop- 
ng. And when children sit in front of 
ne set four hours a day or more, their 
vhievement scores plummet drastical- 
|. The difference between light and 
pavy viewers, the research shows, is 
full thirty percentile points on 
vhievement tests. 

/“It comes as no surprise to us that 
ie longer kids watch TV the lower 
eir scores,” says Alex Law, the de- 

— research chief. “What did 
* us is the magnitude of the 
‘op.” 











The same effect occurs regardless of 
youngsters’ socioeconomic background. 
Watching a great deal of television 
even wipes out the edge high-IQ 
youngsters have in school, the re- 
search team found. 

Law is quick to explain that, in 
themselves, statistical relationships 
don’t prove cause and effect. “You can’t 
say definitively that watching a lot of 
television lowers academic perfor- 
mance.” But common sense, he says, 
suggests that this is the case. “Obvi- 
ously, if a kid is watching TV all day, 


he’s not doing other things. He’s not 


doing any recreational reading, for in- 
stance. He doesn’t do his homework or 
he does it poorly. You have the portrait 
of a youngster who’s probably not go- 
ing to do well in school.” 


WHICH TV SHOWS ARE GOOD 


Following the first survey, the re- 
searchers took an even closer look at 
students’ viewing habits. While ques- 
tioning sixth graders, the experts 
found that the most-watched show was 
Dukes of Hazzard, followed by Happy 
Days, The Love Boat, cartoons and 
Diffrent Strokes. Test scores drop sig- 
nificantly when students report watch- 
ing these programs regularly. How- 
ever, some programming is actually 
associated with higher achievements— 
M*A*S*H and the local and national 
news. 

Does watching Dukes of Hazzard 
really make students dumber and 
M*A*S*H make them brighter? “We 
can’t prove it, but I think that there’s 
probably a relationship between school 
achievements and certain shows,” says 
Alex Law. “If you watch Dukes of Haz- 
zard, you realize that no one speaks 
correct English and there’s no real 
plot.” M*A*S*H, on the other hand, 
Law finds, is “literate and makes kids 
think.” 

These surveys of children have also 
offered insights into the viewing hab- 
its of the American family. In homes 
where students spend a lot of time in 
front of the set, television watching is 
frequently a family activity. Not only 
that but heavy watchers tend to have 
sets in their own rooms, too. In those 
households where children are light 
viewers, however, parents typically im- 
pose rules about which shows can be 
watched. Youngsters in these families 
are likely to be exposed to such pro- 
grams as Meet the Press and a variety 
of PBS programs. 

Social scientist Law does not think 
TV is necessarily bad for youngsters. 
“In moderation, watching television 
may be beneficial as a recreational ac- 
tivity,” he explains. “I’m worried about 
the extremes. There's a big group of 
kids we studied who watch more than 
six hours a night. God knows when 
they sleep.” 











DRESS 
CODES 


MAKE A COMEBACK 


emember the scruffy sixties 

and early seventies when high 

school students successfully 

fought mandatory dress codes, 
and began wearing whatever they 
pleased to class? Now, in the conserva- 
tive eighties, dress regulations are 
back in many schools, and the trend is 
growing. And students aren’t protest- 
ing—or at least not much. 

Recently, when the attire of junior 
high students began getting out of 
hand, the Burbank, California, school 
district decided to act. A formal state- 
ment was sent to parents detailing ap- 
propriate school dress. Some items on 
the forbidden list were: tube and 
bikini-style tops, the no-bra look and 
short shorts. 

The response was highly positive. 
Parents flooded the school district of- 
fice with grateful phone calls. Pub- 
licity generated requests from parents 
and schools across the nation for cop- 
ies of the statement. 

Until recently, schools have been 
reticent about enforcing such codes for 
fear of losing federal funds. A federal 
regulation prevents aid _ recipients 
from discriminating “against any per- 
son in the application of any rules of 
appearance.” However, the current ad- 
ministration has been altogether dis- 
inclined to enforce this stipulation, 
and many schools have been reinstat- 
ing the codes. 

One school administrator reflects on 
how times have changed. “If we’d tried 
to do this in 1970, things would have 
come apart at the seams.” Youngsters 
today are much more amenable to 
“cleaning up their act.” 


Geraldine Carro is LHJ’s 
columnist. 


“Mothering” 
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TEACHING 
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_ BEKIDSTO 


Children are naturally inquisitive and imaginative. 

An exciting but controversial new program, created by 4 
a philosopher, is designed to encourage those qualities. 

Find out how these absorbing “thinking lessons” are 
improving overall school achievement . . . : 


n Chuck Triolo’s philosophy class, 

the students were discussing what 

is real and what isn’t real. Is time 
real? What about dreams? The dis- 
cussion was animated and moved so 
quickly it was sometimes hard to fol- 
low. “When you're asleep,” said a girl 
named Lisa, “you’re out of it, you're 
not aware of anything at all, so 
nothing is real to you—not even your- 
self.” “Yes,” added Gillian, echoing the 
doctrine of the eighteenth-century phi- 
losopher George Berkeley, “something 
is only real while you see or think of 
it.” But Jena thought otherwise. “If 
someone walks into your room and 
watches you sleeping,” she _ said, 
“you're real to that person, so you 
must still be real.” “Besides,” said 
Marc, “while you sleep your mind is 
always working, even when you're not 
aware of it, and you dream while 
you're sleeping, too.” When someone 
else remarked that dreams aren’t real, 
Marc replied, “Even if dreams aren’t 
real, the fact that you dream them is.” 
The animated discussion continued 
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BY ANTHONY BRANDT 


for around forty minutes, ideas bounc- 
ing back and forth between the stu- 
dents—sophisticated, sometimes bril- 
liant opinions about consciousness, 
nature and time. The students were 
totally involved in the discussion and 
the level of thought sometimes ap- 
proached that of the best college class- 
rooms. But this class was not being 
held at Harvard or Vassar. The phi- 
losophy students were nine years old 
and in the fourth grade at the Minn- 
esauke School in Setauket, New York. 








The idea of teaching children jf 
losophy is itself only about nine or 
years old. It has caught on rang 
though, and discussions on subj 
like the difference between m 
and doing or the nature of the self 
being held in elementary schools 
over the country. The students are 
studying philosophy in a traditio 
sense; they don’t read about Geo 
Berkeley or learn about Plato and 
istotle. Instead,-they “do” hae 

hi 





They talk about ideas that have 
ways been considered philosop 
and discuss the questions philosoph 
have pondered for centuries. What 
“minds”? Are thoughts real in 
same way stones are? How do we ki 
anything? Children, it turns out, ] 
to think about such questions and 
result is often the kind of exciti 


intense discussion that took place|m 


Chuck Triolo’s classroom. 











The concept of teaching philosopy 


to children is Matthew Lipman’ | 
swer to the problem of how to ‘ 
youngsters to think. Lipman, who 
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of his own, is a philoso- 
elf, as well as the founder 
rector of the Institute for the 
uncement of Philosophy for Chil- 
, in Montclair, New Jersey. Chil- 
ns lack of thinking skills is a 
oblem that has become increasingly 
rious in the past decade or two. The 
mensions of the problem were re- 
rted by the National Assessment of 
Educational Progress, which periodi- 
cally samples reading, writing and 
other basic skills in the nation’s 
schools. Their recent report found that 
dents demonstrated “very few skills 
for examining the nature of the ideas 
lthat they take away from their read- 
jing.” According to the report, they 
| k the skills necessary to think crit- 
ically about the ideas presented to 
them. Nor can they explain or sub- 
st tantiate their own ideas. They also 
ack basic problem-solving skills: the 
ability to define a problem, determine 
the various ways one might approach 
it and choose the best way to solve it. 

| As a professor of philosophy at Co- 
lumbia University, Matthew Lipman 
became aware of the low level of think- 

ing skills many students bring even to 
prestigious colleges. He decided that if 
ithe problem was.to be dealt with effec- 
[ tively, it would have to be tackled be- 
ore poor thinking habits had become 
el trenched—perhaps even as early as 
elementary school. Lipman’s first step 
was to write a book that would demon- 
strate how children might behave in a 
genuine “community of inquiry.” He 
ijwrote a short children’s novel called 
Harry Stottlemeier’s Discovery (the ti- 
tle is a play on the name Aristotle). It 


‘}who makes a mistake in class one day. 
hears his teacher explain that all 
)|planets revolve around the sun. Then, 
jlost in a daydream, he completely mis- 
ses the explanation about comets, 
which also revolve around the sun. 


| When the teacher asks Harry, “What 
thas a long tail, and revolves about the 
'sun once every seventy-seven years?” 
| Harry can only conclude that it, too, 


| rm 


hier 







coli ener mmacar ane cto A sominenistioniacenta 


‘opens with Harry, a thoughtful boy 


must be a planet. The class laughs at 


his mistake and an embarrassed 
Harry thinks to himself: “All planets 
revolve about the sun, but not every- 
thing that revolves about the sun is a 
planet.” 

Harry has an idea about sentences: 
You can’t reverse them. “If you put the 
last part of a sentence first, it’ll no 
longer be true.” He tries a few exam- 
ples: all oaks are trees, but not all 
trees are oaks; all cucumbers are vege- 
tables, but not all vegetables are 
cucumbers. Then a friend named Lisa 
demonstrates that this rule is not uni- 
versal. The sentence “No eagles are 
lions,” she says, can be reversed and 
still be true: “No lions are eagles.” 
Logic is obviously more complicated 
than Harry thinks. 

Gradually, more characters are in- 
troduced and more questions of logic 
are raised. Harry, Lisa and their 
friends begin to think about thinking 
and discuss their ideas with one an- 
other, both in and out of the classroom. 

When Lipman was unable to inter- 
est commercial publishers in Harry, he 
tested it himself on elementary school 
students in Montclair, New Jersey. It 
was, he says, a hair-raising experience 
to go from teaching college students to 
teaching lively, restless nine- and ten- 
year-olds. But the students got excited 
about the ideas in the book and Lip- 
man was able to generate animated 
discussions. “Kids are fascinated by 


logical rules, but the real bait is ideas © 


about friendship, fairness, truth. 
These are perennial questions, inter- 
esting to persons of any age. Are all 
the people you like your friends? Are 
all your friends people you like? 

When they talk about questions like 
these, children slowly learn that it’s 
not enough just to have an opinion. 
You need to have reasons for what you 
say. You must make distinctions, come 
up with examples and counter-exam- 
ples and develop thoughts to their log- 
ical conclusion. They also learn to lis- 
ten to their peers and respect other 
people’s points of view. Children be- 
come more’ tolerant of others partly 
because there are no. definitive 
answers to most philosophical ques- 
tions. For instance, the third graders 
in Arlene Ianzano’s class at the Wash- 
ington Park School in Totowa, New 
Jersey, argued whether Superman was 
real or not for a half hour, but they 
could come to no final conclusion. One 
boy argued that Superman couldn’t be 
real because no real person can see 
through things the way Superman 
can. Another student insisted that Su- 
perman is real in people’s minds and 
minds are real. The matter is endless- 
ly debatable. What came out of the 
debate was not a specific answer, but a 
set of criteria for discriminating 
things that are real from things that 





are not. The students concluded that 
Superman fell somewhere between 
those two categories. 

“It’s difficult at first,” said Mrs. Ian- 
zano after class, “for the kids to under- 
stand that there’s no right and wrong 
in these debates. Once they do catch 
on, however, it’s liberating. They don’t 
have to know the answer, because 


ae 


there isn’t one; they’re free to think on | 
their own.” 

In 1974 Lipman resigned from Co- | 
lumbia and founded the Institute for 
the Advancement of Philosophy for | 
Children, which is housed in a trailer 
on the grounds of Montclair State Col- | 
lege. With the help of a government | 
grant, he published Harry, wrote an | 
instructional manual and, in 1975, | 
started training teachers in Newark, | 
New Jersey, to teach Harry to fourth | 
and fifth graders. 

He also started writing more novels, 
aiming each one at a different grade 
level and a different area of philoso- 
phy. Lipman plans to cover all the 
grades from kindergarten through 
high school. Pixie, for third graders, 
concentrates on the meaning of words 
and ambiguities in those meanings. | 
Suki, for sixth and seventh graders, is } 
about an artistic child who finds it | 
easier to think poetically than ig | 
ically. In the course of the novel, 
Harry Stottlemeier, who finds security | 
in logic and doesn’t trust his hunches, 
has to adjust not only to Suki’s more | 
intuitive way of thinking but also to a | 
capacity for intuition he discovers in 
himself. Lisa, also for sixth and sev- 
enth graders, raises questions about 
values—questions intended not to at- 
tack one particular set of values or | 
another, but to demonstrate that 
choices about. values ought to be rea- 
soned as carefully and logically as 
other kinds of choices. 

Detailed instruction manuals ac- 
company all these books, but Lipman 
doesn’t just send out the novels and 
the manuals to school districts. He 
employs a roving band of PhD’s in 
philosophy, whom he trains in Mont- 
clair, to conduct teacher-training ses- 
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sions all over the country. The expense 
is usually borne by the school districts 
using the program. Lipman also trains 
graduate students to teach philosophy 
to children. 

Despite this intensive effort to train 
teachers, the lack of qualified teachers 
is one of the biggest bottlenecks in 
Lipman’s program. According to Lip- 
man, people who seek to sharpen chil- 
dren’s thinking skills must be capable 
of thinking critically, sensitively, 
imaginatively and logically them- 
selves. Although most teachers are ca- 
pable of this kind of thinking, quite a 
few have difficulty. They’re accustomed 
to teaching factual material and are 
used to being the authority in a class- 
room. “It’s hard to give up control and 
get a real discussion going,” said a 
teacher in Setauket. “Your instinct is 
to take charge. But if you do, you kill 
the discussion; the kids lose interest, 
their faces go blank.” That’s why Lip- 
man insists that teachers be trained 
by professional philosophers, who con- 
duct classes with teachers just as if the 
| teachers themselves were the stu- 

+ dents. They also conduct classes with 
children to show the teachers how it’s 
done. Frequently, the youngsters take 
to philosophy much more readily than 
the teachers. “It’s quite an exper- 
ience,’ admits one teacher, “to hear 
kids attack a problem more vigorously, 
more thoughtfully, than you can. I re- 
member one training session where 
the question was, ‘Where does the 
light go when it goes out?’ We sat 
there like a bunch of dummies trying 
to think of an answer. I asked one of 
my classes the same question, and 
hands were shooting up all over the 
place.” 

Hands are shooting up in 3,000 
schools across the country that now 
use Lipman’s program, and Harry 
Stottlemeier’s Discovery is one of the 
hottest textbooks in education today. 
The program’s growing success can be 
attributed in part to the novels, which 
are realistic and well-written. The 
characters are believable: sometimes 





times funny and 


Po See 
Sa ee Cite 
mee. ae “Rees cert 


difficult, sometimes troubled, some- 
charming. They 
speak the language kids actually 
speak. The issues raised in the novels 
Ce are interesting 
es and up-to-date. In 
: Harry, one child's 
parents are 
fundamentalist 
Christians and 
won't let the 
child salute the 
- flag. When the 
principal makes 
an issue of it, the 
parents take the 
child out of pub- 
lic school and en- 
roll him in a 
— religious school. 
' It’s a volatile is- 
~ sue to place in a 
school text— 
‘much less to en- 
courage students 
to discuss in a 
classroom. To 
whom does one 
~ owe greater alle- 











Speebey? The book comes to no con- 
clusion on either side of the question, 
but suggests only that some issues are 
very complicated. 

The main reason for the rising popu- 
larity of the philosophy-for-children 
program is that it works. In a recent 
year-long study involving 200 chil- 
dren, those in the program improved 
significantly in creative reasoning 
ability, while those not in the program 
improved only slightly. The gains 
made in reading and mathematics 
were even more significant. Appar- 
ently, there is a carryover effect: Chil- 
dren sharpen their thinking skills in 
philosophy and go on to use them in 
math, in reading comprehension, in 
writing. Teachers observing the test 
population also noted that children in 
the program were generally more 
highly motivated, more tolerant and 
better communicators than children in 
the control group. 

The program is not without its crit- 
ics, though—most of whom are con- 
cerned that the novels may erode the 
authority of both parents and teachers. 
This criticism is a reaction to the 
equality Lipman insists upon between 
teacher and student in the classroom, 
and to his willingness to raise contro- 
versial issues in the novels. In Harry, 
for instance, a child questions his fa- 
ther’s explanation of why he smokes 
and concludes that it is not very con- 
vincing. Many parents don’t like their 
children to challenge them in this 
way; it takes a mature parent to admit 
that his ten-year-old’s reasoning is bet- 
ter than his. 

Doubts about philosophy for chil- 
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giance—God or. 


































dren tend to fall away, however, wh 
you go into a classroom and wat 
fourth or fifth graders wrestle 
ideas about reality or friendship 
happiness. The children sometimes ¢ 
so excited that all of them want to ta 
at once, but generally they pay atte 
tion, listen to each other respectfu 
and are clearly learning how to thi 

In a fifth grade class in Totowa, t 
teacher asks, “Who can give me 
example of an ‘all’ sentence that 
false when reversed?” 

“The sentence, ‘All people are livi 
things’ is true,” says Elise. “But wh 
you turn it around, you get ‘All livir 
things are people’ and that’s false!” 

Then Eugene says, “What al 
dead people? All people are not livi 
things, because some people are af 
people. The first sentence isn’t true. 

“If you’re dead,” adds Sandy, “you’ ii 
not a person any more.” The respon! 
from a number of students in unison 
“Yes, you are! Yes, you are!” 

The discussion, comes to no oo 
clusion because there is none; nobo 
can say for certain what, exactly, co 
stitutes a person. The important al 
is that these children are developit 
an argument, making analogies, usi 
examples, adducing reasons. : 

And they are doing so with remar| 
able ingenuity. In a fourth grade cla\f 
in Shrewsbury, New Jersey, a teach 
asked the question, “Could there be 
thought that no one is thinking 
There was a moment's pause, and thé 
one child said, “Well, there could be 
problem to which no one has figureg™ 
out the answer. But it does have 2 
answer. So that would be a thougl® 
that no one has thought of.” The 
hands shot up to offer different opi 
ions. 

Before Matt amend came up wil 
the idea, no one had thought of tee 
ing philosophy to children. Now he 
demonstrating that- this once w 
thought-of thought may be the answe 
to the problem of pea kids 
think. 





Anthony Brandt is a freelance write 
who frequently writes on educatio 
topics. He is currently working on 


book about the American dream. 
~~ saKnice Linn ee bse Neat 






™YOUR KIDS 
DO WELL ON 


No matter how creative and thoughtful your 
shildren may be, they must also learn rote 
facts and be able to perform well on many 


) 


types of examinations. A noted educator shares 
30me simple techniques so you can “rehearse” 


your children on test-taking skills. The results: 
far less anxiety and better scores. 


BY DR. MASHA KABAKOW RUDMAN AND BARBARA LEE 


STANDARDIZED 
TESTS 


arla Robinson, a _ vivacious 
high-school junior, earns excel- 
lent grades. She enjoys learn- 
ing, studies hard and is con- 
dered a model student by her teach- 


rs. But Carla may not be able to 
ittend the college of her choice be- 
ause she does not do well on the stan- 
lardized tests used by colleges as a 
riterion for admission. 


Henry Johnson is an average fifth- 


ade student. When he is encouraged 
io work hard, he does fairly well. But 
yhenever he has to take a test, he falls 
ompletely apart. Because Henry’s 
chool places students in ability 
roupings on the basis of standardized 
ast scores, he is in a class with much 
lower learners and is not challenged 
y the material assigned. 
| Although she is only in third grade, 
thoda Miller is already a voracious 
eader. She goes to the library three 
‘imes a week and speaks intelligently 
ind enthusiastically about the books 
he has read. But she is in the middle 
eading group at school—not the top 
e—because she does not do well on 
andardized tests. 
Standardized test scores are an im- 
erfect measure, at best, of a student’s 
e ability. They are used routinely— 
ind not always correctly— to compare 
he academic performances of students 
rom schools across the country. Dif- 
srent schools, however, cover some- 
hat different course material, and 
ixills are not always taught at the 
ame grade level in all schools. In ad- 
\ition, the people who write standard- 
ied tests have little contact with indi- 
‘idual schools. Therefore, it is difficult 


» construct tests that apply equally to 


a wide spectrum of students. But be- 
cause the tests are an unavoidable 
part of every child’s education, parents 
should try to alleviate any fears their 
children may have and help them 
learn to do as well as possible. 

Standardized tests are usually ad- 
ministered to large groups of children 
at a time, and the instructions are 
read aloud from the test manual by 
the teacher in charge. The questions, 
which are generally multiple choice or 
true-false, are answered by filling in 
small circles or boxes. There is only 
one acceptable answer to each ques- 
tion and no room is provided for any 
explanation of how the student has 
arrived at the answer. All of the stu- 
dents are given exactly the same 
amount of time. 

Some children sail right through the 
series of standardized tests they are 
given during their school years—and 
even enjoy the challenge of taking 
them. For other children, however, 
standardized tests cause considerable 
tension and anxiety—and their dis- 
comfort is reflected in low scores. In- 
deed, the testing situation almost 
seems designed to invite fear. Even the 
physical setting can make students 
nervous. The tests are often given in 
special rooms (the school auditorium 
or gym, for instance) or the regular 
classroom is rearranged so the seats 
are further apart than usual, and the 
children are asked to sit every other 
row to discourage “wandering eyes.” 
They clear their desks of everything 
but a few pencils, and each student is 
given a test booklet and told not to 
open it until instructed to do so. A 
separate answer sheet is also distrib- 
uted. The students are solemnly re- 
minded of the serious nature of the ex- 
amination and are cautioned to look at 
nothing but their own work. 


To many children—especially youn- 
ger children—the impersonal aura 
surrounding the tests is unfamiliar 
and scary. These children panic and 
freeze when they see the test booklets 
and special answer sheets. Moreover, 
their distress concerning these tests 
can lead to feelings of frustration and 
inadequacy—feelings that carry over 
into their regular schoolwork. 

As a parent, the first thing you can 
do to make standardized tests less in- 
timidating is to make it clear that you 
are on your children’s side, regardless | 
of how they do on any test. Both you 
and your children need to realize that 
tests do not always measure a person’ 
abilities accurately, so the youngsters 
should not think they are stupid or 
poor students just because they’ve 
done badly. Explain that learning to 
take standardized tests is a lot like 
learning to ride a bicycle or swim—it 
takes practice—and that since you 
want them to do as well as possible, | — 
you are going to practice together. | 


Here are some tips and exercises to | 
help prepare your children for taking | 


standardized tests. 

MARKING THE ANSWER SHEET. | — 
As many teachers will testify, mis- | — 
marked answer sheets are one of the | — 
leading causes of low test scores. This | — 
is an easy problem to fix by having 
your children simply practice filling in 
sample answer sheets. Ask your child’s 


teacher or the school guidance office ee 
for a sample answer sheet or buy one | — 


of the guides to special examinations 
(published by Arco or Barron’s) and 
use the answer forms provided. An- 
other option: Number from one to — 
twenty on a blank sheet of paper and 
draw five little circles labeled “a” 
through “e “e.” You can turn the practice 
session into a game by pretending you 
are the teacher who is administering 





the real exam. Tell your children to 
clear the desk of anything but pencils 
and the test paper. Read the boxes to 
be marked fairly rapidly, in a clear 
voice: “one, a; two, c; three, a.” Have 
the youngsters mark the boxes with a 
quick, up-down stroke of their pencil. 
They should work as quickly—but ac- 
curately—as possible. The instruc- 
tions accompanying standardized tests 
tell students to fill in the circles (or 
rectangles) very carefully. They are 
warned to erase all stray marks which 
might be mistaken for an answer by 
the scoring machine. The answer cir- 
cles do not really need to be com- 
pletely filled in; as long as stray marks 
are erased, the sensitive scoring ma- 
chines will pick up any firm mark. 

WRITING UTENSILS. Don’t shar- 
pen pencils to a fine point. The little 
rectangles or circles on the answer 
sheet can be filled in more easily if the 
pencil tip is blunt. If possible, give 
your child primary pencils—those 
thick pencils with very broad points 
and excellent erasers. The next best 
are ordinary number two pencils with 
clean erasers and dull points. 

KEEPING PLACE. A child can 
easily lose his or her place and mark a 
right answer in the wrong box on the 
answer sheet. One mismarked box can 
throw off the whole test because all 
the following answers are then also in- 
correctly placed. One good way to pre- 
vent this from happening is to have 
the child stop periodically—but brief- 
ly—to make sure the number of the 
question being answered coincides 
with the number on the answer sheet. 
An extra pencil can be used to keep 
place; have your child line up the 
straight edge below the answer place 
on the answer sheet and move it down 
as he or she proceeds. 

SPEED COUNTS. All standardized 
tests are timed, so speed is essential. 
Students must learn to whiz through 
the tests, answering only those ques- 
tions they know the answers to imme- 
diately, and skipping those that they 
are not sure of. The questions are not 
arranged in order of difficulty, so a 
child has as much of a chance of know- 
ing the answer to the last question as 
to the first. Those students who pains- 
takingly plod through the questions, 
stopping to try to figure out the an- 
swers to difficult questions, will never 
finish. Your child should place a light 
check mark next to the question in the 
test booklet to indicate the questions 
to return to if there is time. 

ANSWER EVERY QUESTION. 
Most standardized tests are scored by 
adding up all of the right answers. A 
guessed-at answer stands a chance of 
being right but a blank is automatical- 
ly wrong. So children should not leave 
any answers blank unless they’ve been 
specifically told (or unless it says in 


ere 


the written directions) that there is a 


_ penalty for wrong answers. 


NEVER “DK.” Some tests provide 
students with several choices for. an- 
swers, including DK, which stands for 
“don’t. know.” Warn your children 
never to mark DK; it is never the right 
response. If they don’t know the cor- 
rect answer, they should make an “ed- 
ucated guess,” which means using 
every clue in the question to pick the 
most likely response. They should 
even hazard a wild guess, rather than 
mark DK. (This is different from 
“none of the above,” which is some- 
times the correct answer.) 

FOLLOWING DIRECTIONS. Dis- 
cuss with your children when—and 
when not—to follow test directions lit- 
erally. One instruction that should al- 
ways be disobeyed is “read the passage 
carefully before reading the ques- 
tions.” When confronted with this type 
of instruction, here is the best ap- 
proach: First, read the questions at the 
end of the passage to learn what infor- 
mation is being sought. Then, skim 
through the passage and try to find 
the answers. (If a student already 
knows the answer, it_may not even be 
necessary to read the passage at all!) 

To help your children practice this 
technique, use a social studies text- 
book, sample reading test or teacher’s 
guide to a reading text (if you can bor- 
row one). All of these provide para- 
graphs with related questions. Set up 
the paragraphs and questions in a test 
format and impose a time limit for the 
drill. You may be pleasantly surprised 
at how many answers your child will 
get correct in a short period of time. 
(Don’t discuss the content of the read- 
ing material; the purpose of this exer- 
cise is to practice for standardized 
tests, not to do “real” reading. Stan- 
dardized tests do not include room for 
interpretation or discussion, only for 
the one right answer.) 

AVOID FRUSTRATION. Standard- 
ized tests are deliberately designed so 
that half the items will be too difficult 
for the average student. It is possible, 
therefore, to get a number of questions 
wrong and still receive a fairly high 
score on the test. Be sure your chil- 
dren understand this so they won't 
become frustrated when they don't 
know all of the answers. (When real 
learning is being tested, students are 
expected to know all of the informa- 
tion presented. On standardized tests 
this is not the case.) 

KEEPING FUELED. If your chil- 
dren must sit for long periods of time 
at one testing session, check with the 
teacher to see if you may send them to 
the test with grapes or raisins. Also, 
teach your children to breathe deeply 
or look up and rest their eyes 
periodically—this will help make 
them feel more relaxed. 






























































ICLASSROOM * TES’ 
HOW TO STUDY 


lassroom 
tests 
measure - 
mastery 
of specific mate- 
grial. Knowing [r 
Wee to study, ¥q 
though, is almost 
Bas important as 
knowing what to 








GJ dren and go over ' 
§the following — 
pendy method— | ~ 
nown as SQ3R, 
or Survey, Ques- 
3 tion, Read, Recite, Review. It may bé 
ue Oe important lesson they evet 
earn! 
SURVEY. First survey the assign; 
§ ment and all related material. It’s « 
good idea to examine the table o 
contents, read summaries and look 
§ at the glossary of terms in the book. 
§ QUESTION. Now look at the 
§ guiding questions to Be focus vel 
reading. Teachers often provi 
fae questions, or they may be lo 
g cated. at the end of chapters. If ne 
genes have bee ous ar 
of some yourse estions li 
LE “What do I already know?”; “ ’ 
fl do I need to know?” or. “What i is the 
main message of this section?” 
serve as general guides. 
i READ. Keeping the questions i J 
§ mind, read all of the material] 
§ thoroughly, taking careful notes on/ 
the parts that answer the questions. 
Look up all unfartiiliar- words. It is} 
i helpful to list important facts, vied 
i 





i the author’s headings. Use abbrevia- 
tions, symbols and charts of your 
Frown invention to help structure the 
material. 
RECITE. When you've finished 
reading and taking notes, go over 
fi the original guiding questions and 
§ the answers you have found. Recit- 
fling the notes aloud can help you 
remember the material. 
REVIEW. When. studying for 
classroom tests, you simply need to 
g review the questions and notes 
pose been keeping all along. In 
addition to classroom. notes, re-read. 
B any material that is still fuzzy and 
go over the author's headings and 


summaries. 
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Masha Kabakow Rudman, Ed. D., 
is a professor at the University of 
Massachusetts. Barbara Lee is the 
research director at CBS Television. 
They are co-authors of Mind Over 
Media: New Ways to Improve Your 
Childs Reading and Writing Skills 
( Seed, ieee 















| QUACK-QUACK QUILT: Adorable yellow daffy duck and oesonng . 
} hearts lend their quaint charm to the 42’x58” quilt. #1110, $32.98. 


RAINBOW PILLOW: Magical stream of colors crosses a midnight-blue ‘ 
sky. Ruffled edging adds a perky touch to this 15’x19” rectangle. #1112, $10.98. © 


CLOUD NINE: The sweetest mobile to float over a baby’s crib or in a girl’s 
room. Soft rainbow and shy angel, about 23” high. #1113, $12.98. 


BRIGHT BUNTING (inset): Perfect for tucking in your little bundle of joy. 
Rainbow and lace-ruffle trim, lovable appliqués on this 13¥2"x29" baby sleeper. 
Comes with zipper. #1111, $17.98. 


| Kits include patterns, directions, trims and all necessary assorted fabrics, 
except batting and stuffing. All by Kappie Originals, Ltd. 





—— 





S. .ccner under a rainbow, it’s 
lovely weather for ducks! Splashy 
and bright crafts to stitch up for 
any child’s room. Easy-to-make 
Charter Guild kits. For send-away 
information, see page 110. 
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CHANGING TASTES 


continued from page 81 


Deboning chicken breasts 

We found it easier to work with half a 
breast at a time. If you purchased 
whole breasts, place chicken breasts 
skin side down on cutting board and 
cut in half along one side of keel 
(breast) bone with a small sharp knife. 

Turn the half breast skin side up. 
With tip of sharp knife, starting at 
keel bone, cut meat away, following 
contour of keel and rib bones, gently 
pulling meat off in one piece. Discard 
bones; remove skin and white tendon. 


CHICKEN BREASTS IN HOT 
TOMATO VINAIGRETTE 


pictured on page 81 
Try to track down fresh basil. 
Tomato Vinaigrette 


1 tablespoon olive oil 

1 garlic clove, crushed 

Ye teaspoon crushed red pepper 

1 tablespoon chopped fresh basil or 

Y4 teaspoon dried 

1 3-inch strip lemon peel 

1 can (16 0z.) tomatoes, undrained 
Y2 teaspoon sugar 

1 tablespoon wine vinegar 

Yq teaspoon salt 

1 tablespoon chopped parsley 


2 whole boneless, skinless chicken 


breasts, halved 
1 tablespoon olive oil 
1 tablespoon butter or margarine 
1 tablespoon chopped parsley 


SIMPLY DUCKY! 


pictured on page 109 


Charter Guild/STB, Inc. 
Dept. LJO92-108 

P.O. Box 4500 
Englewood, N.J. 07631 


Please rush me the kits marked: 


____ #1110 QUACK-QUACK QUILT @ $32.98 + $3.00 P&H each 
____ #1111 BRIGHT BUNTING @ $17.98+$3.00 P&H each 
#1112 RAINBOW PILLOW @ $10.98+ $2.50 P&H each 
____ #1113 CLOUD NINE MOBILE @ $12.98+ $2.50 P&H each 


Tomato Vinaigrette: In medium stain- 
less steel or enameled saucepan heat 
olive oil over medium heat. Add garlic, 
crushed red pepper and basil; cook 1 
minute. Add lemon peel, tomatoes and 
sugar, breaking up tomatoes into 
small chunks. Simmer 20 minutes. Re- 
move from heat; stir in vinegar, salt 
and parsley. Remove lemon; set aside. 

Place chicken between 2 sheets of 
wax paper; pound to %- to ¥2-inch 
thickness. 

In large skillet heat oil and butter 
over medium-high heat. Add half the 
chicken. Cook about 3 minutes on each 
side. Keep warm in 200°F. oven. Cook 
remaining chicken. Remove to platter; 
keep warm. 

Add Tomato Vinaigrette to skillet; 
heat 1 minute, stirring constantly. 
Pour over chicken; sprinkle with par- 
sley. Makes 4 servings, about 270 calo- 
ries each. 


MEXICALI CHICKEN 
pictured on page 81 


Serve with a green salad with guaca- 
mole dressing, cumin-flavored rice, 
flan and blond sangria. 


2 whole boneless, skinless chicken 
breasts, halved 
1 tablespoon butter or margarine 
Ys cup sour cream 
1 canned green chili, drained and 
finely chopped 
Y2 cup shredded Monterey jack cheese 
Avocado slices, for garnish 


Place chicken breasts between 2 sheets 





CHARTER 
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a; enclose (| check () money order payable to Charter Guild/STB, Inc. 


ai in the total amount of 
Mastercard (| Visa 





Please charge my [] 
§ Card # 
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; Print Name 
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City 


io 


State 


Allow four to six weeks delivery. Satisfaction guaranteed. 
@ Vendor: STB, Inc., 400 South Dean Street, Englewood, N.J. 07631. 
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of wax paper; pound to %4- to %- 
thickness. 

In large skillet heat butter or 
garine over medium-high heat. 
half the chicken and sauté abo 
minutes on each side. Remove chi 
and place on foil-lined broiler 
Sauté remaining chicken. 

In small bowl mix sour cream, 
chili and cheese until well blen 
spread 1 rounded tablespoon on ¢ 
chicken piece. Broil 5 minutes in 
heated broiler with rack abou) 
inches from heat. Garnish with ; 
cado slices. Makes 4 servings, a 
260 calories each, without avocado) 


CHICKEN SATE 
pictured on page 81 


These Indonesian-inspired tidbits | 
a knockout hors d’oeuvre or entrée. 


Marinade 


Y2 cup cream of coconut 

3 tablespoons lime juice 

1 tablespoon salad oil 

2 teaspoons soy sauce 

2 garlic cloves, crushed 

Ye teaspoon ground red pepper 











2 whole boneless, skinless chicken | 
breasts 


Peanut Sauce 


Ys cup peanut butter 
¥3 cup water 

1 tablespoon sugar 

2 tablespoons soy sauce 

1 tablespoon cider vinegar 
Ye teaspoon ground red pepper 
2 garlic cloves, crushed 


In medium bow! combine all marin 
ingredients until well blended. a 


chicken in %-inch strips. Place in m 
inade; stir until well coated. Co 
and refrigerate at least 4 hours or 
to 24. ] 
Skewer chicken on thin wo 

skewers. Broil in preheated broi 
about 4 inches from heat source) 
grill over medium-hot coals about 2 
3 minutes on each side. Serve w 
Peanut Sauce. Makes 4 servin 
about 190 calories each without sau 
Peanut Sauce: In small] bowl comb) 
all ingredients. Makes % cup, abt 
45 calories per tablespoon. 


SZECHUAN CHICKEN 
pictured on page 80 





Adjust the ginger root according 
taste—and, if you’re fiery-tongued, a 
a few more red pepper flakes. 


Salad oil 
Y2 cup slivered almonds 
2 whole boneless, skinless chicken 
breasts, cut into */-inch cubes 
2 tablespoons cornstarch 
2 garlic cloves, crushed 
2 to 3 teaspoons freshly grated 
ginger root ( continue 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 













Welcome to Stouffer’s® Lasagna. ( 

_ And more than 40 delicious entrees. — 

F | PB xeue eel good cooks appreciate. 

_ And appreciate even more because 
AC done the work. 
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| CHANGING TASTES 

. continued 

| red or green pepper, cut into 

} -inch chunks 

| cup sliced green onions 

| teaspoon crushed red pepper 

| tablespoons soy sauce 
tablespoon sherry 

| teaspoon sugar 

| teaspoon vinegar 


) large skillet heat 1 teaspoon salad 

over medium-high heat. Add al- 
mds and toast until golden brown, 
rring occasionally. Remove from 
llet and set aside. 

n medium bowl toss chicken with 

starch until well coated. Heat 2 
plespoons oil in skillet over medium- 
sh heat. Cook chicken with half the 

lic and ginger about 3 minutes, 
rring occasionally. Remove chicken 
om skillet; set aside. 

Add 2 teaspoons oil to skillet; heat. 
d remaining garlic and ginger, pep- 
r, green onions and crushed red pep- 
r. Stir-fry 3 minutes. 

Add remaining ingredients; return 
icken to skillet. Cook 1 minute. Stir 
toasted almonds. Makes 4 servings, 
out 405 calories each. 


INDIAN CHICKEN 


pictured on page 80 


>w idea to pep up the end of the bar- 
ue season. Or you can always pop 
em under the broiler. 


arinade 


2 cup plain yogurt 

1 medium onion, cut into chunks 

2, garlic cloves 

1 tablespoon fresh coriander or 
Y2 teaspoon dried 

2 teaspoon ground cumin 

2 teaspoon salt 

teaspoon ground red pepper 


whole boneless, skinless chicken 
breasts, halved 
. tablespoons salad oil 


: ita 


Y2 cup plain yogurt 

Y2 cup peeled, seeded, chopped 

. cucumber 

1 teaspoon chopped fresh coriander 
or 4 teaspoon dried (optional) 

Ya teaspoon salt 





arinade: In blender or food processor 
mbine all marinade ingredients. 
rée until smooth. Pour half the mix- 
re into a 12x8-inch baking dish. 
Place chicken between 2 sheets of 
X paper; pound to '%- to '2-inch 
ickness. Place chicken in baking 
sh; cover with remaining marinade. 
ver with plastic wrap; refrigerate 
ernight, turning once. 

Baste with oil. Broil in preheated 
oiler about 4 inches from heat 
urce or grill over medium-hot coals 
out 3 to 4 minutes on each side. 


Serve with Raita. Makes 4 servings, 
about 225 calories each without Raita. 
Raita: Combine all ingredients in 
small bow]; stir until blended. Makes 
¥4 cup, about 8 calories per tablespoon. 
(Can be prepared up to 24 hours in 
advance and refrigerated.) 


TEXAS PECAN CHICKEN 





This crunchy delight transports you 
straightaway to the old South. 


1 egg 

1 tablespoon water 

1 tablespoon plus 1 teaspoon Dijon 
mustard 

Yq cup flour mixed with 4 teaspoon 
salt and pinch ground 
red pepper 

1 cup ground pecans 

2 whole boneless, skinless chicken 
breasts, halved 

1 tablespoon salad oil 

3 tablespoons butter or margarine 

1/2 teaspoons lemon juice 


In shallow dish beat egg with water 
and 1 tablespoon mustard. Place flour 
mixture and pecans in separate shal- 
low dishes. Dip chicken in flour, then 
egg, then pecans. 

In large skillet heat oil and 1 table- 
spoon butter or margarine over me- 
dium heat. Add half the chicken and 
cook about 3 minutes on each side. 
Keep warm in 200°F. oven. Add 1 








A guy at the door wants 
to know whats so great about 
turkey and Miracle Whip? 


more tablespoon butter or margarine 
and cook remaining chicken. 

Add lemon juice and remaining tea- 
spoon mustard to skillet; remove from 
heat. Swirl in remaining tablespoon 
butter or margarine. 

Pour over chicken. Makes 4 serv- 
ings, about 550 calories each. 


CHICKEN SALAD CALIFORNIA 


The dressing does double duty on left- 
over chicken chunks or canned tuna. 
Toss in a few green grapes or some 
water chestnuts if you like. 





2 whole boneless, skinless chicken 
breasts 
1/2 cups chicken broth 
1 medium onion, quartered 


Dressing 


Ya cup chopped green onions 

Y3 cup sour cream 

3 tablespoons mayonnaise 

Y2 teaspoon grated lemon peel 

Ya teaspoon salt 

Yq teaspoon Worcestershire sauce 
Dash fresh ground pepper 


Y2 cup peeled, seeded cucumber 
chunks 


To poach chicken: Place chicken, broth 
and onion in large covered skillet or 
saucepan; bring to a boil. Reduce heat 
and simmer 15 minutes. 


(continued) 


© 1982 Kratt. Inc. 
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CHANGING TASTES 
continued 


Allow chicken to cool in poaching li- 


quid. Cut into ¥%-inch pieces. 
Dressing: In medium bow] combine all 
ingredients. Add chicken; stir until 
well mixed. Cover and refrigerate sev- 
eral hours or overnight. 

Just before serving, stir in cucum- 
ber. Makes 4 servings, about 290 calo- 
ries each. 


CHICKEN BREASTS NOUVELLE 





Only a few ingredients are needed to 
create this entrée, festive enough for 
your next dinner party. 


2 whole boneless, skinless chicken 
breasts, halved 
Salt 
Pepper 
2 tablespoons butter or margarine 
1 tablespoon tarragon vinegar 
1 tablespoon green peppercorns 
Y2 cup heavy or whipping cream 


Place chicken between 2 sheets of wax 
paper; pound to %- to %-inch thick- 
ness. Sprinkle with salt and pepper. 

In large skillet heat butter or mar- 
garine over medium-high heat. Add 
half the chicken and sauté about 3 
minutes on each side. Keep warm in 
200°F. oven. Cook remaining chicken. 
Remove; keep warm. 

Add vinegar and peppercorns to 
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skillet and cook over medium-high 
heat for 1 minute, stirring. Add cream, 
continue cooking for 3 minutes, stir- 
ring occasionally. Pour over chicken. 
Makes 4 servings, 300 calories each. 


CHICKEN BREASTS NORMANDE 





You can substitute brandy for the Cal- 
vados, although the flavor won't be 
quite so mellow. 


2 whole boneless, skinless chicken 
breasts, halved 
Salt 
Pepper 
4 tablespoons Calvados, divided 
1 tablespoon salad oil 
2 tablespoons butter or margarine 
1 large cooking apple (about 7 oz.), 
peeled and cut into 12 wedges 
1 tablespoon chopped shallots 
3/4 cup heavy or whipping cream 
V4 teaspoon salt 


Place chicken between 2 sheets of wax 
paper; pound to %4- to ¥%-inch thick- 
ness. Sprinkle with salt and pepper. 
Place in small bowl and toss with 2 
ta-lespoons Calvados. Cover and re- 
frigerate from 1 to 24 hours. 

In large skillet heat oil and 1 table- 
spoon butter or margarine over me- 
dium-high heat. Add half the chicken; 
sauté 3 minutes on each side. Remove 
chicken; keep warm in 200°F. oven. 
Cook remaining chicken; keep warm. 

Add remaining tablespoon butter to 
skillet; cook apples and shallots 2 min- 
utes. Turn apples; cook 2 minutes 
more. Pour in remaining Calvados; 
cook 1 minute. Add cream and salt. 
Cook 5 minutes or until thickened and 
coats spoon. Pour over chicken. Makes 
4 servings, about 435 calories each. 


CHICKEN EN PAPILLOTE 





Whether you use parchment or foil, 
these pockets of chicken and vegetables 
are a breeze to prepare. 


2 whole boneless, skinless chicken 
breasts, halved 
3 tablespoons butter or margarine 
Y2 cup thinly sliced carrots 
1 cup thinly sliced mushrooms 
2 tablespoons chopped fresh chives 
1 tablespoon dry vermouth 
Ya cup heavy or whipping cream 
Salt 
Pinch pepper 
4 circles parchment or foil (each about 
15 inches in diameter) 


Preheat oven to 325°F. Place chicken 
between 2 sheets of wax paper; pound 
to ¥s- to ¥2-inch thickness. 

Heat 2 tablespoons butter or mar- 
garine in medium skillet; add carrots. 
Cook 2 minutes. Add mushrooms and 
chives. Cook 2 more minutes. Add ver- 
mouth, cream, ¥% teaspoon salt, and 
pepper. Cook 1 more minute. Using 
remaining tablespoon butter or mar- 
garine, grease an area about the size 
of chicken pieces on one half of each 





circle. Place chicken on buttered an 
Sprinkle with salt. Top each with 
cup vegetables. Fold top half of cird 
over. Beginning at one edge, fold | 
parchment or foil in sections unl 
chicken is completely encased. re 
on large cookie sheet. ie 
Bake 15 minutes. Cut an X in t he 
center of each semicircle. Peel bail) 
parchment or foil. Makes 4 serving 
about 485 calories each. iia! 


im 
CHICKEN CORDON BLEU 


Bet it’s been ages since you’ve had th 
classic. I 


2 whole boneless, skinless chicken | 
breasts, halved 

2 teaspoons Dijon mustard 

2 slices Swiss cheese, halved 

2 thin slices prosciutto or cooked 
ham, halved 

1 egg beaten with 1 tablespoon water 

Ys cup flour mixed with “4 teaspoon jf" 
salt, pinch black pepper : 

1 cup fresh bread crumbs | 

Yq cup butter or margarine ye 


Place chicken breasts between 2 sheejf. 
of wax paper; pound to ¥-inch thicff, 
ness. Spread each chicken piece wif, 
Ye teaspoon mustard. Place half slice jf; 
cheese and prosciutto on each chick. 
piece, leaving about ¥-inch bordejf. 
Brush border with beaten egg. Fol. 
breasts in half. Press to seal. Dip 
seasoned flour, then egg, then crumk 
Place on wire rack. Refrigerate 
least 30 minutes to allow egg-crum 
mixture to set. 

In large skillet heat butter or m 
garine over medium heat. Fry chick 
about 3 minutes on each side. Make 
servings, about 475 calories each. 


AUTUMN FIRES 
By Walter Weir 


The sumac catches fire first, 
And next the dogwood burns; 

The sugar maple and the oak 
Flame golden in their turns. 





The linden is consumed at once, 

Its branches charred and bare, 
While, from the ginkgo, paling 
flames 


Drift downward through the air. 


Then from the poplar and the 
beech 
Small tongues of fire leap. 
The sycamore drops ashen leaves 
Into a cindered heap. 


The Norway maple, summer green 
And last of all to scorch, 

Slowly ignites, then bursts into 
A blazing yellow torch. 
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MUFFINS 


continued from page 93 
OLD-FASHIONED MUFFINS 





pictured on page 90 


2 cups all-purpose flour 

2 cup Sugar 

2 teaspoons double-acting baking 
powder 

| teaspoon salt 

4 cup butter or margarine, softened 

4 cup shortening 

2 cup milk 

2 teaspoon vanilla extract 

? eggs, beaten 


Preheat oven to 400°F. Grease 
velve 22-inch muffin-pan cups; set 
side. 

In medium bow] combine dry ingre- 
ents and mix well. With pastry 
ender or 2 knives used scissor-fash- 
n, cut in butter or margarine and 
1ortening until the mixture resem- 
es fine crumbs. 

Combine milk, vanilla and eggs. 
dd to dry ingredients all at once, 
irring just until moistened. Do not 
vermix. 
Spoon batter into prepared pan, 
ling each cup % full. Bake 20 to 25 
inutes, or until golden brown. Imme- 
ately remove muffins from pan to 
ire rack. Serve warm. Makes 12, 
yout 200 calories each. 


VARIATIONS 





Apple ’n’ Cheese: Add 1 cup each finely 
chopped unpeeled apple and shredded 
Cheddar cheese in step 3. Makes 12, 
about 240 calories each. 

Blueberry: Add 142 cups blueberries in 
step 3. Bake 30 to 35 minutes and cool 
in pan 5 minutes before removing. 
Makes 12, about 210 calories each. 
Cinnamon-Pecan: Use firmly packed 
dark brown sugar instead of granu- 
lated sugar; add in step 2. Add 1 tea- 
spoon cinnamon to dry ingredients. 
Add ¥2 cup chopped pecans in step 3. 
Makes 12, about 230 calories each. 
Cranberry: Combine 1 cup chopped 
fresh cranberries, ¥4 cup sugar and 
teaspoon cinnamon. Let stand at least 
15 minutes, then add in step 3. Makes 
12, about 220 calories each. 
Lemon-Cardamom: Add 1% teaspoons 
grated lemon peel and % teaspoon 
ground cardamom in step 3. Makes 12, 
about 200 calories each. 


Nutty Chocolate Chip: Add % cup 


chopped nuts and % cup chocolate 
chips in step 3. Makes 12, about 300 
calories each. 

Orange-Coconut: Add .'2 cup flaked co- 
conut and 2 teaspoons grated orange 
peel in step 3. Makes 12, about 215 
calories each. 

Peek-a-Boo: Fill muffin-pan cups ¥ 
full with batter. Spoon 2 teaspoon fa- 


vorite jam, jelly or fruit butter on cen- 
ter of each, then top with remaining 
batter. Makes 12, about 215 calories 
each. 

Pineapple-Nutmeg: Add '4 teaspoon 
nutmeg to dry ingredients and 1 can (8 
oz.) crushed pineapple, well drained, 
in step 3. Makes 12, about 205 calories 
each. 


CORN MUFFINS 
pictured on page 90 


1 cup all-purpose flour 
¥4 cup yellow cornmeal 

3 tablespoons sugar 

4 teaspoons double-acting baking 

powder 

Y2 teaspoon salt 

Yq cup shortening 

1 cup milk 

2 eggs, beaten 


1. Preheat oven to 425°F. Grease 
twelve 2¥2-inch muffin-pan cups; set 
aside. 

2. In medium bowl combine dry ingre- 
dients; mix well. With pastry blender 
or 2 knives scissor-fashion, cut in 
shortening until mixture resembles 
fine crumbs. 

3. Combine milk and eggs. Add to dry 
ingredients all at once, stirring just 
until moistened. Do not overmix. 

4. Spoon batter into prepared muffin 
pan, filling each cup % full. Bake 20 to 
25 minutes. Immediately (continued) 











f has the scoop on fresh peanut taste. 





sé And with Jif’Extra Crunchy << ce” 


- you get 30% more big peanut chunks by weight than any leading brand. 
Choosy mothers choose Jif. 


MUFFINS 
continued 


remove muffins from pan to wire rack. 


Serve warm. Makes 12, about 140 calo- 
ries each. 


VARIATIONS 


Bacon, Pepper and Tomato: Add ¥2 tea- 


spoon cracked black pepper in step 2. 
Add ¥% cup cooked crumbled bacon 
and 1 can (8 oz.) tomatoes, finely 
chopped and well drained, in step 3. 
Makes 12, about 165 calories each. 
Blueberry: Add 12 cups blueberries in 
step 3. Cool in pan 5 minutes before 
removing. Makes 12, about 150 calo- 
ries each. 

Chilies 'n’ Cheese: Add 1 cup shredded 
sharp Cheddar cheese and 1 can (4 oz.) 
chopped green chilies, well drained, in 
step 3. Makes 12, about 180 calories 
each. 

Confetti: Add ¥2 cup cooked whole-ker- 
nel corn, ¥s cup minced green pepper 
and ¥4 teaspoon crushed red pepper in 
step 3. Makes 12, about 150 calories 
each. 

Ham & Swiss: Add 1 cup finely chopped 
Swiss cheese and 2 cup finely chopped 
cooked ham in step 3. Makes 12, about 
170 calories each. 

New England: Stir in 2 tablespoons 
dark molasses in step 3. Makes 12, 
about 150 calories each. 


SEPTEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. 


ENTREES 
Chicken Breasts in Hot Tomato Vinaigrette p. 110 
Chicken Breasts Normande p. 114 


Chicken Breasts Nouvelle p. [14 
Chicken Cordon Bleu p. 114 
Chicken en Papillote p. 114 
Chicken Salad California p. 113 
Chicken Sate p. 110 

Creole Pork Chops p. 62 
Indian Chicken p. 113 

Mexicali Chicken p. 110 
Shrimp Croquettes p. 63 
Szechuan Chicken p. ILO 


Texas Pecan Chicken p. 113 
MISCELLANEOUS 


Apple Turnovers p. 63 
Chocolate Cremes p. 62 
Confetti Rice p. 62 

Fast Vinaigrette p. 62 
Pudding in a Cloud p.55 
MUFFINS 

Apple ‘n’ Cheese p. 115 
Apple-Nutmeg p. 116 
Apricot-Pecan p. 116 

Bacon. Pepper and Tomato p. 116 
Banana p. 116 

Blueberry (Corn Muffin) p. 116 
Blueberry (Old-Fashioned) p. 115 
Bran Muffins p. 116 

Carrot & Date p. 116 

Chilies ‘n’ Cheese p. 116 
Cinnamon-Pecan p. 115 
Confetti p. 116 

Corn Muffins p. 115 
Cranberry p. 115 

Ham & Swiss p. 116 
Lemon-Cardamom p. 1i5 
New England p. [16 

Nutty Chocolate Chip p. 115 
Old-Fashioned Muffins p. 115 
Orange-Coconut p. 115 

Our Best Bran Muffins p. 17 
Peach p. 116 

Peanut Butter p. 116 
Peek-a-Boo p. 115 
Pineapple-Nutmeyg p. 115 
Sausage p. 116 

Sesame p. 116 

Southland p. 116 
Walnut-Raisin p. 116 

Wheat Germ & Honey p. 116 
Zucchini p. 116 





Sausage: Add ¥2 pound bulk sausage, 
cooked, crumbled and well drained, in 
step 3. Makes 12, about 195 calories 
each. 

Sesame: Add 3 tablespoons toasted 
sesame seed in step 2. Makes 12, about 
155 calories each. 

Southland: Add 1 cup cooked rice in 
step 2. Add 1 teaspoon bottled hot pep- 
per sauce in step 3. Makes 12, about 
155 calories each. 


BRAN MUFFINS 





pictured on page 90 


1 cup whole-bran cereal 
2/3 cup milk 

1 cup all-purpose flour 

¥3 cup sugar 

1 tablespoon double-acting baking 

powder 

Y2 teaspoon salt 

Yq cup shortening 

2 eggs, beaten 
1. Preheat oven to 425°F. In small 
bowl combine cereal and milk; set 
aside. Grease twelve 2%2-inch muffin- 
pan cups; set aside. 
2. In medium bowl combine dry ingre- 
dients; mix well. Using pastry blender 
or 2 knives scissor-fashion, cut in 
shortening until mixture resembles 
coarse crumbs. 

3. Stir eggs into cereal mixture; add 
to dry ingredients all at once, stirring 
just until moistened. Do not overmix. 
4. Spoon batter into prepared pan, fill- 
ing each cup %4 full. Bake 20 to 25 
minutes. Immediately remove muffins 
from pan to wire rack. Serve warm. 
Makes 12, about 130 calories each. 







VARIATIONS 





ing. Makes 12, about 135 calories each 
Apricot-Pecan: Add ¥2 cup each choppal 
dried apricots and chopped pecans in 
step 3. Makes 12, about 175 calories 
each. 
Banana: Stir in 1 cup overripe mashed 
bananas (about 2 medium) in step 3 
Cool 5 minutes in pan before remov:- 
ing. Makes 12, about 145 calories each 
Carrot & Date: Add ¥ cup each shred: 
ded carrots and finely chopped dates in 
step 3. Makes 12, about 150 calories 
each. 
Peach: Add 1 can (16 oz.) sliced pea; 
ches, diced and well drained, in step 3 
Cool in pan 5 minutes before remov; 
ing. Makes 12, about 145 calories each 
Peanut Butter: Add 42 cup peanut but- 
ter-flavored chips in step 3. Makes 12) 
about 160 calories each. | 
Walnut-Raisin: Add % cup chopped wal: 
nuts and ¥2 cup dark seedless raisins 
in step 3. Makes 12, about 165 calories 
each. 

Wheat Germ & Honey: Add 2 table 
spoons wheat germ to cereal and milk 
in step 1. Stir in 2 tablespoons honey 
in step 3. Makes 12, about 145 calories 
each. 

Zucchini: Add 2 teaspoons grated or 
ange peel and 4 teaspoon cinnamon i 
step 2. Add ¥% cup shredded zucchini 
squeezed dry, in step 3. Makes 12) 
about 135 calories each. Ene 
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“It's a very successful family.” 
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HOW TOBE A“TOUGH CUSTOMER” 
WHEN YOU CHOOSE A SUPERMARKET. — 












oday, it’s harder Ten ever to 
eep your family in groceries — 
nd your budget in line. More 
han ever you've got to be one 
ough customer. You’ve got to 
ompare prices. That’s impor- 
ant. But you’ve got to be tough 
hen comparing quality, too. 


ough customer when choos- 
g a supermarket. Then look 










OOK FORA STORE 
THAT DOES MORE 
S)(e)¢-tom Vida aaliia 
own bakeries and 
airies can 

better control 

the quality and 
‘reshness of 
‘heir breads 
and milk 
oroducts. 


ae 
A ne 
B 


| 

JUST PICKED 

2>RODUCE MEANS 
3ETTER NUTRITION 

[he fresher the produce, 
he more nutrition your 
Jollar buys. Good prices 
»nbadproduceareno 
cer lian 





se this adto learn how tobea | 













TODAY’S 
ANG 
WHERE YOU 
TV VaLeEes 
BIT MORE. 


~ CALCULATE THE SAVINGS 


For the best prices, check. 
Don’t guess. Get more for © 
less with the store that 

gives you both: low tence 


- and high quality. 








around. You'll find 
Safeway is the 
store that 
gives you 
guaranteed 
quality at sur- 
elatilare Aled) 
prices. That’s 
why more oe 

and more tough ee are 
choosing Today’s Safeway. 






ely Ve ae aia ve 

AT LEAN PRICES 

To help you save, a 

store should trim 

excess fat and bone. 

Why pay for what you 
™__ don’t eat? 


MORE KINDS OF BRANDS 
MEANS MORE WAYS TO SAVE 


- . Look for a store that gives you 
more choices. Safeway has 
» national brands, their own top- 
ca : ie iS Alas andeconom- | 
apg gedit BUY Begs 


© COPYRIGHT 1982, SAFEWAY STORES, INCORPORATED 


THE SMOKERS’ GUIDE 
TO WHITER TEETH 








ZACT’ REMOVES TOBACCO Start making brushing 
STAINS DO AFEEY with Zact a daily 
AND GENTLY. habit and you'll 
If you smoke, one a es 


chances are you 
















have tobacco ae 
Stains on your 
teeth. Brush- 
A ing withan 
* ordinary 
Ray toothpaste 
~ @~6Ewill not 
remove 
i Ne stains. . 
act tootnpaste 1S " 
specifically formulated ZACT IS 
to remove tobacco EFFEC TIVE 
stains, coffee and AND ECONOMICA , 
tea stains too. Independent laboratory } 
And, Zact 1s tests proved Zact toothpaste | 
safe and more effectively removes I 
gentle tobacco stains than the | 
enough higher-priced “smoker's | 
to use toothpoltsh.” 
every WHITER Maar Sears 
day. | TEETH IN | 3D¢ OFF REGULAR OR sss 
pee 4 WEEKS WITH one 
Py DAILY USE | Ee, eee 
= You will see whiter, \ceecrcrseenco — a 
* brighter teeth after only 4 | iedoreceme. —~MN sae t l 


weeks of daily brushing with 
Zact. And Zact’s natural mint 
flavor leaves your mouth 
feeling clean and fresh. 


ZACT GIVES TOBACCO STAINS THE BRUSH-OFf@ 








0INpas 
FC International 
| P.O. Box 21922, Los Angeles, CA 90021. Offer expires, December 31, 1983 
h value 01¢ 
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NOW YOU CAN HAVE YOUR 
MAKE AND DIET TOO, 


c moment of truth. In a word: both. 

‘tes are cleared. Because Weight Watchers announces 6 new naturally 

ie chairs pushed back. sweetened Frozen Desserts. Like creamy Black Cherry Cheese- 
‘ffee comes. cake. Dense, moist Carrot Cake. Cinnamon scented Apple 


| you have that dessert? Raisin Spice Cake. Cheesecake with a real graham cracker 

ido you stay on your diet? crust. And juicy Fruit Cobblers: Apple and Cherry. At an 
introductory 20% off. So. When it’s dessert time, don’t feel 

a have to choose whether or not to have one. Choose 


Ales), thy, instead, which one to have. And take dessert 









She, Zz Wy % off your mind and put it in your mouth. 
a : me ate SAVE 20¢ ON WEIGHT WATCHERS 20¢ * 
% } yy) a NEW CHEESECAKES, CAKES AND COBBLERS. | 
] ae a * - » ae) I Rey ee Cates 

: SS I be shown upon Fai uf if E 
< ee “ee ¥ i A a ence ua ; a Sal : ae ! 
So \\ Or ! 6 NEW DELICIOUS DESSERTS FROM. 

=, e i 

By ae a a | 
| 


; WEIGHT WATCHERS? TRY IT. YOU'LL DIET. 


INTRODUCING THE BEST- IASTING 
DRESSINGS IN ITALIAN HISTORY. 


or more than 75 years, every single ingredient 100% natu- _ unnatural flavors or phony coll 
Bernstein's has been mixing ral, just as Perry Bernstein first But find out for yourself just 
the tastiest dressings money — began back in 19060. how delicious our great Italians 
can buy. Including a whole family Like Perry, we canvass the are. Try any of them beside an 
of mouthwatering Italians. entire world for ingredients worthy ordinary salad dressing. 
Now Bernstein’s is pleased to of the Bernstein name. So you can Your salads could start maki} 
announce the arrival of four deli- enjoy coriander from Morocco, history too. 
cious new creations: Cheese and savory from France, and cheeses 
Garlic Italian, Restaurant Recipe fresh from Italy. BERNSTEIN 
Italian, Italian with Cheese, and Our ingredients are so well 
Extra-Rich Caesar. chosen, we'll never need to If we won't compromise, why should y¢ 
In each of them, we've kept depend on artificial additives, 





INGREDIENTS 
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Judge Marie OHara 
has reversed her decision. 


She tasted Lender’s® Raisin’n Honey Bagels and the 
boring breakfast was thrown out of court. 


One taste is all the evidence your family will need. Lender’s Raisin’n Honey Bagels 
are honey-sweet, raisin-crazy wheels of flavor that'll get everybody really rolling in 



































YEARS 
AGO IN THE 
JOURNAL 


over designs 





yeryone takes it for granted that each 


sue of the Journal—and every other 


agazine as well—will have a fresh 
w cover design, different from the 
onth before. But it wasn’t always so. 
fact, the Journal started the tradi- 
mn. Editors asked readers in Septem- 
rr 1907 if it was time for a change. 


|Perhaps you know that this maga- 
ne was the first to try the experiment 

changing its cover design every 
onth. This was fifteen years ago, and 


each issue since has had a different 
cover. The question now is, shall we 
continue as we have been doing, or 
find some suitable cover design and 
keep it month after month. Please let 
us know how you feel about this point. 
[Ed. note (1982): We'll follow up with 


reader response in a later issue. | 


Labor Day luncheon 





Planning a party for the holiday week- 
end? Then why not set a special theme 
table? In 1907 the Journal had sugges- 
tions for a whiz-bang Labor Day table. 


Make candle shades of white paper 
to represent working men’s caps. Ices 
should be cut in little brick squares, 
and packed and served in small card- 
board hods. Serve nuts and candies in 
tiny gilded wheelbarrows. 


the morning. Pre-sliced, quick to toast, with no preservatives, they’re perfect 
topped with butter, margarine, cream cheese, jelly or jam. Lender’s Raisin ’n 
Honey Bagels prove that breakfast at your house need never be boring again. 


After 


just plain breakfast 


is just plain boring. 


we 


ST EHTS ONESTAT ER ie Det OT ORSSTEEE 


on one package of 


[ NOPRESERVATIVES >) 
Wenders 





— To the Dealer: For each coupon you accept as our 

authorizedagenton the purchase by the consumer of 
c thespecified product. we will pay you fa US 
© 7centshandling charge 

tomer have complied with the te 
© Offer. Any other applicat ( = 
© pon may not be assigned or transferred b V 
when presented by outside agency, broker or institu 















coupons presentex 
shown on request. Cash rec 
cent. Good only in US A Sendt 
Bakery. Inc .P.O. Box 4076.C 


May 31, 1983 
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Coupon Expiration 


Novel ideas 





Today, with so much concern about 
kids’ TV habits, it’s interesting to know 
that in 1907 parents wondered if it was 
healthy for the young to read novels. 
The Journal reassured them. 

Parents needn’t worry. A worthy 
novel adds to the knowledge of human 
nature. It gives expression to interests 
and passions which are normal and 
wholesome, but which, in the case of 
many people, can never find individual 
expression. It takes its readers into 
the society of the most interesting 
men and women. And in its lighter 
forms, it offers that refreshment, just 
as much needed by the mind as by the 
body, and furnishes a playground for 
the imagination, just as much needed 
as a playground for actual sports. 

— MARGARET DANBROT 
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Proportion 
Tailored 
in 
Petite, 
Average 

and Tall — 
Even 
Women’s Sizes! 





North 9th Stree 
son, NJ 07530 









IEW COLORS 
JUST IN! 


See Yourself in all the Fashion 
Colors You Don’t Have Yet! 


N . Ladies Kink Q)5 : 
: SLACKS 


O 
Ris 
ms Don’t look now, but your last year’s slacks will be 
. oe > strictly ‘Out of Style” this season! This year’s new colo 
: new textures, and better fit are softer, more charmit 

are definitely different! A// New! All Exciting) 
; You'll like them better from a mile away! 

. But Don’t Worry! You don’t have to pay the goin 
4 $18, $27, or $35 per pair to get in on the fun! Ri 
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here, right now, you can have the shopping party 
your life with Haband’s unique direct mail orde} 
service & scoop even the savviest high price designe} 
HERE 1S WHAT YOU GET! 
@ 100% Long Wearing Polyester DoubleKnits 

J @ Luxury “Remi” Texture @ 100% Permanent Pre 
ae sa Wash and Wear e Built-In “Indelible Crease” stitched 
for the ae of the slacks @ Gentle elastic S-t-r-e-t-c-h Wai 
7 = pulls on easily, moves when you ¢ 
& never binds! 




























| And ou get 
3 or 4 Pairs for the Price of One! 


' SEEING IS BELIEVING! 


ey Haband sells more than a million pairs of 

: Ladies Fashion Knit Slacks just this way 

2 every season, and we would be proud to show 

you what we can do, AT ONCE, AT HOME, in 
: YOUR SIZE, and at NO RISK! 
y 


Choose Any 3 Colors! 
BUT HURRY! 


Even at Haband, you know, the favorite 
Fashion Colors sell out first! To avoid 
disappointment, please mail this easy coupon 







NOW! te 


Pairs of 
Ladies Knit 
ay §6=6SLACKS 


HABAND For Her 265 North 9th Street, Paters 


Yes ! Please send me _ ____ pairs of Ladies Knit i 
‘3 
5/0"-5'3 5/4"'-5'°7" 5'7"'5 


Slacks for which I enclose my remittance of 
$______ plus $1.75 toward postage 
























\ | and handling. i WOMEN, 
' 4 Or Charge to OVISA OMASTERCARD aoe ra] 8/20 aa 
¥ . etite ele lelel|ele | 

‘ Acces eaceeeeee 
\ Cima trmmmemmmne! LLL [-|-[ 1] 


GUARANTEE: If upon receipt I do not wish to 
wear the slacks, I may return them within 30 days 
for a full refund of every penny I paid you. 
73N-A84 


Name 


*Women’s sizes, add i 


SIX 
PRETTY COLORS ofan [om [al Wve. 4 


ela e ales) pat} 
PEWTER GREY | Kol a 
JADEGREEN [DRE 

Aas EWE. oa 
Zip sme ||| 


Haband is a conscientious family business serv 
two-million customers across ATG by U.S. 
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volcanic soil where it’s brought 
to sun-ripened perfection by the 
steady tropical sunshine and 
gentle rains of Hawaii. Then it's 
harvested at the peak of ripeness 
And because fresh pineapple 
won't ripen any further once it’s 
picked, you don't have to check 
for shell color, or whether the 
leaves pull out, or how it sounds 


when you thump it. Just check the 


display. lf the label says it’s from 
Hawaii, you Know the pineapple 
you're buying is ripe and ready 
to eat. 


Cut pineapry 


PINEAPPLE OUTRIGGER 


The taste of Hawaiian Fresh Pineapple 
eres nothing like it this side of Paradise. 


Hawaiian fresh pineapple is 
Mveet, juicy and bursting with 
a No wonder. 

It's grown In the Islands rich, 


Enjoy serving fresh pineapple 
as an appetizer, in fruit Salads, or 
blended in frothy summer drinks. 

Every luscious bite is a taste 
of paradise, no matter how you 
Slice it 
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teks ee elite ie the NS evae | 





Some of the best people in their fields | women who-have turned their highly 
are in the Navy. And that makes us _ trained skills into rewarding Navy careers. 


proud. Because they've taken A strong Navy depends on a 

advantage of top Navy technical workforce of men and women who not 

training to get where they are. only believe in being the best at what 
Today over 75% of all Navy jobs are __ they do, but also believe it means a 

in highly technical areas with little bit more when it’s done for 

individual t ng offered in over their country. 

60 different career fields. The Navy’s 

always been a great place to find a Navy know-how. 

future. But we idn't be the best Navy 


the world without the men and It’s working for America. 















































CANCER 


continued from page 89 


jlovery. Today there are some three 
sand certified cancer physicians 
/ forty-eight major treatment and 
arch centers. We have learned that 
e is no single form of the illness; 
te than one hundred varieties can 
lop in forty-six parts of the body. 
| we've learned that cancer is as 
h a process as a disease. In fact, it 
fe’s most basic process, cell divi- 
ii, gone awry. 


+ How cancer begins 
‘ormally our body’s ten trillion 
divide just as they should, follow- 
the instructions in each cell's 
es, which are made up of the chem- 
'DNA. Sometimes, however, in one 
> cell among these trillions, the 
A makes an error. If the mistake is 
or, it is discovered and destroyed 
ally. But if it occurs in a crucial 
ent of DNA, the cell can become 
lignant, the beginning of a cancer. 
fancer cells are the bodys “free- 
fers.” Rather than working at a 
s biological tasks, creating and 
aking down specific chemicals, they 
know how to replicate, sapping 
bodys nutrients and producing 
hing except more cancer cells. 

e malignant cell doubles, and 
iibles again. After about thirty such 
iltiplications, the tumor is pea- 
xd, and is made up of a billion cells. 
ip cancer may start to travel, or me- 
asize, at any time, wandering 
fough the lymph system or blood 
sels to lodge in other organs and 
Hitinue its treacherous growth. 


Fighting the disease 

| ntil now, most cancer treatment 
7s been hit or miss; doctors have 
2d to “hit” the cancer cells, while 
issing” the healthy ones. But with 
y incomplete understanding of how 
mcer works, it was a frustrating and 
yen unsuccessful task. A surgeon's 
fife may be able to remove only part 
®the cancer. Radiation is useful 
minst tumors in a specific region of 
> body, but it often damages other 
mans near the tumor. Chemotherapy 
eatment with drugs) affects the 
‘ole body, and the side effects can be 
E ‘lous because the chemicals kill bil- 
ims of healthy cells as well as the 
lignant ones. 

Cancer researchers walk a delicate 
htrope between too much treatment 
id too little. Their biggest question 
‘s always been: How can we kill only 
2 malignant cells? The first step to 
ving the problem has come about 
rough new cooperation between the 
‘rious branches of medicine—a re- 
int concept in cancer treatment. 

‘For instance, doctors know that sur- 





gery is most effective at the center of a 
tumor, where the surgeon can clearly 
see the cancer, and least effective at 
the edges, where unseen cancer cells 
can be missed. Radiation, on the other 
hand, works better at the edges of a 
tumor than at its center. Why not com- 
bine the two? Then, a chemotherapy 
follow-up may make the difference be- 
tween a relapse and a cure. (In a 
switch from tradition, doctors at 
Sidney Farber are now trying drugs to 
shrink a tumor before surgery, so that 
radiation and surgery can be even 
more effective.) For the patient, this 
cooperation means safer and more po- 
tent treatments than ever before. 

Here is the fascinating new research 
that scientists are doing in centers 
across the country. These are cancer 
breakthroughs that you (and your doc- 
tor) should know about: 


Cancer antibodies 


The single most exciting develop- 
ment in cancer research today, accord- 
ing to cancer biologists, is in the field 
of immunology, where scientists are 
learning how to use “monoclonal anti- 
bodies” to help the body fight its own 
battle against cancerous cells. 

Like the naturally occurring anti- 
bodies of our immune system that de- 
stroy invading organisms, monoclonal 
antibodies seek out and destroy cancer 
cells. It is now believed that each kind 
of cancer—and perhaps every individ- 
ual cancer—wears a distinct molecule 
“fingerprint” that can be recognized by 
special immune cells. Scientists can 
produce monoclonal antibodies in a 


DEPOSITS 


eae 
WITHDRAWALS 


laboratory by joining a normal im- 
mune cell with a cell of the cancer 
being treated. The resulting combina- 
tion cell produces the antibody pro- 
teins that battle the cancer. 

“Not only could we use these anti- 
bodies to boost the body’s own immune 
response,” explains Dr. Jeffrey Schlom, 
an immunologist at the National Can- 
cer Institute (NCI), “but even more 
exciting, because they home in on can- 
cer cells, we can use them to carry cell 
poisons—radioactive particles, deadly 
drugs or natural toxins—directly to 
cancer cells and nowhere else.” 

This combination of antibody and 
poison—called a “smart bomb” or 
“magic bullet’—means that tomor- 
rows cancer therapy may be a series of 
shots that will replace radiation, sur- 
gery and whole-body chemotherapy. 

And we are getting closer to this 
kind of treatment. Doctors at Califor- 
nia’ Stanford University Medical 
Center recently announced the world’s 
first recorded case of antibody cancer 
therapy. The patient, with advanced 
lymph system cancer, is still alive al- 
most a year after treatment. “This is a 
single case, and we can’t yet apply it 
to other kinds of cancer,” cautions Dr. 
Ronald Levy, the head of the Stanford 
team. But the technique gives hope to 
the scores of researchers working all 
over the country to track down the 
specific antibodies for other kinds of 
cancer. 


Prevention 


Preventing cancer entirely is ob- 
viously preferable to (continued) 
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Now Sally 
Has Iwo More Roane 
To Send Her Love 
Around The World. 


“Since 1975, I've been 
sponsoring a little girl in the Phil- 
ippines named Marites. And 
the love I'm sharing with her is 
contagious. Now I want to help 
more children have the chance | money his mother earns is not 
for a happier life. enough to feed the children, or 

“T’ve also started caring for two | clothe them (and, for David, 
little boys. They are six-year-old | clothes are as important as food 
Damiano in Uganda and David, | due to the fierce Bolivian cold). 
seven, in Bolivia. David also needs medical care. 

“Damiano’s family lives with “T know how much my love 
relatives in a hut built of sticks and support will do for both 
Damiano and David. Because I “Please send in the coupon 
know what it’s doing for Marites. | today. Find out more about Chris- 

“Through Christian Children’s | tian Children’s Fund and that one 
Fund, you can help give a child} child whois waiting for your love” 
hope and a future. For just $18 a 
month, the child will receive Calijsrrulbers 
nourishing meals, decent cloth- "Ph eta: 
ing, proper medical care, a cto By (Crem Easier 
chance to go to school, or what- 
ever is needed most. 


badly malnourished, but with my 
help that will change. David has 
had a difficult life from the day 
he was bom. His father aban- 
doned the family The little 


“You don’t have to send any 
money right away. But please 
mail in the coupon below. Chris- 
tian Children’s Fund will send 
you the child’s photograph and 
family background. 

“We'll also let you know how 
the child will be helped and how 
you can urite and receive letters 
in return. There's no language 
barier because the field office in 
the child’s country will translate 
all correspondence. 

















and covered with 
grass. His parents are 
much too poor to send 
their children to school 
and they rarely have 
enough food to feed 
the family. Damiano is 


Send YourLove Aruna World. 


a Ce ee ee ee ee ee eee ee 
Dr James MacCracken 
CHRISTIAN CHILDREN’S FUND, Inc., Box 26511, Richmond, VA 23261 


i Iwish tosponsoraboyO girl either Din 

OC Bolivia O India CO Mexico e Thailand 

O Brazil CO) Indonesia UO Niger OC Uganda 
CL) Guatemala 0 Kenya UO Philippines Hy 
CO Any child who needs my help. (If you would like to sponsor more than one child in any of the 


above countries, please specify the number in box [es] of your choice.) 
PLEASE SEND MY INFORMATION PACKAGE TODAY. 


C1 I want to learn more about the child assigned to me. If | accept the child, I'll send my first sponsor- 
ship payment of $18 within 10 days. Or I'll retum the photograph and other material so you can ask 
someone else to help. 


: CJ I prefer to send my first payment now; enclosed is my first monthly payment of $18 for each child. 





CI cannot sponsor a child but would like to contribute $ 
Name 





Address 


City Stef ae a 7p a ak ee eee | 








In the U.S.: CCF, Box 26511, Richmond, VA 23261 

In Canada: CCF, 2409 Yonge St., Toronto, Ontario OLHJ 90 

A Giee of the American Council of Voluntary Agencies for Foreign Service, Inc. 
Ace are tax deductible. Statement of income and expenses available on request. 


[ Caristian Childrens Fund ,Inc. | 
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curing it once it occurs, and rese) 


in the field of chemopreventio 
working toward that end. Doctoral 
found that several chemicals relate 
vitamins A and E. selenium and o 
trace minerals seem to slow and ¢ 
stop the proliferation of cancer ¢ 
and can make immature cancer ¢ 
change so that they more closely 
semble healthy cells. “If they 
really turn the cancer process aro} 
we can use them to prevent cance 
relapse in high-risk groups,” exp] 
Dr. Mary Ann Sestili. special assis 
for chemoprevention at NCI. | 

For instance. several studies | 
shown that smokers with high vital 
A levels get less lung cancer 
other smokers. (Doctors caution. 
ever, that all smokers still have 
cancer than nonsmokers, and tha 
tamin A can be toxic if taken in | 
doses.) And doctors at the Univer 
of Arizona are experimenting with 
plying a vitamin A derivative o 
sponge to the cervix to prevent 
malignant cell growths from beco 
cancerous. 

At the Hubert H. Humphrey 
search Center in Boston. Dr. Frede 
Moolten has a different approac 
preventing cancer. He has devel 
an antibody that soaks up specific 
cer-causing chemicals in the blood 
fore they can turn cells cancerous 
far, Dr. Moolten’s experiments sl 
that the antibody cuts the cancer 
by one half in mice exposed to 
carcinogens. 
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Interferon 


Interferon is* another promis 
treatment that makes use of the b 
natural defense mechanisms. i 
anti-viral substance stirred up 
interest several years ago when it 
widely touted as a_cancer cure-all. 

But early research was nami 
because natural interferon was 
scarce and very expensive—a stag 
ing twenty billion dollars per po 
New advances have made laboraté 
produced interferon available at a fi 
tion of the cost, of natural interfer 
and research has taken off across | 
country. 

- Experts now know, for example. t 
instead of three interferons, there | 
at least twenty-five, and that sq 
work much better than others. A 
while interferon has been shown) 
shrink some cancers. it can have § 
effects: fever, nausea and suppress 
of blood-producing bone marrow. 

“No, we've no reason to think 
makes all cancers go away. but ves,, 
know that it has striking anti-tuy 
activity,” explains Dr. Robert | 
Oldham, associate director (continu 
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HILD IS THE STAF 


OF THIS SESAME STREET 


En! aah be MAR DE pstS 3 ; 


STORYBOOK! 


PERSONALIZED 


ON ALMOST 
EVERY PAGE 

YOUR CHILD'S NAME 
YOUR CHILD'S ADDRESS 
YOUR CHILD'S BIRTHDAY 
YOUR CHILD'S FRIEND 
YOUR CHILD'S PET 


x 


CHOOSE ONE OR ALL 
OF THESE =6> TImEES 
NOW AVAILABLE FROM 
ME-BOOKS. 
Me, Snow White and 
The Seven Dwarfs 
My Adventure in 
Mother Goose Land 
My Circus Story 
The Sesame Street 
Great Pigeon Race 
My Birthday Land 
Adventure 
Me and the Star 


World Visitors i 


Ed 
ube GET 


© 1979 Muppets Inc. 


First Name 
Last Name 
Address 
City 
State 
Birthday (mo) 
Name of Friend 
Pet’s Name 
Name on FREE gift plate, book from 

Olam 01 am not a grandparent. Birthdate 


Boy 0 Girl O 








Apt. 








(day) 




















mo/day/yr 


Circle Standard Books 
Circle Deluxe Books 


IMPORTANT! Please fill in: 


Your Name 
Address 

City/State/Zip 
© Check here if book(s) are to be sent to your address 











© Walt Disney Productions © 1982 Me Books Publishing Co Inc. 














First Name ____ VAs 22 Boye Gin 
Last Name x ee i aE 
‘Address, == = 
City re 
State === = Ve 
Birthday (mo) — 
Name of Friend ____ 

Pet's Name 2 
Name on FREE gift plate, book from — Le 
Olam Ol am not a grandparent. Birthdate £ 











(day) (yr.) 


eee eBoy ENGiniGl 





mo/day/yr 


Circle Standard Books 
Circle Deluxe Books 


Enclose $1.00 for Standard Edition or $2.95 for Deluxe Edition, regularly 
$5.95. Please enclose 50¢ postage and handling for each personalized 
Me-Book, money back guarantee. (Calif. residents add sales tax.) Send 
coupon with check or money order to 

ME-BOOKS PUBLISHING CO., INC. 


ME-BOOKS BUILDING 
WESTLAKE VILLAGE, CA 91359 
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of the biologic response modifiers pro- 
gram at NCI. “Now the questions are: 
How much? For how long? For what 
tumors? Will it work with other forms 
of therapy?” 


New forms of 
radiation treatment 


Traditional radiation therapy works 
from the outside in, with the result 
that healthy tissue in the path of the 
radiation beam is destroyed along 
with the cancer. But, researchers won- 
dered, why not radiate tumors from 
the inside out? 

That’s the idea behind a technique 
called implant radiation, where a 
surgeon implants scores of tiny radio- 
active pellets deep into a tumor. Each 
pellet, the size and shape of a choco- 
late sprinkle, emits deadly radiation 
that eventually kills the tumor from 
within. In a similar technique, sur- 
geons weave a radioactive thread 
through and around the tumor. Be- 
cause it delivers a very high dose of 
radiation, the thread—actually a tiny 
tube containing radioactive seeds— 
can be removed after only forty-eight 
hours. Both pellets and threads have 
already been used for gynecologic, 
lung, pancreas and head and neck can- 
cers, with good results. 

Still another technique allows sur- 
geons to use radiation during surgery. 
Doctors can deliver the treatment 
while the patient’s cancer is exposed 
on the operating table. Intraopera- 
tive radiation allows vulnerable 
organs to be moved out of the way, so 
that radiation can be put exactly 
where it’s needed. “We can give a big 
wallop—up to four times the normal 
dose—directly to the tumor without 
fear of the complications which can 
result when adjacent healthy tissue is 
irradiated,” explains Dr. Alfred L. 
Goldson, chairman of Howard Univer- 
sity’s radiotherapy department. 

Radioactive baths are being used 
to treat ovarian cancers, which have a 
tendency to spread, as tiny cancer 
cells move to other organs and grow 
into new cancers. They are so small] 
that surgeons can’t remove them all, 
so doctors have experimented with 
rinsing the abdominal cavity with a 
sticky solution of radioactive phos- 
phorous, which coats the other organs 
and kills any cancer cells clinging 
there. The liquid stays on the surface 
of the organs, killing cancer cells but 
not seriously damaging the internal 
organs. “It’s very safe, and will be 
helpful in combination with other 
treatments,” says Dr. Neil B. Rosen- 
shein, director of the division of 
gynecologic oncology at Johns Hopkins 
University School of Medicine, where 
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the technique is helping to cure ninety 
percent of the patients treated in the 
earliest stages of ovarian cancer. 
Intracavity radiation is an old 
method of therapy that is proving 
effective in new forms. Madame Curie, 
the discoverer of radium, enclosed 
radon gas in glass bulbs and inserted 
them into the vagina and cervix to 
treat gynecological cancers by direct 
radiation. Today, doctors are treating 
these cancers with radioactive applica- 
tors, delivering direct radiation to tu- 
mors of the vagina, cervix or uterus in 
accordance with Madame Curie’ find- 
ings. The painless procedure is al- 
ready available at many hospitals. 
The other big news in radiation 
therapy is neutrons. Unlike X-rays, 
which are beams of energy, neutrons 
are actually streams of tiny nuclear 
particles that wreak havoc in cells. 
Studies show that it takes less neutron 
radiation than X-rays to kill the same 
number of cells, and neutrons work 
better on some kinds of tumors than 
X-rays do. So far neutrons have been 
tried on head and neck cancers, with 
good results. The National Cancer In- 
stitute sees so much promise in this 
new tool that they are spending forty- 
five million dollars to research neu- 
trons in four new research centers. 


Light and heat 


Hyperthermia, or heat treatment, 
is one of the more controversial areas 
of cancer research. As early as the 
1800s, doctors began to notice that 
heat seemed to shrink some tumors, 
and that a few cancer patients who 
developed high temperatures would go 
into remission. While the observation 
led to a lot of quackery—such as warm 
baths for cancer patients—doctors to- 
day have found that some tumors die 
when they are heated to about 110°F. 

For now, there are many uncertain- 





Look at her now! Laura Waters, 6, 
has won her battle against cancer. 


ties about heat treatment. Doctors 
do not know why some tumors di 
pear while others are unchanged 
why some patients report only a pl 
ant warm tingle while others are i 
much pain that they must disconti 
treatment. And a big problem is 
doctors have no way to measure 
hot the tumor gets, so that they 
often guessing at how much hea 
administer. Many researchers H 
found that hyperthermia seems 
make radiation and Chenoa 
work better, and its future role in 
cer treatment may be in conjunc} 
with other kinds of therapy. 

Light can also be used to dest 
tumor cells, and scientists are now 
perimenting with a technique ca 
photoradiation. In this treatm 
doctors inject patients with a spe 
dye that concentrates in tumor c 
When the dye is exposed to red lig 
it releases a form of oxygen that 
the cells. Dr. Alan Wile, assistant 
fessor of surgery at the Universit 
California’ Irvine Medical Cente 
among a handful of researchers 
tionwide now exploring photora¢ 
tion. He uses powerful lasers to deli 
the light to tumors in the head, 
and breast. According to Dr. Wile, 
the tumors exposed to dye and lag 
have responded to the treatment. 

One difficulty with photoradiat 
however, is that not all tumors ca 
reached by laser. So for now, it is b 
tested primarily on tumors of the s 
mouth, bronchial tract and blad 
where doctors can insert a flexi 
tube to deliver the light. 





































Surgery 
The trend in this field is the mov 
less radical and disfiguring cancer 
gery. And nowhere is this more ap 
ent than in the treatment of bre 
cancer. Women who used to be 4 
“Have a mastectomy or die,” are 
being given the choice (at least if 
cancer is caught in the early stages 
lumpectomy—removal of just the c 
cerous growth in the breast, with rg 
ation treatment following the s 
gery—or the more traditional radii 
mastectomy, wheré the entire breas 
removed. Happily; the tremendous 
vances in reconstructive surgery hj 
made even the latter alternative | 
traumatic than before. | 
The same move away from surg( 
can be seen in the treatment of co 
and rectal cancers. “In the past, mi® 
people with colon cancers got 
lostomies,” says Dr. LaSalle LeFf 
past president of the American Can| 
Society and chairman of surgery at | 
Howard University Medical Cent 
“Today, surgery has changed so tl 
now only one person in seven requil 
a colostomy.” 
For sarcomas, tumors 
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i hentic Federalist styling complements any traditional or 
sptemporary kitchen. You've seen magnificent copper 
I histers like these priced as high as S60 in prestige 
I bartment and specialty stores. We bought anentire 
bduction run direct from the maker to offer them 
you at this untouchable low price. 
Edo is limited; send 
JP Bfeth eR LoleEh 2 


let of 4 only 


koerbetcta-tel brass 
7 blates and lid lifts! 
fMicrothin finish 
ibrotects copper 
jrom scratches 
nd tarnish! 
Gnug fitting lids 
jxeep contents 
iyresher longer! 
¥ onded stainless 
teel “linings” 
on't pit or 
bE fofe} Kop dl 
Makes a 
i $pecial 


il. TO: — 
f: COUNTRY STORE, DEPT. S-272 
, BOX 60, WILLOW GROVE, PA 19090 


} »ase send me one (1) 4-pc. Copper SAVE MORE! 
nister Set for $19.90 plus $2.80 CL Send me two (2) 4-pc. Copper Canister 
avyweight shipping Sets for $36.80 ($18.40 each set of 4) 
plus $4.80 heavyweight shipping. 





SATISFACTION 
GUARANTEED 
or your money refunded 


nnclosing my check or money order, made out to “Country Store” for a total of $ 














WSHARGE © MasterCard O Visa Acct. # Exp. Date 
1 \T NAME 
. RESS 

STATE zIP 


Allow 6-8 weeks for shipping. Add appropriate state and local taxes 
© 1981 MSI/Willow Grove. PA 19090 















up-side-down cakes 
every time! 


SPECIAL 
ONLY 


| $595 


RETAIL VALUE $9.00 





@ Quality-made in the U.S.A. 
by famous Nordic Ware! 


@ Heavy formed aluminum 
with non-stick TEFLON II* 
inside, baked-on enamel 
outside! 

@ Full, 8-cup capacity—the 
size your favorite cake 
mixes call for! 


@ Great recipes included! 
re MAIL TO: THE COUNTRY STORE, DEPT. S-273 
P.O. BOX 60, WILLOW GROVE, PA 19090 
Please send the Nordic Ware Pineapple Up- side Down Cakepan(s) checked below 
[_] 1 for $5.95 + $1.20 P&H 


ORDER SEVERAL AND SAVE EVEN MORE! 
O 2 for $11.00 el 3 for $15.70 =] 4 for $19.60 
+ $2.00 P&H + $2.50 P&H + $3.00 P&H 
I'm epelasing my check or money order, made out to “Country Store’ for 
the total of Se 
ORDERING 2 OR MORE? CHARGE THEM! [_] Visa [_] MasterCard 


Acct No Exp Date 


within 15 days and your 


NAME 
ADDRESS 


CITY STATE 


Please allow 4—6 weeks for shipping 
© 1981 MSI. 208 Cedar 


2 Pree a 


Add appropriate local and state sales tax 
venue. Willow Grove. PA 19090 


Petes 282s ss Sess ee ee eee See 
Leese ee eB eSB eB EES ee 


Now, make picture perfect 







*Tefion tl 
a 4 a registere 


Du Po 
tradema 


IMPORTANT: 
Quantity 

at this special 
price are limited, 
ORDER TODAY! 

MONEY BACK GUARANTEE 


If you aren't delighted. return your 
Pineapple Upside Down Cakepanis) 


money 


(except P&H) will be refunded 


No leading detergent cleans better 
than YES® Even tough dirt and 
stains come clean, so your 
clothes get dazzling oright. 

Plus YES goes beyond clean 
to soften and contro! static. 
You won't bother with sepa- 
rate fabric softeners ever again. 
What could be easier? 

Let YES Detergent Plus 
Fabric Softener do the whole 


PLUS 


mes Nea ats Cet RSS 


<4 a 
CONTROLS STATIC 


TOXIZO Greenvitic, South Carolina 29602 
Division of MortonNorwich ©1982 MNP 
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of the bone, muscle and connective 
tissue, which often strike the arms and 
legs, amputation used to be the only 
treatment—and even that had a dismal 
cure rate. (Edward Kennedy, Jr. lost his 
leg in 1973 to sarcoma of the cartilage.) 
Now, Dr. Steven A. Rosenberg, chief of 
surgery at NCI, has shown that doctors 
can cut out the cancer and use radia- 
tion without removing the limb. “Sar- 
coma spares no age, often attacking 
younger patients, so this less radical 
treatment will make a real difference 
in their lives,” says Dr. Timothy Kin- 
sella, a colleague of Dr. Rosenberg. 
“That’s real progress.” 
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Chemotherapy 


Chemotherapy can still be a rough 
road for patients, but it is safer and 
more effective than ever before. Today, 
doctors use meticulously tested com- 
binations of chemicals, mixing four or 
five different drugs into a complex 
medical “cocktail.” 

One problem with chemotherapy 
has been that some of the most effec- 
tive anti-cancer drugs have the worst 
side effects. So researchers are work- 
ing to improve standard chemotherapy 
drugs by redesigning them to be less 
toxic. “By changing the molecular 
structure slightly,” says Dr. Bruce 
Chabner, director of the division of 
cancer treatment at NCI, “we may be 
able to build a drug that (continued) 


CANCER MYTHS 


1. Cancer is a death sentence. 

This may be the most dangero 
myth of all. According to Dr. A 
thony Engelbrecht, an associ¢ 
clinical professor of radiology 
Stanford, this belief can be dead 
“because it makes people del 
seeking treatment out of fear, un 
their cancer is too advanced 
cure.” Remember the NCI stat 
tics: Of all cancers diagnosed t 
year, more than half will be curet 





































ij 
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2. Cancer is contagious. 

“This is probably the most co 
mon myth,” says Dr. Robert Ma 
of the Harvard Medical School. 
don’t catch cancer, and you ca 
infect anyone with it. 


3. Cancer means pain. 
This is a persistent myth, ev 
though fully half of all cancer p 
tients don’t have pain. And expe 
say that in ninety-five percent 
cases where there is pain, it can 
alleviated so that the patients c 
continue to lead normal lives. 


4. Cancer is inherited. 

There are still a lot of unknow 
in the study of cancer’s heredita 
traits, but so far the experts’ co 
sensus is that for the clear majori 
of cancers, having cancer in yo 
family does not put you at as 
stantially higher risk. In cancer, 
contrast to diseases that are simp 
inherited, genes are believed 
cause disease only in combinati 
with environmental factors, but 
by themselves. 


5. All cancers are the same. 

“No two. cases are really tl 
same,” explains Dr. Neil B. Rose 
shein, director of the division 
gynecologic oncology at Johns Ho 
kins. “There are two-hundred for 
different combinations of ovarig 
cancer alone, depending on tum 
type, size, stage, location, gener 
health, et cetera, each with slight 
different possibilities.” The morg 
Don’t judge your own situation 
the experiences of others. | 


6. Cancer patients can’t lea 
normal lives. 
- Again, it depends on the specif 
cancer. “Many outpatient cancer p 
tients can do seventy-five to or 
hundred percent of their work 
says Dr. Timothy Kinsella of th 
NCIss Clinical Center. In fact, one 
the biggest problems for the cance 
patients who continue at their jol 
is not their disease, but dca” 
with their co-workers’ well-mea 
ing but stifling attitudes of pity an 
condescension. 
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' jhis $430 Complete 32-Piece Set Of Genuine Philippe-LaFrance 


SOCK N ome Apres 





PHILIPPE 
i distinquished Philippe-LaFrance worldwide (=== 5 =») trademark is your guarantee of gourmet quality. 
l Lae Fr “Ce , 
FRAN 





| ** LIMIT 
}**LIMITED TIME ONLY: Act now and we will send vou a special discount offer TIME ED 
2 ET! the purchase of the complete 32-piece set of genuine Philippe- ONLY 


}ilaFrance solid copper cookware pictured below at a savings of $280. 
}§ Additionally you will receive 4 selected items* worth over $65. And, as an 
P}EXTRA BONUS, we will also include with your shipment the new Philippe- 
LaFrance Gourmet Cookware Guide—ALL FOR ONLY $29.95 















is 
I ie = Philippe-LaFrance, Dept. PLF-107 
a 1s J ! sss Broad Hollow Road, Melville, N.Y. 11746 
a CD Enclosed is $29.95 plus $5.95 shipping & handling for the Limited 
Time Only Philippe-LaFrance Solid Copper Cookware Package 
described above. (Total-$35.90) 
: Re oe | 0 Save $6.90— Enclosed is $54.95 plus $9.95 shipping & handling for 
| “~~ a i me N two Cookware Packages shipped to the same address. (Total- 


vet-20) LIMIT 2 PER FAMILY 


Total Enclosed (N.Y. res. add sales tax) $ 


COMPLETE 32-PIE@ NCLUDES: FLOUR CANISTER WITH 


COVER eSUGAR CANISTER WITH COVER ¢ COFFEE CANISTER Print 

WITH COVER ¢ TEA CANISTER WITH COVER °6” SKILLET #10 Name 

SKILLET *BRASS RACK WITH HOOKS *DOUBLE BROILER #1 

QUART MIXING BOWL #3 QUART MIXING BOWL *KITCHEN Address ___ 
I UTENSIL SET ¢5 QUART DUTCH OVEN WITH COVER #2 QUART 

SAUCE PAN WITH COVER «1 QUART SAUCE PAN WITH COVER City 


“THE 4 SELECTED ITEMS ARE #8” SKILLET *6-CUP TEAKETTLE 


Pel aa Ih tch-lol [maha aa tls State 


Offer expires March 31, 1983. Please allow up to 8 weeks for delivery. 


Your Pots’ and Pans’ 
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works as well as the first, but has 


fewer side effects.” 

Another way to make chemotherapy 
easier on patients is to give them 
smaller amounts of the drugs, but still 
enough to kill the tumor. Drs. Hugues 
Ryser and Wei-Chiang Shen of Boston 
University are experimenting with a 
method that can increase by two hun- 
dred times the amount of drug ab- 
sorbed by the cancer cells, without in- 
creasing the dose to the whole body. 

But, of course, the safest drug is no 
drug at all. When doctors were unable 
to distinguish among the various 
kinds of cancers and tumors, they had 
to try many different drugs on each 
patient, hoping that at least one would 
work. With the ever-increasing knowl- 
edge about the many kinds of cancer, 
however, researchers are experiment- 
ing with a means to help some pa- 
tients avoid needless drug therapy 
completely 

By exposing a sample of the pa- 
tients tumor cells to various drugs in 


a test tube, doctors can now learn 
which drugs the tumor resists, and 
whether a specific drug will attack a 


specific tumor. One problem is that it’s 
easier to tell who won’t benefit from a 
drug than who will. “It’s not ready 
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Best Friend. 


for general use yet,” says Dr. Branimir 
Sikic, assistant professor of medicine/ 
oncology at Stanford University 
School of Medicine, “but I expect most 
of the bugs will be worked out in 
about three years.” 

A similar test, the estrogen hor- 
mone receptor test, is already making 
a big difference for women with recur- 
rent breast cancer. Only about one 
third of these women respond well to 
hormone therapy, but until now doc- 
tors had few ways to predict which 
ones. The new test signals whether or 
not a woman has estrogen receptors on 
her tumor cells, so doctors can spare 
women who clearly will not benefit 
(those without receptors) from the 
therapy, and offer it only to women 
who have a better than one in two 
chance of benefiting from it. 


Environment 


Scientists may be fighting the last 
great battle against this disease, but 
protecting oneself against cancer is up 
to the individual as well. Some experts 
believe that as much as eighty to 
ninety percent of cancer is due to the 
environment, and environmental car- 
cinogens include everything from ex- 
cessive exposure to the sun (sunlight, 
which has been linked to skin cancer, 
has been called “the most widespread 
carcinogen”), to certain foods, alcohol, 


_available everywhere. 


tobacco, even certain sex and hygi 
habits, all of which have been she 
to increase cancer risk. Unfortunat 
pinning down specific carcinogens 
no easy task because it can take uf 
forty years for one carcinogen to ca 
amalignancy. 

But “everything” doesn’t cause ¢ 
cer, and the most important steps i 
essary to protect ourselves from ca 
are in our own control. Experts ag 
that more fiber and less fat in our 
would lower deaths from colon 
rectal cancer. More prudent expos} 
to the sun would drastically red} 
skin cancer rates. And, if nob¢ 
smoked, there would be at le 
ninety-five thousand lives saved ew# 
year in the U’S. alone. 

Another way~to raise the odds 
beating cancer is self-examinati/ 
“People don’t understand that eal 
detection means the difference | 
tween choices and no choices 
therapy,” says Howard Universitys 
LeFfall. “A tremendous percentage 
cancer deaths could be avoided if 
caught them earlier.” For women, t) 
means doing a monthly breast exa 
for men, it means learning how to diff 
thirty-second testicular self-exam. 

The moral of the story is simple a 
encouraging: Scientists already kn) 
how to put the cancer odds on our si 
but doing it is up to each of us. 
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“This Code-A-Phone ‘1750 lets me 
ronduct two kinds of business at once? 


L “Beethoven didn’t have to take phone calls while instructing 
" his pupils. And now I don’t have to either—not since I bought my 
F Code-A-Phone® 1750. 

“Now I can concentrate on my advanced students here, and 
still take the calls that keep my business in business. I can even get 
messages up to thirty minutes long, like when Ricky McQuiston 
had the mumps and phoned in that Bach sonata.” 


“And Note These Other Terrific Features.” 


ai “The 1750 Voice Control Switch gives me the option of 
:} limiting my callers to a 45-second message. That forces my tardy 
students to keep their excuses short. 
“The 1750 also has remote command capabilities. So I can 
get my messages just by beeping my pocket coder into the 
. mouthpiece of any phone in the ord And with the message 
repeat feature, I can hear my messages as often as I like without 
re-dialing. 
“I can clear them from my machine by remote command, too. 
“But the thing I like most about my 1750 is its simplicity. 
| It’s easy to install. And easy to operate. In fact, it’s so easy to 
erate, a beginner could master it in a Minuet.” 


ne Code-A-Phone 1750 Does More Of What You Buy A Telephone Answering System For. 
ey iceiment Playback provides immediate review of your announcement with no long wait for 

{pes to recycle. 

#Playback “Calls” Control automatically rewinds your message tape and plays back your messages with 
fe push of a single button. 

# Voice Control Switch lets you choose between voice-controlled message recording so callers can leave 
fing messages (up to 30 minutes total) or limit messages to 45 seconds each. 

Announcement Record Button allows you to record your 2- to 30-second announcement with one 
litton. The 1750 puts the “beep” at the end automatically. 

«Call Monitoring lets you hear incoming calls. You decide which calls to answer personally. 

Electronic Pocket Coder is a real time saver. You can review messages and record memos from any 
lephone in the world. 

emo Record lets you leave messages forfamily =~ aoe od 
jembers and business associates. Simply press the 

iatton and talk as long as you like up to 30 minutes. 

“Easy Installation means you can connect it to any 

none jack. It complies with all FCC regulations. 
 Fast-Forward/Rewind enables youtoreview || 
»ctions of messages quickly. ee 
» Ready/Message Received Light tells youthe =| 
50 is ready to take calls automatically. The light “= 
“inks to tell you at a glance that messages have 
2en received. ea 

» Magic Touch™ Controls means easy oper- : 

‘ion at your fingertips. Model 1750, suggested retail $299.95. or 


CODE-A-PHONE’ > 


America’s getting the message. 


For the name of your nearest Code-A-Phone dealer, call 1-800-547-4683. Oregon, Alaska and Hawaii call (503) 655-8940 collect. 
Code-A-Phone® is a registered trademark of Ford Industries, Inc., 16261 S.E. 130th, Clackamas, Oregon 97015. © 1981 Ford Industries, Inc. 



















Come and listen to the most famous 
names in jazz. Some time this year, 
somewhere near you, they'll be playing 
and singing their unforgettable sounds. 
Preah men Bie oaee 








larning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 
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HOW AMERICA LIVES 
continued from page 68 


procedures and cardiopulmonary re- 
suscitation (CPR). “In order to carry a 
gun,” Dorothy explains, “we have to 
meet the same score as the regular 
deputies, but they give us more time 
to qualify because we’re so old.” Gun 
toters must requalify once a year. 
Posse members don full uniform to 
patrol in radio cars, check homes of 
absent residents and watch over shop- 
ping areas. Crime has been signifi- 
cantly reduced since the program 
started. The high visibility of all those 


‘extra uniforms on the street has kept 


the criminals away, and so far no posse 
member has even had to use a gun. 

Dorothy puts in about a hundred 
hours a month on duty and volunteers 
for extra duty when she has the time. 
“IT put in at least six hours a week on 
patrol,” she explains. “We do things 
like appear at closing time when there 
are evening meetings to prevent mug- 
gings or purse snatchings. I also teach 
self-defense classes for older people.” 

Her boss, Don Blankenship, says 
Dorothy is amazing. “She says she 
weighs a hundred pounds, but I'd say 
she’s closer to ninety. She walks with a 
confidence equal to that of John 
Wayne. She gives reassurance to oth- 
ers who consider themselves helpless.” 

Before Dorothy retired, she played a 
lot of golf. Now, she says, with all the 
posse patrols, meetings, keeping her 
uniforms ready, she spends a lot more 
time packing her Smith & Wesson .38 
Special than her golf clubs. 


Self-Protection Tips for the Elderly 
from the Sun City Sheriff's Office 

1. Go out in pairs, during daylight. 

2. Avoid contact with strangers in iso- 
lated places. 

3. Carry only replaceable things in 
your purse; carry money and credit 
cards in a pocket. 

4. When in public, don’t talk about 
anything of value that you own. 

5. Try to-avoid confrontations. 


Homework hotline 


ake heart, parents! Home- 

work, that bugaboo of back to 

school and the number-one 

source of contention between 

parent and child, can be taken 

off your shoulders—thanks to the 
brainstorm of a Philadelphia educator. 
Homework Hotline, now operating in 
at least twenty-five cities from 
Lorain ;, Ohio, to Jacksonville, Flor- 
ida, and spreading rapidly, is the 
brainstorm. Conceived by Dr. Michael 
Marcase, superintendent of the Phila- 
delphia school system, Homework 
Hotline in Philadelphia is staffed from 
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five to eight p.M. four nights a week by 
teachers who are ready to help your 
child solve homework problems. 

“We don’t give them the answers,” 
explains social studies teacher Charles 
Clarke, who has manned the Philadel- 
phia hotline since it began four years 
ago. “We explain how to find the infor- 
mation, how to use the textbook or ex- 
plain the assignment.” 

In Philadelphia; two teams of teach- 
ers alternate nights of duty. Each team 
consists of two math teachers, as well 
as teachers of English, science, social 
studies, foreign languages and elemen- 
tary school. (Math draws most of the 
questions—forty-one percent—with 
English next.) Any teacher who an- 
swers the call may take care of the 
problem, but will refer it to the appro- 
priate teacher if necessary. When all 
lines are busy, an answering machine 
records calls to be returned later. 

According to Dr. William Blackwell, 
supervisor of one Philadelphia team, 
eighty-eight percent of the calls come 
from students and the rest from par- 
ents. Parents usually ask about frac- 
tions, particularly about dividing 
them. “They say they haven’t been to 
school in twenty years and can’t re- 
member how to do it,” says Dr. Black- 
well. “Then with a little help, they 
suddenly remember.” 

Calls come heaviest just after report 
cards have gone out and during exam 
week. The volume also increases dur- 
ing bad weather. On average, Phila- 
delphia handles over 250 calls a night. 

Teachers working on the hotline are 
enthusiastic. “It’s rewarding,.” says Mr. 
Clarke. “You can hear the excitement 
at the end of the line when a student 
says, ‘Oh! I get it!” 

Feedback from calls has helped 
teachers in the classroom. They have 
learned not to assume that reference 
materials are available in many 
homes. (Hotline feels every home 
should have—minimally—a world al- 
manac, a good dictionary and a daily 
newspaper.) They’ve also learned that 
assignments often need to be made 
clearer to the students. 

A few prank calls do come in. So, last 
year when Mr. Ronald Hugo, a science 
teacher, got a call from a student who 
asked how many egg-laying hens there 
were in the U.S. in the year 1980, he 
suspected foul (no pun) play. But it 
turned out that the student really did 
need to know. 

Dr. Marcase is eager to help other 
cities set up hotlines. “We will send 
information to anyone who writes or 
calls,” he promises. “We'll help in any 
way we can within the limits of our 
budget.” Write Dr. Michael P. Marcase, 
Superintendent of Schools, Admin- 
istration Bldg., Board of Education, 
21st St. & Parkway, Philadelphia, Pa. 
19103, or call (215) 299-7823. End 


How do you choose the 
right laxative for you? 


There are lots of laxatives out 
there. And all of them promise to 
help relieve constipation. Some work 
overnight, which means relief comes 
faster. Others work with natural 
active ingredients. 

But there’s one laxative that does 
both. It’s called Nature’s Remedy.® 
Nature’s Remedy is an overnight 
laxative that works with natural 
active ingredients. So it gives you 
the fast, overnight relief you need 
with the gentleness you want. 
Nature’s Remedy is safe and gentle. 
And it comes in easy-to-take tablets. 
It might just be the right 
laxative for you. 

Nature's Remedy. 
It's the natural choice. 
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Doctor-tested Vagisil relieves 
burning irritation in seconds. 


If you—like most women — occa- 
sionally suffer from external vaginal 
itching, use fast-acting Vagisil® Feminine 
Cream Medication. Vagisil not only 
stops itching in seconds, it medicates to 
help heal inflamed skin, checks odor, 
protects against further irritation. 

And it’s been used by over 2% million 
women. Get gentle Vagisil where fem- 
inine products are sold. 


Doctor-tested — so you know 
it’s safe and effective. 


\ 


Use as directed 





Vagisil. 


FEMININE ITCHING MEDICATION 


__NETWEIGL 
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SECOND CHANCE 


continued from page 41 


move to a private room. All of a sudden, 


there were sounds and colors around 
me. I was back among the living. 


SATURDAY, AUGUST 8 


Visiting day. I was allowed to have 
visitors for three minutes each hour. 
Friends brought little presents. There 
were more cards and flowers every 
time the door opened. I felt more loved 
than at any other time in my life. 

David had to help me eat and I 
couldn’t even talk well. He was a pillar 
of patience. 

That afternoon, I saw myself in the 
mirror for the first time. I looked like 
an apparition. One half of my head 
was shaved and partially covered with 
a bandage. On the other half, what 
had been shoulder-length blond hair 
was matted and splotched with iodine. 
I had a wide surgical collar around my 
neck. I looked like the lone survivor 
from a battlefield I barely remem- 
bered. Judging from my wounds, it 
must have been quite a war. 


SUNDAY, AUGUST 9 


David had arranged for the rest of my 
hair to be cut. Bald was definitely bet- 
ter than looking the way I did. But it 
was an adjustment. All physical and 
mental vanities had been removed. 
Everything that had once made me 
proud had been taken away from me. 


MONDAY, AUGUST 10 


Early this morning, the speech thera- 
pist arrived. She opened a book that 
appeared to be for children. Suddenly, 
I realized I couldn’t tell exactly what 
the pictures meant, nor could I under- 
stand all of the words. I blinked back 
the tears. She read along with me, 
correcting my mistakes. 

I felt like a first-grader learning to 
read. But I was not six years old. I was 
42. I had a master’s degree in com- 
munications. 

In the afternoon, the physical thera- 
pist arrived. As we walked around my 
room, she said that my arms and legs 
were not coordinated. I had to learn 
to use both my arms instead of al- 
lowing my right arm to hang. Con- 
centrating was hard. Neither my mind 
nor my body was functioning well. 


TUESDAY, AUGUST 11 


Dr. Heifetz changed the bandage on 
my head for a smaller one. Then he 
told me to walk. I thought I did pretty 
well, shuffling from chair to bed. 

“Don’t act like an old lady!” he said 
firmly. “Hold your head up, straighten 
your back and walk, walk, walk!” 
Gripping the neck of my gown, he pro- 
pelled me out the door of my room. 

I was so astonished that I didn’t 


have time to be embarrassed. 
point was clear. I was going to haw 
push myself to the limit in orde 
regain capabilities I had take 
granted just ten days earlier. 
There was no denying the truth 
longer. I was physically handicap 
and had suffered brain damage ‘ 

































the stroke. The possibility existed 
I would never be able to drive a ca 
completely care for myself again. 

David encouraged me to do my e3 
cises and took me for walks down 
hall. He noticed subtle improveme} 
and told me I was progressing. 


FRIDAY, AUGUST 14 


I was transferred to Schuman 
habilitation Center, a separate faci 
in the hospital. Dr. Heifetz had 
moved the second bandage, expos 
the ten-inch scar on the left side of 
skull. David bought me a beauti 
scarf to cover my bald head. 

Every day at Schuman I would h 
six hours of speech, occupational ¢ 
physical therapy. In the dining roon 
noticed that there was only one ot 
patient under 50—a man of 35. 

Afterward, I was settled in my n 
room and found myself alone. Foi 
few moments I felt sadness well up 
me. But I had not. yet succumbed 
self-pity and had no intention of f. 
ing prey to it now. 


SUNDAY, AUGUST 16 


At breakfast, an old woman beca 
distraught. Earlier, the nurses 
been forced to put her in a harnes: 
secure her to a wheelchair. Wiggle 
twist as she might, she couldn't 
herself. While the nurses were out 
the dining room, she implored all of 
to come to her assistance. “Somebe 
help me!” she screamed. 

A woman at my table chimed 
“You're asking the wrong group!” 

Everyone laughed. None of us cov 
help ourselves, never mind any 
else. This was the first time I 
laughed at my condition. In that nm 
ment we all put aside our frustratio 
and gained perspective on our lives. 


FRIDAY, AUGUST 21 


I was finally going home! I had work! 
hard during the past week. Becausé 
had been so healthy and active befo 
my stroke, my recovery had pt 
gressed rapidly. I was able to wal 
talk and think. God had been with m 

David, my angel, had been at t! 
hospital every night at five and stay’ 
until ten. Where he had gotten F 
courage and strength was a mystery, 
miracle for which I shall be forevy 
grateful. Now he was taking me hom 
After lunch, the ambulance arrived. 

The sun was blazing. I still had t 
surgical collar and strict instructio 
to keep my neck ( nonin 
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‘SWEATSHIR 


'Now fresh spring colors put the classic sweatshirt at the top 
‘of your most-wanted fashion list. Where can you buy the 
sweatshirts you see on this page? Just order them from 
\Charter Guild! Not only will you save steps to the store, but also 
you’! save money. Our sweatshirts are specially priced for our cus- 
tomers. There’s a roomy, zip-front, hooded jacket (left) and a cozy, 
long-sleeved, crew-neck pullover (right). And what colors you have 
to choose from—vibrant rose, aqua, pale banana! Both versions of 
the sweatshirt are available in all three shades. You'll have to ease 
into our sweatshirts to feel how soft they are. Jacket and pullover 
are made of top-quality fabric, 50 percent Creslan® and 50 percent 
cotton. 

Rose zip-front hooded jacket (left), sizes S-M-L $13.50. Aqua and 
banana crew-neck pullover sweatshirts (right), sizes S-M-L $8.50. 
At these prices, our supply is limited, so order yours now! 





THE CHARTER GUILD LTD., Dept. 334, 1 
Drawer J, Cincinnati, Ohio 45236. I 
Please rush sweatshirt(s) listed below. 1 
CREW $8.50 plus $2 p&h $ | JACKET $13.50 plus $2 p&h$ \ 
___ #8250 Banana size__ | ___#8253 Banana size | 

#8251 Dusty Aqua size____ | ___ #8254 Dusty Aqua size___ i 
__ #8252 Rose size____— | ___#8255 Rose sizeas =ayag 
I 

{ 

I 

{ 

I 

! 

j 

| 

t 





i 
I 
| 
| 
{ When ordering, indicate color and size and allow 4-6 weeks for arrival of 

j merchandise. To speed your order, indicate second color choice if possible. 
New York and Ohio residents add sales tax. Total enclosed $ . 

; OJ check ( money order. We accept MasterCard L) Visa O. 
| Card # Exp. date 

j Signature 

' Print Name 

; Address 

a State Zip 

I Satisfaction guaranteed or your money back. 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $9.97. Check the box below 
and attach mailing label. 


New Subscription: 12 issues for $9.97. Check the box 
below and write in your name and address. 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Charter Publishing Company, please 
check the box below and attach your mailing label. 


Complaints: For duplicate issues, late delivery or any 
other problems, attach label and send details to the 
address below. 

0 Change of Address 

(1 Renewal ( New Subscription 

(1) Paymentenclosed [{ Bill me later 

(LD Please remove my name from your rental list 


For QUICK action call our toll--free number 
800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
Call 800-532-1272). Please have your magazine or 
bill handy. 


FCP-2 
NAME 
ADDRESS 
CITY STATE zip 
Mail to: LHJ, P.O. Box 1697, Des Moines, lowa 50340 





— 


c= 


| ATTACH MAILING LABEL HERE | 


| | 
a a Pe 


CKET SIZE 
Ng PHOTOS! 


IN FULL COLOR FROM YOUR 
et) 
Plus valuable coupon'| 20 ‘0 $2.10 3010: $3.10 
MONEY BACK GUARANTEE © Add 65c postage + hdlg © 1st class 


gall Glee Oe 


















SECOND CHANCE 


continued 


immobile. At this point, the embolism 
might still break loose and cause me 
to have a stroke. The doctors hoped it 
would eventually dissolve naturally. 
But I would have to live with the un- 
certainty forever. 

Once safely inside our living room, I 
broke down and cried. I had thought I 
would never see my family or home 
again. There were gorgeous bouquets 
of flowers and a pink ribbon banner 
that read “Welcome Home Christina.” 
That homecoming was one of the hap- 
piest moments of my life. 





Bringing Christina home was won- 
derful. Just having her alive and func- 
tioning as well as she was seemed like 
the answer to my prayers. 

A lot of people had expected me to 
fall apart once the tension and strain of 
the past weeks’ events had lifted. But 
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there was no time for me to collapse. 
Christina and I were partners in our 
own production company, which han- 
dles films, books and other entertain- 
ment enterprises. I had to go on with 
our projects by myself and keep our 
business afloat. 


SEPTEMBER 


Each day was a challenge. Each task 
was designed to help me_ gain 
strength. The speech and occupational 
therapists worked with me three days 
a week. I was reading better and be- 
ginning to do simple arithmetic. 

The dexterity in my right hand was 
improving. I was soon able to pick up 
small objects, write fairly well, even 
button my own blouse, but I still had 
no feeling in that hand. My arm or 
hand could be burned on the stove and 
I wouldn’t even know it! 

The brain damage caused by the 
stroke made me unable to deal with 
stress. I became easily confused when 
confronted with any difficult task. I 
would panic easily. Until the brain 
cells had time to reprogram them- 
selves, my mind became easily over- 
loaded. 

And I still talked funny. I felt as if I 
were learning a new language. I often 
reversed the order of words and got the 
names of objects totally wrong. Period- 
ically my family talked in the same 
broken way I did! We laughed together 
through everything. 





At this point I was attacking my work 
for our production company with total 
intensity. Christina matched my efforts 
by working equally hard to recover. Ev- 
ery day I made progress and she did, 
too. More than anything we wanted to 
be able to work together again. 


DECEMBER 


I was almost totally well. I was able to 
speak normally and even resume my 
writing career. David and I were part- 
ners again! We were writing the 
screenplay for Black Widow together. 

My physical coordination improved 
steadily until I could write with my 
right hand, though as yet I could not 
feel much sensation. I still had no tol- 
erance for stress, however, and in gen- 
eral I had to learn to function at a 
slower, more premeditated pace. 

I had regained most of my faculties, 
but I knew I would never be the same 
again. During my terrifying illness, 
massive amounts of love and faith had 
infused my being, and I would trea- 
sure this warmth forever. 

In many ways, the stroke had al- 
tered the course of my life. A touch 
with death. Life hanging in the bal- 
ance. To me, this was the ultimate 
moment of faith, the benchmark of 
before and after. I had been given a 
chance to see beyond. End 





BIRTH CONTROL 
continued from page 66 


Sit ae RR ee || 
pill, the fetus may have a slightly ir 
creased risk of heart abnormalitie; 
But the problem seems to be very rari 
So I do not think an abortion would b 
necessary. 

The IUD presents an entirely di! 
ferent problem. Women who continu 
a pregnancy with an IUD in place ru 
an increased risk of infected secon 
trimester miscarriage, which cai 
threaten the mother’s life. So it’s im 
portant to have the IUD removed a 
soon as a pregnancy occurs. 

If you don’t discover your pregnanc’ 
until after your third month and thi) 
IUD cannot be retrieved, you must def 
cide between this potentially life 
threatening—but relatively rare— 
risk involved in continuing the preg 
nancy or having a therapeutic abor 
tion. Many women choose an abortior 
under this circumstance. 

Dr. Coleman: [ should also mentior 
that if a pregnancy continues with ar 
IUD in place, there’s a fifty percent 
chance of miscarriage. If the IUD is 
removed, the risk of miscarriage i¢ 
reduced to thirty percent, which is 
still double the usual rate. 

Dr. Harrison: Women should be 
warned that the IUD works—at least 
we believe it works—by preventing 
implantation of the fertilized egg, not 
by preventing conception. So a woman 
who is wearing an IUD may occasion- 
ally become pregnant and then have a 
spontaneous abortioh as the IUD pre- 
vents implantation several days later, 
In such a case, women may experience 
physiological changes, including a 
measurable increase in hormone lev- 
els, as well as an emotional response: 
to conception and the subsequent mis- 
carriage. Women have told me that 
they had felt they had been pregnant. 
They’re very surprised when I say, 
“You probably were pregnant last 
month and then basically had an early 
spontaneous abortion.” 








What new forms of con- 
traception are likely to be ap- 
proved in the next few years? 
Dr. Tyrer: There are new barrier 
methods [such as Caps, sponges and 
new forms of diaphragms] which will 
probably be next on the market. How- 
ever, a study of the cervical cap, which 
has actually been around for years, 
indicates that a woman can’t wear it 
for a month as previously thought but 
for about three days before the odor 
becomes so unpleasant the cap must 
be removed. What’s more, the cap is 
more difficult to insert and remove 
than the diaphragm and is no more 
effective. 

But the customized cervical cap does 
hold some promise. A (continued) 
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Handmade Gifts 


from transfers 


The Charter Guild, Cincinnati, Ohio 45236 
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ironed onto fabric using full color transfers. 


Simply sew and stuff, add trims and embroidery 
' to create an heirloom gift to delight a child. An 

exclusive CHARTER GUILD design, My Dolly is 

available as a complete kit or transfer patterns. 


' Use your own fabric and scraps, the Transfer 
/ Patterns are only $2.95 each! Our kit includes 
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First straw ever to go from bag to 
head looking perfect! Versatile beauty 
folds flat for travel, tucks in anywhere, 
pops open to flawless original shape 


—no dents, no cracks, no sags, no wilt! 


Natural satin-smooth “air cooled” 
breathable straw in neutral colors as 


shown. So feather light, it’s a joy! Classic 
4¥-inch brim flatters every face. Wipes 


clean with sponge. Lasts and lasts. 


Entirely hand made, so no two are exact- 


= 
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My Dolly .. . A little girl’s dream come true. All 
the pretty details of this stuffed doll (12” tall), her 
wickery carrying case and complete wardrobe are 


transfer patterns, fabrics, trims and instructions 
. .. $12.95 each pius $2.00 postage and handling. 





INFORMATION FOR ORDERING 

Send check or money order to ‘‘The Charter 
Guild, Drawer “J”, Dept. #336, Cincinnati, 
Ohio. Print name, address, and amount of 
remittance, use item number(s) to indicate 
choice wanted. 8124 Pattern(s) only at $2.95 
each postage paid or order 8276 My Dolly 
Kit(s) at $12.95 plus $2.00 for postage and 
handling, New York and Ohio residents in- 
clude sales tax. Orders over $10.00 may use 
MasterCard or Visa, customers must include 
card number, expiration date and signature. 
Satisfaction guaranteed or your purchase 
price will be promptly refunded. 


ower One size fits all—beautifully. 
’t leave home without it! 


To order: Specify Hat #8221 and send 
check or money order for $7.95 plus $1.00 
p&h each to The Charter Guild Ltd., 

Dept. #335, Drawer “J”, Cincinnati, Ohio 
45236. Print name, address, and amount 
of remittance. American Express, Master 
Charge, and Visa customers include card 
number, expiration date, and signature. 
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We're the 2,600 mail order catalogers, 
publishers, retailers, and service compa- 
nies that make up the DMMA (Direct Mail 
Marketing Association), and we think you 
haye the right to decide how much and 
what kind of advertising you receive in the 
mail. 

So if you like to shop by mail, and you 
want more mail, check ““Yes.’”’ Then tell us 
what kind of mail you prefer. 

If you don’t like advertising mail, and 
you want less, check ““No.”’ We'll try and | 
stop as much of your national advertising 
mail as we can. 

Mail this coupon to DMMA’s Mail Prefer- 
ence Service, 6 East 43rd St., New York, 
NY, 10017. 

You'll see a big change in your mail. 


Name 


Address 


City 


State Zip 


I'd love more mail. Espe- i 
cially on the subjects I’ve 
circled below. 






A Books & Educa- H Hardware & Tools 


tional Materials 1 Health & Beauty 
B Clothing J Home Furnishings 
C Collectibles or Housewares 
D Crafts K Records & 
E Food & Sundries Musical 
F Gardening Instruments 


G Gifts L Sporting Goods 


I want less mail. Please 
remove my name and 
address from as many 
national direct mail advertiser's mailing 
lists as possible. Here are the names of 
others at my address who also want less 
mail, or variations of my own name by 
which I receive mail. 








DMMA 


Direct Mail Marketing Association | 
We think your mail matters. J 





BIRTH CONTROL 


continued 


much smaller device, it can be molded 


to fit a woman’s cervix and is easier to 
insert and remove. A flutter valve al- 
lows cervical secretions and menstrual 
flow to come out, so that the cap may 
be worn for longer periods. However, 
this cap is expensive to mold, which 
may be a drawback. 

Also, various kinds of contraceptive 

sponges are being tested. Originally, 
we thought they could be worn for a 
month, but we now know they, too, 
must be removed in three or four days. 
Dr. Harrison: | worry about any- 
thing that’s left inside the vagina for 
any length of time, particularly since 
we have learned of toxic shock prob- 
lems with tampons. [So far, there’s 
been no connection between toxic 
shock and the use of diaphragms.| It’s 
going to take large studies to know 
how safe the cervical cap really is. 
Dr. Niebyl: We should also mention 
that new forms of the pill are con- 
stantly coming on the market, in at- 
tempts to minimize side effects. 


What about the male pill? 

Dr. Tyrer: So far, research has shown 
that gossypol |a derivative of the cot- 
tonseed plant used in China as a male 
pill] is too toxic. It produces low po- 
tassium levels in many men as well as 
causing skin rashes, hair loss and re- 
duced libido. 

Another more promising male con- 
traceptive being tested involves 
weekly injections of a potent progestin 
|a general term for various types of 
the hormone progesterone] combined 
with testosterone {another hormone]. 
Keep in mind, though, that it’s more 
difficult to interfere with the produc- 
tion of sperm, which occurs in the 
male continuously, than to inhibit a 
female's once-a-month ovulation. 


How do you respond to the 
feminists who charge that male 
researchers aren’t trying very 
hard to find a male pill? 

Dr. Tyrer: That may be partly so. But 
the pharmaceutical manufacturers 
must be convinced that their money 
and research will be effectively uti- 
lized once such a product is on the 
market. And most of the market re- 
search indicates that males would not 
take a pill every day, or a shot every 
week or even once a month. After all, 
men don’t become pregnant, so they’re 
not as motivated. 

Dr. Harrison: A male pill would 
have to have different standards be- 
cause most men would not tolerate 
troublesome, let alone dangerous, side 
effects. Men would not—I don’t be- 
lieve—stay on a pill that made them 
depressed, made them gain weight or 
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altered their endocrine metabolism. 
Dr. Niebyl: One survey also showed 
that many women wouldn't trust a 
man who said he was taking birth 
control pills. 


What advice do you offer a 
couple whose religious beliefs 
preclude contraception? 

Dr. Tyrer: Good luck. According to 
the World Health Organization, the 
failure rate with natural family plan- 
ning is nineteen percent in the first 
year among average users. However, 
better-than-average users, that is, if 
the woman has very regular periods 
and she’s very consistent about check- 
ing her mucus and her temperature, 
might get better results. Most women 
with regular periods should be “safe” 
during menstruation. However, if a 
woman sees some vaginal blood, 
it may not be from her period. 
Some women bleed during ovulation, 
which is the most fertile time of the 
month. 

Dr. Niebyl: Women should also be 
aware that pregnancy can result from 
intercourse that takes place up to five 
days before ovulation. That’ the 
length of time the sperm can live. 

Dr. Coleman: If a couple wants to use 
natural family planning, I suggest 
they take one of the courses which are 
readily available and teach how to 
check cervical mucus, basal body tem- 
perature and so on. The courses are 
offered at family planning programs 
around the country. 


What advice do you give 
women seeking sterilization? 
Dr. Niebyl: | talk to them about all 
the “what ifs.” I say, “What if you lose 
your children tomorrow? What if your 
husband died and you wanted to re- 
marry?” If the patient says to me, 
“Even if all those things happened, I 
would still want to be sterilized. I 
don’t want to be pregnant, no matter 
what”—that’s the phrase I’m looking 
for—then I think it’s reasonable for 
her to be sterilized. But if the patient 
hesitates, I tell her to wait. 

It’s very sad when a patient regrets 
a tubal ligation, so I’m very con- 
servative about it. Even though steril- 
ization reversals are more successful 
these days, the operation is long and 
difficult, without any guarantees. Ac- 
cording to recent data from the Johns 
Hopkins Hospital, the success rate of 
reversals can vary from fifty to eighty 
percent, depending on the sterilization 
technique. 
Dr. Harrison: Also, a number of 
women develop premenstrual and 
menstrual problems after sterilization. 
There is a high rate of ectopic preg- 
nancies {the implantation of the fertil- 
ized egg in a fallopian tube] which can 
be life-threatening. 





How should a mother go abo’ 
giving contraception advice 
her teen-age daughter? 

Dr. Coleman: If your daughter h 
asked you for information about bir’ 
control, I think it shows you have 


really good relationship. I would eff) 


courage you not to be upset and angrffill 


but to bring your daughter to a doct 
for a talk. 

On the other hand, a mother mig} 
say to me, “I don’t know if my re 





ter is sexually active, but I’m worrie 
In that case, I'd give her one of 
cards and ask her to tell her daught 
to come talk to me anytime—and 
tell her that our conversation will t 
private. | 
Occasionally, mothers drag i 
young, virginal girls and say, “I war 
her put on the pill.” The aan 
may not be contemplating having it 
tercourse and may even be insulted ¢ 
angry. 
Yet I can understand the mother 
feelings because teen-age pregnancié 
are so common these days. In thes 
circumstances, I tell the girls thé 
when they do consider intercours¢ 
they should come to me first and gé 
some form of contraception. 
Dr. Harrison: Even if the mothe 
doesn’t think her daughter shoul 
have sex at this stage in her life, thi 
mother has to be able to say, “If she 
going to engage in this activity then 
want her to be protected.” 
Dr. Tyrer: Mothers should talk witl 
their children of both sexes about th 
importance of contraception. 
Boys need to know about women) 
menstrual cycles and how to protec 
themselves against venereal disease. 
To open a discussion about sexualit 
a mother might askher doctor to su 
gest books that are geared for the vari 
ous age levels. The parent can rea 





the book first and then give it to ot | 


child and say, “Why don’t we have 
talk?” i 

I would not recommend that 4 
daughter go to the mother’s gynecolo+ 
gist. The daughter might feel it’s a 
invasion of her privacy. But a mothell 
who says, “Be sure to go to somebody, 
and I'll pay the bill,” rshows that she 4 
not trying to control the daughter 
behavior and that she cares about he 
daughter's well-being. End 





A REVENGE 
UNCOVERED 
By Brian Walker 


If life and love are all a dream 
(As Burns has said before), 
Is it considered too extreme 
To waken those who snore? 
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| SOMETHING OLD... 
d continued from page 83 





‘Inarrying not out of fear or economic 
heed but because they feel marriage is 
') healthy lifestyle,” says Dr. Joanna 
q agda Polenz, a psychiatrist and 
fhuthor of In Defense of Marriage 
(Gardner Press, 1981). 

| And when they do get married, to- 

\hay’s couples are blending what they 

hee as the best of the silver and lace 

D aditions of the past with wholly con- 

yemporary choices. A bride today may 

qi ear a formal white gown but leave 
i|he promise to obey out of her vows. 

‘| “Couples marrying — traditionally 
rent trying to recreate everything 
|he way their parents had it,” says Dr. 

Wolenz. “Instead, they’re reaching out 

ito get all the support, nurturing and 
ilessings that are still available in our 

ijulture. Without doing this, it’s often 
|.ard for them to realize they’re mar- 
tzed—that this zs forever.” 

i) When Ann and Gary first met, mar- 

iage was the furthest thing from their 

‘jninds. A mutual friend had tried for 

onths to introduce them, but one or 
he other was always busy. They were 
ettled in their lives as singles. Ann 

Was involved with her work at the 


alifornia School for the Blind and. 


(er part-time job as a flight attendant 
"in Trans World Airlines. Gary often 
vorked ten or twelve hours a day de- 

eloping educational programs, as well 
is swimming and sailing. Also, he was 
‘Mtill recovering from _ his first 

arriage, which ended in divorce sev- 
ral years ago. Yet when Gary and 
{ann did finally meet, the attraction 
yas immediate—although they played 


‘Noy for a while. 
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' PAGE 73: Belt by MZ Accessories: shoes by Andrew Geller 
hose by Tlhaines: earriigs by Cathy and Marsha for Catherme 
Stent bangles by Van Allen 5 

PAGE 74, left: Hlose by Electric Sok: bangles by Van Allen: 
fjshoes by Garolinig gloves by Halston: earrings by Robin 
P kahn. Inset left: Pin bs Robin Kahne belt by MZ \ccesso- 
cries: hose by Geollyey Beene lor Bonnie Doon. Inset right: 
Belt by Omega: carrmygs by Van Allen: hose by Danskin 
‘PAGE 75: Favvings by Trilari 


PAGE 77, left: Shoes by Daisy: briefcase by Tutto Italiane, 

Ine necklace and earrings by Tnitan, Right: Shoes by 

Wy Vinierio Ricas hose by Hanes: bat by Makins: gloves by 
/ Halston: bag by Tutto Hatiano. Tne. 


PAGE 78: Scar! by Evan Picone for XIX Karat. 


| PAGE 79: Shoes by Vittorio Ricci: hose by Hanes: scart by 
POscar de la Renta for Accessory Street: belt by MZ Accesso- 















DECORATING WITH STYLE 


PAGE 84, bottom: Love Chest in Buttermilk Blue. lined in 
cock. trom The America Collection by The Lane Co 


PAGE 85, top: Manchester Table, #33-0665. 34" square. im 
Deep teal by Habersham: Plantation. Bottom: From The 
Amertcoa Collectron. pine pieces by Lane. and upholstered 
pieces by Pearson. a division of Lane 












PAGE 86, top: Console Table. hand-carved of hard maple. 
fom The Rideau Collection by Casa Suradivart. Bottom: 
Boston Blockiront Chest of mahogany by Sutton Reproduc- 
Hons. bic 


PAGE 87, top: Camelback Love Seats, #8208. and Butlers 
thay Coffee Jable in Survey-finished mahogany. #9702-4 
‘rom the Aston Collection by Henredon. Bottom: Secretary 
Join Heath tioish. #20041-672. from The Four Corners Ac- 
come Collection. and side chain #F-500-381. both by 
Hhomasye Furniture Industries. 
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Sitting in their cozy kitchen several 
nights before the wedding, Gary re- 
called, “If it wasn’t love at first sight, 
it was certainly strong interest on my 
part. But | didn’t think Ann liked me 
at all.” 

“Oh, but I did,” teased Ann, a slim 
brunette with a wide. infectious grin. 
“I was just afraid of making a fool of 
myself. so I decided to tone down.” 

By midwinter. Ann and Gary were 
dating seriously. In May, when Ann’s 
school moved south of San Francisco 
and Gary was hired for a vocational 
training project at San Jose State Uni- 
versity, the couple gave up their sepa- 
rate apartments and rented a place 
together in San Mateo County. 

“Now that was a little chancy,” ad- 
mitted Ann, who said she didn't feel 
any guilt about living together. “It’s 
that we really didn’t know 
whether we'd get along on a day-to- 
day basis. But we very quickly real- 
ized it would work out fine.” 

After several months, they began 
talking about marriage and then de- 
cided to go ahead. “Getting married is 
one more step to becoming closer,” ex- 
plained Ann, her hands wrapped 
around a steaming cup of coffee. “We 
already lived together, but this was 
saying something more. To me, a wed- 
ding says that I care very much about 
Gary, that I will always be with him. 
That's pretty wonderful.” 

Smiling at his fiancée, Gary added, 
“Getting married to Ann means a set- 
ting down of roots, a formal acknowl- 
edgment of the love that has existed 
between us for some time.” 

In November, they announced their 
engagement and began thinking about 
the ceremony. “I wanted our wedding 
to be a positive statement,” said Gary. 
“I was raised a Catholic and I know 
how seriously the church views mar- 
riage. That's the way I feel, too. Get- 
ting married isn’t something that’s 
impulsive. 

“The first time I got married,” he 
added. “was with a few friends in my 
parents home with a minister. The 
marriage had a sense of imperma- 
nence from the very beginning. This 
time, I want to stand up and make a 
formal statement in front of people we 
care about and have them share in the 
statement.” 

Ann nodded in agreement. “Al- 
though I wasn’t raised religiously | 
liked the idea of a religious ceremony.” 
she said. “Why not go for everything? 
Why take a chance?” She laughed for 
a moment and then reflected. “It’s not 
that I’m superstitious but a religious 
ceremony has, well. more significance 
than just signing a piece of paper.” 


Rite of passage 


The barefoot brides on the beach or 
the poem-reading ceremonies in the 


park popular in the 1960s and early 
1970s are passé today. Nowadays an 
estimated four out of five couples, like 
Ann and Gary, opt for a traditional 
service, often complete with flowers, a 
special gown, music and lots of friends 
and family to help celebrate. The re- 
turn to such time-honored symbols 
may reflect what some see as an over- 
all conservative trend in the country 
or perhaps an attempt to gain stability 
in light of today’s high divorce rates. 
But whatever the deep-seated reason, 
there’s comfort in following estab- 
lished patterns. 

“The traditional wedding is a rite of 
passage,’ says Barbara Tober, editor- 
in-chief of Brides magazine. “It’s 
something you can count on to be the 
same since so much of our lives are far 
from traditional.” 

As part of this nostalgia, depart- 
ment-store buyers say that formal, sa- 
tin gowns with full skirts and trains 
and even “blushers,” a veil over the 
face, have become increasingly popu- 
lar. The white gown, once a symbol of 
virginity, has now become synonomous 
with the wedding itself. and even 
many second-time brides are wearing 
white or ivory. 

While gift lists today may include 
woks and pasta machines, many 
bridal registries report that crystal. 
sterling and fine china are still top- 
selling items. “In the 1970s, people 
questioned the value of material pos- 
sessions,” says Gary Wright, president 
of the National Bridal Service (NBS), 
whose membership includes eight 
hundred independent bridal registries 
and dress. shops. “Today, there's 
greater attachment to having pleas- 
ant, decorative home furnishings.” 

As a result, the bridal business, esti- 
mated at $12.6 billion annually, is 
booming. NBS reports sales increases 
of ten to thirty percent in different 
regions of the country. 

Even hard times haven't quenched 
the desire for a lavish affair. At Brid- 
als by Suzanne, a shop in Waterloo, 
Iowa, the city where unemployment 
last March was the highest in the na- 
tion (25.3 percent), overall sales are off 
from last year, according to owner 
Suzanne Doland. But she reports that 
shes selling more expensive gowns 
and accessories than ever before. She 
explains: “People say, “We’re only go- 
ing to do this once, so let’s have it 
exactly as I dreamed it would be.’” 

For Ann and Gary, preparations for 
the wedding involved a mix of that 
old-fashioned romanticism leavened 
with modern practicality. With a touch 
of the gallant suitor, Gary came home 
one night with a box of chocolates for 
Ann. 

“Open it,” he said to his future wife. 

“What's inside? Diamonds?” Ann 
joked as she lifted the (continued) 
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cover. Suddenly she gasped. A pair of diamond stud ear. 
rings sat atop two pieces of candy. 

“It's an engagement present,” said Gary. “They should g 
beautifully with your wedding dress.” Ann threw her arm: 
around him in a big bear hug. 

Other presents arrived daily. Gifts included boxes 0 
china and flatware for which Ann and Gary had register 
at several department stores. They also received a Navah 
Indian tapestry that they placed over their living root 
couch and a new down quilt for their bed. 

“Frankly, I wonder how the brides in earlier times, wh 
lived in their parents’ homes, coped with all this,” re 
marked Ann one day with delight and weariness as she 
tried to unpack some of the boxes stacked up in the 
kitchen. “To move into a new apartment after the wedding, 
organize a household, unpack all the gifts and get used to 
a new husband all at once must have been very difficult for! 
them. I’m certainly glad that Gary and I have had a 
chance to adjust to each other and to this apartment before 
all this celebratory confusion began.” 

Already an established couple, Ann and Gary planned 
the wedding themselves. They searched for a priest with a 
philosophy similar to their own and chose Father Coleman 
when they heard his sermon on nuclear disarmament. To 
cut down on expenses, they taped musie for the reception 
and kept the guest list to 123. Ann’s mother, Lorrie Blan- 
ton, offered to make Ann’s dress and friends volunteered to 
design the invitations, play the flute, provide flowers and 
cook the food for the reception. Expenses eventually to- 
taled about $4,500 (the average wedding today costs about 
$4,300, according to Tober) and they split the costs as well 
as sharing the tasks. “I liked being involved,” said Gary. “I 
absolutely didn’t want it to be an affair put on by Ann and 
her parents that I simply attended.” 


A break with the past 


Gary’s feelings are not unusual. Actording to bridal 
experts, one of the striking differences between today’s 
weddings and those of a generation ago is the involvement 
of the groom. “He wants to be just as much a star as she 
does,” says editor Tober. “It’s not just her wedding any- 
more, it’s theirs.” at 

Today, the husband-to-be is likely to help select house- 
wares, attend a shower, be pictured with the bride in 
newspaper announcements, wear a wedding band—and 
sometimes even an engagement ring. Traditionally, the 
groom didn’t see the bride in her gown before the wedding, 
but today he may well have helped pick out the dress. 

“Four years ago, you only occasionally saw a groom at a 
bridal exposition,” says William Heaton, president of 
Bridal Expos, a Long Island, New York, company that 
arranges shows of bridal fashions and wedding-related 
services. “Now you always see the engaged couple walking 
hand-in-hand past the displays. I get a nice feeling watch- 
ing them. They’ve got a good start putting their future life 
together.” ' 


In addition, the ceremony itself is apt to be somewhat | 


different. Many religions now allow the couple to choose 


their own readings and write their own vows. There may 





be other changes, too. In the Episcopal Church, for exam- | 


ple, some weddings now begin with a processional that | 


includes not only the bride and her father but her mother 
and the groom and his parents as well. 


Chances are also greater today for a second-time mar- | 


riage. In 1979, some 44 percent of all marriages involved > 


at least one partner who was divorced or widowed, com- 
pared to 30 percent in 1969. While a church wedding the 
second time around may still cause some complications, it’s 
likely to be easier than it used to be. For instance, al- 
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hough the Roman Catholic Church doesn’t recognize di- 
vorce, grounds for an annulment of a previous marriage 
iow include psychological immaturity at the time of the 
narriage. In Gary’s case, however, his first marriage had 
1ot been in the Church and therefore wasn’t recognized. So 
‘father Coleman had no qualms about officiating. 


| Last-minute details 


The day before the wedding is always a hectic time, but 
specially for couples who have planned the affair them- 
Jelves. Ann and Gary had to remember and handle all the 
inal errands. By 4:30, Ann’s mother, her brother and sister 
ind out-of-town relatives arrived, as well as Gary’s family. 
‘Ann’s father, Richard Blanton, came from Texas, where 
ne’s been living since he separated from Ann’s mother. 

) With today’s high divorce rate, it’s not unusual for par- 
ents of either the bride or groom to be separated or 
tlivorced. “If they were uncomfortable,” said Ann, “they 
xept it to themselves. In no way did their feelings affect 
vhat was going on.” 
» After a brief rehearsal at the church, the two clans 
sathered back at the apartment. A buffet table was piled 
1igh with spare ribs, salad, bread and brownies. Scattered 
on assorted seats around the apartment, family members 
‘sot to know each other and reflected on the upcoming 
vedding. 
» “A generation ago, at age thirty-one, Ann would have 
een considered practically a spinster,” said her father, 
Richard, a tall, gray-haired man with a congenial smile. 
Actually, though, I much prefer that Ann is getting mar- 
ied now, when she is sure about the way she feels. Today, 


shere are fewer constraints on young people, and I think 66 
t's much more healthy.” ey to me not 


The morning of the wedding dawned sunny and warm. s 
Ann had spent the night in her sister and brother-in-law’s { dri k th t 
San Francisco townhouse. Traditionally, a bride and groom 0 n e Wa ef. | 
lon’t see each other before the wedding—never mind a 9 6 
spend the night together—but for Ann the considerations I think Im going to | 


were more practical than ceremonial: Her hairdresser was : ‘ ” 
in San Francisco and she needed to stop off at the caterers. 
She woke up early, before seven A.M., and her mind raced need The Specialist. 
automatically through last-minute details. 

ike many contemporary young men, Gary, who lived by Unfamiliar water or food can cause diarrhea. 
aimself for several years, is used to (continued) And nothing spoils a vacation or agood time 
faster So take along The Specialist. Kaopectate® 
It’s tne only leading non-prescription medicine 
created just for diarrnea. And Kaopectate is so 
effective it relieves your diarrhea within 24 hours. | 
After all, you've waited too long for a vacation to 
have it spoiled by diarrhea. 
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Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 
minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the professional pref- 
erence of hairdressers for over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH, Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10017 


surcir-cream 


SOMETHING OLD... 


continued 


cleaning up. In fact, Ann says he’s 
more compulsive about doing house- 
work than she is. So on the morning of 
his wedding, Gary, after his usual 
three-mile jog, cleared up the rem- 
nants of the previous evening's party. 
After all, he and Ann didn’t want to 
come back to chaos after their wed- 
ding-night stay at a nearby inn in 
Sunnyvale. Then he ironed his shirt 
and took out the new gray pinstripe 
suit he had bought for the wedding. 

Moments before the ceremony, Ann 
was standing in the vestry at St. Pius 
Church. Eyeing herself in the mirror, 
she said, “Let’s see, something old, 
that’s the crystal necklace from my 
mother. Something new, my gown. 
Something borrowed, the crinoline slip 
from my mother’s friend. And some- 
thing blue, my flowers. That should do 
it. Oh, my penny! I almost forgot!” 

Quickly Ann removed her shoe and 
placed a penny in it. 

“ThatS my modern’ daughter!” 
laughed Lorrie Blanton. “No supersti- 
tions. No hang-ups at all!” 

Richard Blanton entered the room 
and regarded his daughter with un- 
disguised pride. “Do you know any 
good jokes, Dad?” she said. “Ones you 
can tell me while 'm walking down 
the aisle?” 
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At three pM., the wedding pro- 
cession started toward the altar. The 
wedding ceremony, which included a 
discourse on the Scripture readings, 
lasted for about half an hour. Then the 
bride and groom joyfully walked back 
up the aisle. After greeting their 
guests at the door, Ann and Gary were 
pelted with the traditional shower of 
rice. Then everyone headed for the re- 
ception. 

The mood at the Ladera Oaks Coun- 
try Club was unmistakably festive. 
Champagne corks popped. A man in a 
bright red tuxedo jacket belted out a 
singing telegram. And the tape re- 
corder played classical, rock and dance 
music while two women in one corner 
demonstrated a tap routine. The 
guests applauded as Ann and Gary cut 
the three-tier wedding cake, and Ann 
stuffed a piece into Garys mouth. He 
retaliated by feeding her an overly 
large piece. 

At eight p.M., Ann changed into a 
red silk dress with pearl buttons on 
the shoulder. She and Gary bid 
farewell to the guests and headed to- 
ward their car, which someone had 
decorated with shaving cream and 
streamers and filled with balloons. 
“We'll get you all for this later!” the 
newlyweds laughed, climbing into the 
car. Then they traveled off into the 
solitude of the night, their path 
lighted by the stars. 


Epilogue 

Several months have passed since 
the wedding. During Ann’s break from 
school in April, they took a honey- 
moon trip to Europe. With a combined 
income of about $48,000, they're now 
considering buying a house. Even- 
tually, they'd like to have children. 
“Maybe we'll have one or two kids,” 
says Ann, who has kept her maiden 
name. “But we enjoy each other. We 
don’t have to have children to make 
our marriage a success.” 

Indeed, their chances for a success- 
ful marriage are probably quite high. 
“People waiting to marry until their 
late twenties or early thirties have 
lived a lot, seen a lot and know what 
they want,” says Marcia Lasswell, pro- 
fessor of psychology at the University 
of Southern California and California 
State Polytechnic University. “They’ll 
probably have more stable, happy 
marriages.” 

Looking back at the wedding, Gary 
and Ann say they wouldn’t change a 
thing. “Our wedding served as a visi- 
ble symbol of our commitment and 
will continue to do so,” says Gary. For 
them, as for many other couples today, 
the traditional wedding is, according 
to Dr. Polenz, “an attempt to establish 
a link with the past and a bridge to 
the future, an expression of continuity 
in the family of man.” End 


LESSON IN LOVE 


continued from page 50 


























collect the leftover leaves for the ra 
bits.” And I became a vendor of ma 
azines. Everybody did something. 
experienced the togetherness. 
Mama used to do a_ wonderfi 
thing. She knew how to deal wi 
Papa's long faces. She had a litt 
thing she called a survival bottl 
She used to put a little bit of mon 
in a bottle and bury it in the bac 
yard for the day when we were starvi’ 
ing. Then she used to do comethill 
outrageous with that money! All of | 
sudden she'd bring in a chicken! 
But we learned a lot from despa f 
We learned a lot from hunger. 
learned a lot by being taken in as 
“we” and made a part of a family. 


What is essential? 


Sometimes we think possessions ani’ 
essential. Big homes, lots of moma 
Other people. Goals, big importa 
goals are essential. We spend our live 
insuring ourselves against impendin 
doom, which we're sure is just outsid 
the door. And by doing all of this, 
cease to live in the moment. If there i 
something a lover is, it’s a person wh 
realizes that the only reality is th 
“now.” Yesterday is gone, and there 
nothing you can do about it. It’s good 
because it brought you to where yo 
are right now. And in spite of wha 
people have told you, this is a goo 
place to be! But there's nothing yo 
can do about yesterday, it isn’t rea 
anymore. And tomorrow? Tomorro 
is a wonderful thing to dream about 
but it isn’t real. And if you spen 
your time dreaming about yesterday 
and tomorrow, youre going to mis 
what’s happening to you and mj 
right now. And that’s the real reality 
to be in touch. 

I forgive my past. I forgive the peo 
ple who’ve hurt me, I don’t want t 
spend the rest of my life blaming ang 
pointing a finger. I get so sick amy 
tired of hearing people gripe abou 
what their parents did to them. au 





know what your parents did to youl 
The best thing they could do. Th 
only thing in many cases that they 
knew how. Nobody has set out mali 
ciously to hurt their child, unlesi 
they were psychotic. 

Can you forgive? Can you forget! 
Can you say, “They are people, too,) 
and take them in your arms and em 
brace them? Then take your self 4 
your arms. Find out again that you are 
special, that in all the world there is 
only one of you! Sometimes you dé 
dumb things and you forget that you 
are a human being, but the most won 
derful thing about you is that, no mat 
ter where you are, you have potentia 
to grow. You are just starting. Therei 
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ly this much of you now, and there 
an infinite amount to discover and 
find! Don’t spend your time crying! 
wrgive others! Forgive yourself. For- 
ve yourself for not being perfect. 
nd accept the responsibility for your 
life. It’s your life that is essential. 
I don’t know how many of you are 
yquainted with Arthur Miller’s won- 
srful play called After the Fall. It’s 
obably one of the most underrated 
orks of American literature. He 
rote it right after the suicide of Mar- 
yn Monroe, who had been his wife, 
nd he tried to ask the question that 
aybe many of you have asked your- 
lves: What could I have done to save 
meone in my life? This was a play 
sat said, “I have to learn to forgive. 
thers and myself.” In it, he has a 
sautiful passage that I’d like to share 
ith you. One of the healthier charac- 
rs says this: 


I think it is a mistake to ever look 
for hope outside of yourself. One day 
‘the house smells of fresh bread, and 
‘the next, smoke and blood. One day 
'you faint because the gardener cut his 
‘finger. Within a week you're climbing 
over corpses of children bombed in sub- 
ways. What hope can there be if that is 
so? i 

I tried to die near the end of the war. 
The same dream returned to me each 
night until I dared not go to sleep, and 
I grew ill. I dreamed I had a child. And 
even in the dream I felt that the child 
was my life, and it was an idiot, and I 
ran away from it. But it always kept 
climbing into my lap, and clutching at 
my clothes, until I thought, if I could 
kiss it, whatever was in it that was my 
own, perhaps I could sleep again. And I 
bent to its broken face, and it was hor- 
/ rible. But I kissed it. J think, Quentin, 
) one must finally take one’s life into one’s 
'own arms, and kiss it. 


| Fantastic statement. It doesn’t mat- 
er who you have hurt, if you’ve 
»arned not to hurt again. It doesn’t 
natter what mistakes you’ve made as 
ng as you don’t make them again. As 
ong as you learn, as long as youre 
villing to take your life in your hands, 
ind kiss it and go on from there. Then 
ere is growth. Then there is life! 


esome, but | think the only way 
jou can accept life is to accept death. 
Yeath will teach us that there is a 
mit. | give an assignment in my 
‘ass—if you had only five days to live, 
‘ow would you spend those five days? 
.nd with whom? Oftentimes the an- 
wers are so simple. 

“If I had only five days to live I 
yould tell so-and-so I love them.” | 
ay, do it now! “If I had five days left I 
vould walk on the beach and watch a 
nset.” What are you waiting for? 
“Oh, God, to have reached the point 
f death,” says Thoreau, “without ever 


having lived at all.” Death is the most 
inevitable thing; it will happen to ev- 
eryone. It teaches us what love is—it’s 
open arms. It’s freedom. Keep your 
arms open and people will come and 
go—as they will anyway. Experience 
life; agonize, scream, cry. And then let 
it go. 

Then what is essential, I think, is to 


live life in wonder. All this magic - 


that’s around us, but we let it go by! In 
Asia, they say life is a great river and 
it will flow, no matter what you do or 
don’t do. We can decide to flow with 
the river, and live in peace and joy and 
love, or we can decide to battle it, and 
live in agony and despair. But the 
river doesn’t care. Life doesn’t care. In 
either case, all of our streams run into 
the same sea. It’s up to you. 

Finally, what is essential is not only 
to take from life, but to put something 
back into it. 

We’ve forgotten our responsibility to 
give. I have several charities to which 
I give but, because I send it to “other 
lands,” I can’t deduct it from my in- 
come tax. People say, “You’re crazy!” 
How sad. We've really forgotten how to 
give. I give love because I love you, not 
because I expect you to love back. If I 
give expecting something in return, 
I’m sure to be unhappy. 

If we don’t expect, we have all 
things, says Buddha. Love because you 
will to love. Give because you will to 
give. Flowers bloom because they 
must, not because there are people 
fawning over them! You live and love 
because you will. Because you must. 

Lastly, I have a wonderful time with 
words. I wrote a list of words that I 
feel are a guide to what is essential: 


1. Right Knowledge, to supply you 


with the tools necessary for your 
voyage. 

2. Wisdom, to assure you that you are 
using the accumulated knowledge 
of the past in a manner that will 
best serve the discovery of your 
presence, your “now.” 

3. Compassion, to help you accept 
others whose ways may be differ- 
ent from yours with gentleness 
and understanding, as you move 
with them or through them or 
around them on your own way. 

4. Harmony, to be able to accept the 
natural flow of life. 

5. Creativity, to help you to realize 
and recognize new alternatives and 
uncharted paths along the way. 

6. Strength, to stand up against fear 
and move forward in spite of un- 
certainty, without guarantee or 
payment. 

7. Peace, to keep you centered. 

8. Joy, to keep you songful, and 
laughing and dancing all along the 
way. 

9. Love, to be your continual guide 
towards the highest level of con- 
sciousness of which man is capa- 
ble. 

10. Unity, which brings us back to 
where we_ started—the place 
where we are at one with ourselves 
and with all things. 


So the study of love has brought me 
to the study of life. To live in love is to 
live in life, and to live in life is to live 
in love. 

To me, life is God’s gift to you. The 
way you live your life is your gift to 
God. Make it a fantastic one. End 


The selection from AFTER THE FALL by Arthur Miller: 
Copyright 1964 © by Arthur Miller is used by permission of 
Viking Penguin, Inc. 


“Okay, let's pretend Ive been drafted into 
the Army and I’m coming home on leave.” 











AMERICA’S MOST FAMOUS CATALOG 
OF MAKE-IT-YOURSELF RUGS, 
WALL HANGINGS, PILLOW COVERS. 


With our latchet hook kits it’s as easy as 
tying a knot. See our collection, featuring 
ORLON® ACRYLIC FIBER, wool, and wool 
blends. Our kits are available by mail order 
only. 


SEND $1. 


GET A3$3 
DISCOUNT 
COUPON. 


COPYRIGHT © 1982 Shillcraft 


Here is $1 for your new, full-color catalog of 
latchet-hook designs and exciting designs in 
other needlecrafts. Also send me a Discount 
Coupon good for $3 off my first order. L-44 


Zip 
Offer good only in U.S.A. and Canada. 
Other countries send $2. 





Top quality 50% cotton/50% polyester blend 
T-shirts. Maroon only 

Adult S, M, L, XL, $8. Child 2-4, 6-8, 10-12, 
14-16, $7. Shipping: $1.50 

Catalogue only: $1. 

The Hug Factory, Dept. LHI, 

Box 4353, Louisville, KY 40204 
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S by Paula. Dept.2022, Brockton, MA02403 
: en FREE Eva Gabor Catalog to 











Mrs. Ralph D. Baker 
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ADDRESS LABELS WITH NICE DESIGNS 
Any initial in Old English or Script, most dogs, palm, gull, 
saguaro, U.S. flag, pines, horse, trebel clef, rose, happy face 
. . . also any zodiac sign, roadrunner, palette. Printed in black 
ink on 500 white or 250 gold gummed labels. To 20 letters per 
line, 4 lines. Order by initials shown. . . 


#DD 500 white 1%4"x%" $3.95 
#GDD 250 gold 1%"x%" $3.95 
#DR 500 white 1%2"x%" $3.50 
#GDR 250 gold 1%"x%" $3.50 


(Labels without designs have room for 26 letters and spaces per 
line.) Please add 75¢ postage and handling. Useful 80-P gift 


catalog, $1.00. Bruce Bolind, 39-L, Bolind Bldg., P.O. Box 9751, 
Boulder, CO 80301 (Since 1956 thanks to you!) 
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FIVE CHOICES only $2.50 each! 


© 40 POCKET PHOTOS \ 

© 8 POCKETS & FOUR-5’x7” 

© 2 CUSTOM 8’ x 10” Q 

© 20 JUMBO WALLETS \ 

ae © 16 JUMBOS & ONE-5”x 7” \ 

\ BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! \ 
N aavicricoron LABS, Inc. ELIA TeaR eae 
\ Studio 852-9 Box 159, Stamford, CT 0690 a Le | 
Peas panel ligcais ht bat of ee ie Dee oe Sa BE) 


HAND-CRAFTED STAINED GLASS BEVELS 
WITH SOLID BRASS FILAGREE 
fx 5 BORDER - READY TO HANG 
5 ON WINDOWS, WALLS OR MIRRORS 
! ___ 3x5" OVAL @ $8.95 app $2.00 
Yee 4 ___-4"x6” OVAL@$10.95 — POSTAGE 
___ 6x9" OVAL@ $14.95 & HANDLING 


C BIRDS (BUTTERFLIES 
ay C FLOWERS C FRUIT 
Send check, M/0, M/C or V/BA with name, 
address, card# and expiration date to: 
CRYSTAL ELEGANCE - P.0. Box 1149, Dept. LJ, Alpine, CA 92001 
Allow 3 to 4 weeks for delivery. 


YOUR FULL 
CHOICE $1 .95 COLOR 
24 Wallet Photos or 3 — 5 x7 
or 1 — 8 x 10 Enlargement 
Send any photo or polaroid, 8 x 10 or smaller, 
(returned). Add 55¢ per selection for postage 


and handling and an additional 50¢ for 1stclass 
service. Satisfaction quaranteed or money back. 


P.O. Box 230 A. 
COLOR LABS CC inington. No.07111 


* AN EXCITING LEGAL CAREER 
Legal * INSTRUCTED BY ATTORNEYS/ ACCREDITED 
* STUDY AT HOME IN YOUR SPARE TIME 
Assistant * SEND FOR FREE CATALOG OR CALL TODAY! 


(PARALEGAL) Southern Career Dept Drawer 2158 
Institute 305-368-2522 | Boca Raton, Fl 33432 


















TRAIN NOW 
FOR AN EXECUTIVE JOB 


Get Your 
COLLEGE 
DEGREE 


evn \y _..-at home in spare time! 
Now available! Same training system used 
by many of the Fortune 500 c br aed ag 
to train their own employees. rketin 
finance, ae relations, personnel, muc 
more. lege degree awarded with major in 
bantees management. Approved for G.I.’s 
and Veterans. Get facts now. No obligation. 
No salesman will call. & 


CENTEI ER FOR DEGREE | EE STUDIES, Ds wpt.00082 
Business Management Center, Scranton, PA 18515 I 
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fe Chessie 


plate. White 
porcelain featuring 
the C&O railroad’s 
famous symbol. A 
collector's item. 10%" 
diameter. $39.95 plus 
$3 postage & handling. 
Nostalgia Station, B&O 
Railroad Museum/Dept. 
LJ, 901 W. Pratt St., 
Baltimore, MD 21223. 


Co beauty. 


Add this 100% silk 
shirt to your wardrobe. 
Topstitching detail 
and button barrel 
cuffs. Choose from 
red, green, gray, 
cream or sapphire. 
Sizes: misses’ 8-18; 
petite 4-18, $19.95; 
women’s 36—46, $21.95. 

Add $1.95 p&h. Old 
Pueblo Traders, Dept. 
LM9SH, 3740 E. 34th 
St., Tucson, AZ 85713. 
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. bag for nurses. Sturdy, 


attractive carryall holds books, lunch, 
crafts. Made of heavy canvas with 
waterproof vinyl lining, 17”x11" bag has 
zippered outside pocket. An ideal gift for 
your favorite nurse. $7.98 plus $1.50 p&h. 
Harriet Carter Gifts, Dept. LHJ 84129, 
North Wales, PA 19454. 
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offers the latest in country accessories, 
| walls and windows. $2.50 plus 25¢ p&h. 


Simplicity Pattern Co., Dept. LHJ, 901 
Wayne St., Niles, MI 49121. 


tall. $7.98 plus $1.50 p&h. Lillian Vernon, 


Dept. SXLJE, 510 S. Fulton Ave., 
| Mt. Vernon, NY 10550. 


utograph love pillow. 


} 

| Say it “write” from the heart 

i with a pretty pillow you can 

) autograph. Heart-shaped or 

f square, 5"x7" pillow has white 

* center heart to carry your 

| personal message. Choose from 

! red, yellow, green or blue calico 

' print. $10, includes pen, p&h. 
Free gift catalog is available on 
request. Baumgarten’, Dept. 
OR, 544 Armour Circle, 
Atlanta, GA 30324. 
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 . charm. This colorful guide 


featuring projects for the bedroom, kitchen, 





| killet pan rack. Holds four skillets 
) 6%"-12” diameter to 2%” deep. Rack is 8” 








Shop in the comfort of your 
home by ordering directly 
from these companies. En- 
close your personal check or 
a money order. 


By Lucille Duce 
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= 
and practical for displaying greenery. 
Handwoven of natural rattan, 
Styrofoam-lined for easy care. Frog: 
9’x9"x5" h; elephant: 7’x9"x5” h. Set of 
two animals, $9.95 plus $2 p&h. Send 
50¢ for 88-page catalog. Fran’ 


Basket House, Rte. 10, Dept. LHJ9, 
Succasunna, NJ 07876. 


Merchandise shown here should be 
ordered directly from the companies 
listed (all money-back guaranteed). 

All other correspondence should be 
sent to Ladies Home Journal, 119 
West 40th Street, New York, NY 10018. 








Free Fall 
Catalog 


Classic pine fumiture at affordable prices! 
Early American, traditional, Queen Anne 
and Shaker furniture and furniture kits, fine 
gifts and decorative accessories, Send for 
the new 72-page fall catalog. Yield House, 
Dept. R29A, North Conway, N.H. 03860 
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EXCITING 
New Fall 
Selection 


A tor 25* 


\LeeWards 


| Neediework & 
Craft Catalog 


Express ri 

your creativity with 

the best collection 

of needlework and crafts! 

You can depend on LeeWards 
America’s craft leader for over 30 years 


Please RUSH my next 4 catalogs 
I've enclosed 25¢. 


LeeWards 


Dept 5573 
840 N. State, Elgin, IL 60120 
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State aoe SE Zip 


Offer Valid in US A Only 
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The 1982 N-M Christmas 
Book: 100 pages full of 


rarity, elegance, extrava- 


gance, delight. Searched out 
and readied for Christmas. 


There’s something for 
everyone. Reserve your 
copy now for early October 
delivery. Send name, address 
and $3.00 to Neiman- 
Marcus, Dept. 42, P.O. Box 
2968, Dallas, TX 75221. 
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he amazing U.S. 
How Uncle Sam fights the 


Battle of the Bulge—and 
| wins! (You can, too.) 


our seasons 
houseplant 


The care and feeding of 
indoor blooms and greenery, 
whatever the weather. 


abulous fruit 
A harvest of scrumptious 


recipes from French 
chef Jacques Pépin. 


icker, bicker, 


Why even loving couples 
argue a lot, plus how to end 
chronic marital sparring. 


he bad business 
of sex in the 


A provocative report on 
how women are handling 
everything from affairs 
to outright harassment. 


akeovers on a 


Help! I have to look 
gorgeous in time for 
my class reunion... 
my second wedding .. . 
my thirtieth birthday. 


ames A. Michener’s 
“Space” ce 
New blockbuster novel 


by America’s 
favorite storyteller. 








DEAR JOURNAL 


Michelle’s Miracle 

I would like to thank you for 
printing the story of Michelle 
Russo’s ordeal with rheumatoid 
arthritis (“Michelle's Miracle,” 
June 1982). I am 15 years old, 
and am about to undergo the 
same kind of facial surgery as 
Michelle had. Before I read the 
article, I was really depressed 
and worried about the operation. 
But when I saw how brave 
Michelle was, I decided to be 
that way also. By setting such a 
fine example, she has given me 
more encouragement than you 
could ever know.—Mindy 
Moore, Tellico Plains, Tenn. 


Doris Day 

It was with a sense of pity that I 
read the article in your June 
1982 issue on Doris Day. That 
she and so many others have 
such an obsessive devotion to 
animals when there are so 
many more worthwhile human 
needs, says something tragic 
about the society in which we 
live today.—Sharon Handley, 
Boise, Idaho 


Doris Day’s compassion for stray 
and deserted animals really 
touched my heart. I share with 
her a love of dogs and cats, and 
am heartened to see that a mod- 
ern-day movie star is using her 
influence to make the public 
aware of the horrid circum- 
stances under which many 
thousands of animals live, and 
is contributing her resources to 
do something to help —Rhonda 
Coppersmith, Paxton, Neb. 


Over Forty 

Next week I'll be forty years 
old. I must admit I was starting 
to feel a little depressed at the 
prospect. Then I read Nancy 
White's article “Good News for 
Women: Now It’s Terrific to Be 
Over Forty” in the June 1982 
issue. The story inspired me to 
review my life thus far, and to 
think about what I wanted to do 
with the next forty years. My 
first decision has been to go 
back to college and maybe get 
my degree. The article helped to 
renew my self-confidence and 
pointed out that there are many 
doors open to women my age. I 
am going to find mine.—Ruthie 
Witkafsky, Rock Island, Il. 
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Storage Solutions 
[m writing in appreciation 
your June 1982 decorating fé 
ture “Say Good-bye to Clutte 
Since I live in a city whe 
space is at a premium, and ar 
newlywed who’s trying to fit ty 
in an apartment where only o 
was meant to be, I needed ; 
the help I could get. But tha 
to your suggestions, I’ve d 
covered great new ways 
shelve, stack and stow, and a 
relieved to find that despite o 
shortage of closets, all of o 
belongings are going to 

Maybe now I can tell t 
movers to deliver the couc 
Thanks!—Ellen James, Ne 
York, N.Y. 


In an April 
1981 article in 
LHJ called 
“Have: — You’: 
Seen These 
Children?” we 
published the 
photographs of several boys ar 
girls who had been kidnappe 
by the parént who was ne 
awarded custody of the young 
sters following a divorce. Be 
cause of the national expos 

these pictures received, Rive @ 
the children were recognized b 
readers and were subsequent 
returned to their custodial p 

ent. Now we have been asked ti 
help a family suffering from 
different kind of tragedy. O 
October 20, 1981, four-year-ol 
Danny Davis was kidnappe 
while shopping with his gran 
father at a grocery store in Sal 
Lake City, Utah. It is believec 
that the abductors are member; 
of an illegal adoption ring anc 
have taken Danny out of the 
state. Danny, at the time of his 
kidnapping, weighed 30 pounds 
and was 39% inches tall. He has 
blue eyes and a scar over his 
left eye. Anyone having infor- 
mation should contact the Salt 
Lake County Sheriffs Office:} 
(801) 535-7441. 





Dwork, Ladies’ Home Journal, 
641 Lexington Ave., New York, 
N.Y. 10022. We regret that wel 
cannot reply to every letter. 
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Natural Wonder ! 


Cosmetic | 


To Dealer: Natural Wonder will redeem this cou- 

pon for face value plus 7¢ handling provided you 

and the consumer have complied with the terms of this ; 
coupon offer. Failure to enforce these terms should not be f 





deemed a waiver of any of the conditions. This coupon is good 
Only when received by you from a consumer purchasing ony 
Natura! Wonder product invoices proving your current purchases of 
Sufficient stock to cover coupons presented must be provided upon i 
request. Failure fo do so may, at our option, void all coupons presented for | 
fedemption. Coupons are not transferable. Consumer-must pay any sales tax 
Reproductions and facsimiles will not be honored. Void if prohibited, taxed, or | 
restricted by law. Mail fo: Natural 
Wonder, PO. Box 1085, Clinton, lowa 
52734. Cash value 1/20 of a cent 
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ave you noticed how often these days we ask you what you t 
about a feature? That’s because knowing what you like (¢ 
dislike) helps us make a magazine that really interests 
Remember last May, when we ran our Superstar Sweepstakes, we asl 
readers to cast their votes predicting which up-and-coming young ac 
and actresses were going to be tomorrow’s superstars? Well, thousands 
you certainly wrote in and told us. And just as we thought, Tom Sell 
(looking adorable, at right) proved to be the top choice. Raiders of the 
Ark’s Harrison Ford managed a close second. As for 
the female candidates, Morgan Fairchild came in the 
hands-down favorite. (I guess it never hurts to be very 
blond and very beautiful!) Tied for the number-two 
spot: Nastassia Kinski and Mary Steenburgen. 

As a postscript to our July 1982 feature,“Guns in 
the Home,” we also asked readers to let us know 
what they think about keeping a loaded weapon for | 
self-defense around the house. In this case we re-¥ 
ceived several hundred letters, half’ from women and 
half from men, almost all praising the objective way 
we presented both sides of the issue. I want to share 
with you one deeply poignant letter from Della Flores 
of Fort Wayne, Indiana. She wrote: 

On January 11, 1981, our beautiful 15-year-old daughter died from 
gunshot wound inflicted accidentally by a 10-year-old boy for whom 
was baby-sitting. Ironically, we never kept a gun in our home, asia 
because we knew that the natural curiosity of our two children mi, 
cause them to discover and experiment with the weapon in our absence 
A can't even begin to tell you the story of the grief and pt 

: we have suffered because the boy's parents careles 
kept a loaded shotgun behind the dresser in t 
bedroom. Now with an increasing number of p 
sons arming themselves, I feel very concerr 
about the safety of all children, and would ple 
with anyone who feels it is necessary to have su 
a weapon to think of the possible consequenc 
Personally, I will take my chances without a gun) 
my home. | 

Everyone can sympathize with this mother’s gr 
and respect her opinion. Yet ninety-five percent 
our respondents expressed feélings similar to tho 
of Larry Armentrout of Manassas, Virginia: 

As a police officer, I know that the police cannot be everywhere all of 
time. I am further aware that our judicial system has become so ove 
concerned with the rights of criminals rather than the rights of their victi 
that it has rendered itself practically ineffective in combating crime. 
light of these facts, I believe that the individual must have the right to 4 
means to defend himself—that is, to keep a gun in his home if he so choo 

I want to thank all the readers who write in to comment on spec 
articles or the magazine as a whole. Yes, do keep those important 
and letters coming in. 
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st by saying yes to wigs you can change your look as often as you 
ish! Imagine the fun and flattery of wearing Adolfo original wig 
signs in the newest Revlon-inspired colors, newest shapes with the 
ewest fashion attitudes. All fit perfectly into your personal and pro- 
ssional life. All are made of easy-care Kanekalon Spectrablend® 


1odacrylic fibers. Imagine saving money too! 
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Use the coupon below 
at these stores only and 
let your imagination 
come true with an 
Adolfo original wig... 
and save! 
Simpsons Wieboldt’s 7 
Canada State Street and Zz 
Spainhour’s Near Your Home z 
Signal Hill Mall, Woodward & Lothrop 7 
Statesville, NC Washington, DC 4 
Stern’s Younkers fe 
New Jersey Des Moines, lowa 


All stores except 

Preakness & Middlesex 

Stewart’s f 
Baltimore, MD Z 
Stewarts p 


Louisville, KY . H 
evavante: Ine 7 YES! ] want an | 
7 Adolfo Wig Origina 

| 


Evansville, Ind. 
Stix, Baer & Fuller 
St. Louis, Kansas City 


eeling 7 | 
/ REGULAR PRICE 


$$] 
7 M*rs., Miss, Ms. 





oa Address 
7 | 


4 City State Zip 


7 TO THE CUSTOMER: This coupon is good only for the’ | 
7 product indicated, only at participating stores. fi 

J LIMIT: One coupon per customer, per wig. Offer expires |, 
f Orctoher 20 10R9 | 
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fee and Bu 
created over 50 years s 
Garden fresh. Delightfully 


different. Good old fashioned 


home-made taste that 
goes with anything! 


THE ORGINAL MRS. FANNINGS- 
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Snarl, snipe—what happened to “happily ever after”? 
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BE JUDGE, BE JU 
By Kathleen Sawyer 


Astonished at recent ju 
verdicts? You decide th 
actual cases. 


IT’S NOT EASY 
TO BE A WOMAN 
TODAY 

“Why should I?” 
By Harriet Calder 


THE U.S. ARMY DIF 
How to win the 
battle of the bulge 
By Arlene Fischer 


Fall in and lose weight # 
Uncle Sam’s special diet 
tips and menus include 


YOU AND 
YOUR MONEY 


By Sylvia Porter 


DIANA, QUEEN 
OF HEARTS 

A peek inside the 
royal nursery 

By Gwen Robyns 

The Prince and Princes 
Wales Te parens a 
kind of childhood will t 
future king have? 





BICKER, BICKER, 
BICKER | 
By Carol Ly ynn Mithers 


Why even loving couples 
can't stop fighting. 
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\MAZIN’ GLAZE’N’ SAL 
iIKARO AND LEA& PERRINS WON Gon OY OG 


Lies make the most delicious, tangiest eleracs and sauces you've ever tasted. Better than any you coal Bink \ 
omls ae do: Just lela Karo® Corn Syrup with Lea & Perrins, the original Worcestershire Sauce, and. Mele ate 

“}-amazin’” glazes. ‘Amazin,’ because with Karo and Lea & Perrins you can use the glaze as-a delicious sauce, as 
‘iiLea & Perrins is made with all natural ingredients and adds its own unique tangy flavor to recipes. Karo balances _ 
Dlends all the flavors into a smooth, delicious taste and helps the glaze coat foods evenly and lock in moisture. 

f hem together and amaze your family and cu eong 


| TANGY CURRANT GLAZE = 
1 jar (10 oz) red currant jelly ¥ 
¥3 cup KARO Light or Dark Corn alle) 

1 Tbsp LEA & PERRINS Worcestershire Sauce 
2 tsp prepared mustard 
All saucepan stir together currant jelly, KARO Corn on 
PERRINS Worcestershire Sauce and mustard over medium 
Stirring constantly, bring to boil and boil 2 min or until jelly is 
. Brush frequently on ham or pork during last hr of baking. 
: oman: glaze and serve as sauce. Makes about 1%.cups. 
2-Ginger Glaze: Follow basic recipe. Omit currant jelly 
j ustard. Stir together 1 jar (10 oz) apple jelly, KARO Corn ° 

_ LEA & PERRINS Worcestershire Sauce, 1 clove garlic, 
kd, and ¥2 tsp ground ginger. 
5 jberry- -Orange Glaze: Follow basic recipe. Omit Fs i 
‘ind mustard. Stir together 1 can (8 02) jellied cranberry 
>, V2 cup KARO Corn SyrupLEA & PERRINS Worcestershire 
‘b. 1 tsp grated orange rind and ¥ tsp ground nutmeg. ~* 
wh-Clove Glaze: Follow basic recipe. Omit currant jelly 
‘nustard. Stir together 1 jar (12 oz) plum preserves, KARO. _ 
(Syrup, LEA & PERRINS Worcestershire conn and Ve tsp 
yd cloves. a tt 
pricot-Cinnamon Glaze: Follow basic recipe. Omit oe 
jelly and mustard. Stir together 1 jar (12.02) apricot pre- 
serves, KARO Corn Syrup, LEA & PERRINS 
Worcestershire Sauce and ¥4. tsp ground cinnamon. ; 























































The Crisco Oil sizzle 


means no greasy taste. 







ITS OGESTIALE 


PURE VEGETABLE OIL 
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4 SEX IN THE OFFICE 
It's mostly bad business 

| By Nancy J. White 
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ood Looks 
_ BEAUTY JOURNAL A 
} 
4 MAKEOVERS ON BLOOMING 
A DEADLINE eS 
By Maureen Lynch Great new decorating idea: 


e Add the dash of red . . . a little or a lot. 
Need a new look in a % 


hurry? See how we 
, transformed these four 
women—yJust in time. 


BEAUTY! 





t Home 


2 SWEATER OF 


THE YEAR 100 RED 


Linda Evans models a 
terrific sweater idea. By Marilyn D. Glass 








Embroidery diagram A great way to make 
included; kits to send for. rooms come alive. 
ecial iction 
Feature 
88 SPACE _f! 
Se ee With J&P’s fresh “Simplicity” rose, 
29 THE LHJ GUIDE TO An excerpt about young ue easy to erie ae pi 
» HOUSEPLANTS FOR love from the best seller by area, define a property line 
ALL SEASONS America’s favorite novelist. beautify an old fence — and all 





By Virginie F. and George A. Elbert 

A tear-out booklet with 

all you need to know 

. for beautiful plants 

! year-round. ood 
1 


for barely a dollar a foot. Bred-in 
vigor, free-blooming quality, and 
low maintenance needs make 
Simplicity an ideal hedge rose. 
Protects your privacy in an 
attractive, friendlyway...and 
gives you armloads of bright pink 
roses for cutting, just 6 to 8 
weeks after planting! 


100% GUARANTEED, of course. 
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MAGNIFIQUES! Send coupon for your free color 
Fresh fruits turn into brochure. | 
; i 
wonderful desserts with WH FILL OUT AND MAIL TODAY | 
Jacques Pépin’s recipes. 
° Vv ® a 
Se § Jackson & Perkins Co. fe 
94 THE MEAT BOOK 332 Rose Lane, Medford, Oregon 97501 | 
Recipes and hints galore Rush my FREE copy of your new # 
for beef, pork, lamb, veal— Simplicity Fence Rose brochure 
plus a tear-out card Print g 
to make meat Be | 
shopping easier. g é 
Seay sie aE eee aloe Wire a ne aE Stree tise Ga a oe 
2 SS piNORE A 120 RECIPE INDEX i k 
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” CHEMICAL PEELS — 


Beauty Joumal 


Everyones talking about chemical 
skin peeling, the technique that erases 
shallow acne scars and fine lines— 
flaws that cannot be corrected with a 
face-lift. Not to be confused with salon 
peel-off masks, chemical peeling is a 
medical procedure, performed by li- 
censed dermatologists and cosmetic 
surgeons. 

How does it work? Dr. Gerald Imber 
at the Institute for Facial Aging: in 
New York gave us a general explana- 
tion. An acid solution is administered 
to lined areas (above upper lip, for 
example, or frown lines on the fore- 
head). Within minutes, skin begins to 
redden and become swollen. After a 
few days, a crusty layer appears. Un- 
der the crust healthy new skin is form- 
ing ... without the lines. When this 
old layer is sloughed off (one to two 
weeks later), the skin is fresh and 
pink, though there may still be some 
temporary swelling. Sometimes a few 
tiny lines remain, but-final results can 
be amazing and should last for years. 
Smokers, however, tend to re-line 
quickly, especially on the upper lip. 

Peeling works best on fair skin; 
the darker the skin, the greater the 
chances of complications (spotty pig- 
mentation is one). A good doctor will 
screen out any candidate for whom 
successful results are unlikely. A 
chemical peel is surgery, after all, and 
not to be undertaken lightly. 

In New York, prices for chemical 
peeling range from $750 for the upper 
lip only, to several thousand dollars if 
the entire face is involved. 





























Oo I'm not overweight, but there’s flab 
“4 at my tummy and on the insides 
of my thighs. I need an exercise to firm 
both. —B.J.D., Freehold, NJ. 

Try this two-in-one routine: Lie 
<"Yxon the floor with hands tucked 
partway under buttocks (to save your 
With tummy pulled in, knees 
straight, raise legs 8-10 inches from 
floor. Legs still raised, bend knees and 
bring soles of feet together. In this 


back 


For October . . . beauty treats and a few great tricks. . . all about 
a skin-smoothing technique. . . the latest on lips. 


ready to go, except for a slick of 
lipstick. Decisions, decisions. What 
shade should you choose? A color 
that works with your makeup? Or 
one that complements what you’re 
wearing? 

When you have to make a choice, 
it’s best to key lip color to clothing. 
The alternative could be war, with 
lipstick and outfit battling for atten- 
tion. (You can almost hear the clash 
of pale peach sweater and grape-col- 
ored lips ... raspberry blouse and 
brilliant coral mouth.) 

Unless your wardrobe is all related 
colors, a single lipstick won’t be 
enough. But two can see you 
through. Have a pink one with a 
hint of blue to go with clothing in 
the navy-to-lavender-to-fuchsia range. 


Fall’s the time to sparkle and glow 
... this collection of pretty-up prod- 
ucts can help you do it. @ Light up 
the night. Temporary dazzle for hair, 
brows, lashes, in five shimmery col- 
ors (“Gold Lights,’ for example) 
brushes on with a wand. Hair 
Gleamer, by Revlon, $4.50. @ Long 
nails are sexy, but not if they are 
chipped, split. New kit makes easy 
instant repairs. Kristy Wells Crysta- 
lex Nail Mender Kit, $4. @ Drift into 
luxurious romantic fantasies. Ultra- 
feminine fragrance sets the mood. 
Daydreams perfume, new from May- 


EXERCISE OF THE MONTH 


position, pull feet in as far as you 
can. Push out again, straighten- 
ing legs, still keeping them 





PRETTY GOODIES 










\. cise. Repeat 10X; work up to 25. 





































Make the other lipstick brick | 
coral, to wear with beiges, brov 
and the sunny colors. If you want’ 
splurge on a third, go for brig! 
clear red ... there’s nothing like 
with black for evening. | 


















belline, ¥4 oz., $20. @ It’s easier th 
ever to assemble’a wardrobe of sk 
beautifiers. Starter kit of six treé 
ment products is priced just righ 
Prescribed Skin Care by Charles. 
the Ritz, $15. e Even beautiful h 
can get the blahs. Time-controlll 
formula conditions a little or a ] 
depending on hair’ current nee 
Finesse, by Helene Curtis, 7 02z., 
e Look—no tangles. Quick-heati 
wand has two brushes (one for 


curls, one for small) designed 
ling Brush, General Electric, $18. 













snarl-free use. Tangle-Free II C 
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off floor. Important: Tummy shou 
stay pulled in tight throughout exe 
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New attitude. Maybe this 
is the year to try that 
color you've never had 

the courage to try before. 
Revlon has 156 eyeshadow 
colors in 10 formulas. 


nr 


sh on, sponge on, 
on. To help you look 
self with new eyes 
w year. 








Kim is wearing We 
Spirited Rose and Deepgiow Sapphire Eyeshadow, 
and Scoundre! Perfume 
# Dress by Ana Colon. Jewelry by Esther Gallant 





New Year 
New You. 





® 






New spunk. Youdont ~~ 
have to knuckle under to 
a complicated regimen 

to have silkier, smoother, 
younger-looking skin 
just 10 days from today. 
European women did it, 
and now so can you. 

With European Collagen 
Complex. 





Dress by Reiko. Jewelry by Esther Gallant. 
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On her lips and nails Kim is wearing Private Stock Brandy. Dress by Saz. Jewelry by Esther Gallant. 





New Year 


New You. 





New kick. Think of great 
lip and nail colors as 
great accessories. They 
shine, moisten, enrich, 
give you a lift and are 

lots less expensive than, 
say, an alligator belt. 
Lipsticks in 269 landmark 
colors (70 glosses, too), 
and 156 nail enamel colors, 
ditto the landmark part. 


<2 y MOS Nobody but Revlon has 


more colors than that. 





New Year 
New You. 





New idea. You can look 
rested, loved, even rich if 
you bring your face to some 
of Revlon’s versatile founda- 
tions and cheek colors. 
How about lightweight, 
noisturizing Touch & Glow 
as a foundation, with a 
lusting of Pure Radiance 

an “Is she in love 
or what?’ glow? 


~ 





Kim is wearing Strike-It-Rich Ruby Lipstick 
and Society Mint & Deepened Olive Eyeshadow 
Suede Top by Vakko. Jewelry by Christopher Walling 
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Private Stock Brandy 





Strike-It-Rich Rub 
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Big Deal Blackberry 
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Wine Dynasty 
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Only Revlon would have 
the nerve to flaunt such 
a rich and restless collec- 
tion of colors. Influential 
colors. Good-girl-gone-bad 
(but not too bad) colors. 
Like Private Stock Brandy, 
Big Deal Blackberry, 
Wine Dynasty, Plum Rich. 
The Meanwhile, Back at 
the Ranch collection. 
For your eyes, cheeks, lips 
and nails. For this fall. 
And for all the days of 

ur lives. 
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THIS MARRIAGE BE SAVED? 





By Lois Duncan 


“We're disappointed — 
in each other” 























his case is based on informa- 
tion from the files of the 
Family Counseling Service, 
puquerque, New Mexico, a private, 
'-for-profit family mental health 
oncy, which is partially funded by 
United Way. The agency is a 
ber of the Family Service Associ- 
on of America and accredited by 
Council on Accreditation of Ser- 
2s for Families and Children, Inc. 
2 true story reported here is from 
nselors’ reports of interviews. The 
nselor in this month’s case was 
R. Franz, M.S.W., psychotherapist. 


Jeanne’s turn 


I feel as though I’m on the edge of 
reaking point and that one more 
-down is definitely going to shove 
over,’ said Jeanne, 30, a woman 
ose obesity threatened to obscure 
delicate bone structure and sensi- 
> features of her pretty face. 

“Ever since 

we got married 
ten years ago, all 
Ive had from 
Gerald is crit- 
icism, as well as 
demands that I 
do everything bet- 
ter. In addition, 
my kids never 
‘0 complaining. Mary, eight, hates 
| apartment because she can’t 
‘p pets, and Tim, four, is unhappy 
nis day-care program. No matter 
at I-do, it’s not enough. 
To make matters worse, Gerald 
_ I have a growing mountain of 
Hs and no possibility of ever being 
#2 to pay them. When I married 
a I thought I’d be gaining fi- 
t cial security. Instead, I’m worse 
ithan I was as a child. I’m disap- 
i 







— 


x ted in Gerald, and I guess he’s 
up with me. 

»All my life Pve been trying to 
Hise people. I’m the oldest of five 


Gerald wasn’t as successful as Jeanne wanted, and she 
wasn't as sexy as he had hoped. What happens when neither 
husband nor wife lives up to the other's expectations? 


children, four of us girls. I was con- 
ceived on my parents’ honeymoon, 
and while Mom always wanted a 
large family, she didn’t expect to 
start so quickly. She often told me, 
“You were an accident. If you had to 
be born, you might at least have been 
a boy.’ Because of this, I played the 
part of ‘the boy in the family, help- 
ing my father with home repairs and 
earning money doing tune-ups on 
cars. I tried to help out because my 
father didn’t make much money as a 
factory worker. Our dinner often con- 
sisted of potatoes and hot dogs. 

“IT tried so hard to make my par- 
ents happy. In high school, I man- 
aged to graduate twenty-third out of 
a class of two hundred and forty- 
three. My parents, however, showed 
no pride in this achievement and 
even expressed resentment about at- 
tending my graduation. 

“Fortunately, I won a scholarship 
to college. During my freshman year, 
however, I had sex for the first time, 
and, as luck would have it, got preg- 
nant. I went to a county home for 
unwed mothers and gave the baby up 
for adoption. Two weeks later, I 
met—and was propositioned by— 
Gerald. It wasn’t the best beginning 
for a relationship. 

“Gerald’s family had a lovely split- 
level house, game tables and swim- 
ming pool—an incredible contrast to 
my childhood poverty. So although I 
wasn’t madly in love with Gerald, I 
married him. I assumed he would be 
a good provider like his father. 

“Well, was I ever wrong! Gerald 
dropped out of college and the only 
work he could get was as a meat 
cutter. He was so clumsy that he was 
always laid up with injuries. His one 
attempt to go into business for him- 
self ended in bankruptcy, and his job 
as a salesman meant weeks away 
from home. His present job at a meat 
market keeps him working from 


dawn until mid-evening, six days a 
week. Yet we're still going deeper 
into debt each day. 

“Gerald has as little ambition as 
he has business sense. When we got 
married, we agreed that I would put 
him through college, but he made no 
effort to achieve in school. He’d put 
off writing papers until the day be- 
fore they were due, and then expect 
me to sit up all night typing them. 

“When Gerald decided to drop out, 
I eagerly went back to school, attend- 
ing classes full-time even though I 
was pregnant with Mary at the time. 
After she was born, I carried her to 
class with me and still managed to 
make the dean’s list. Geraid, how- 
ever, didn’t give a darn about my 
accomplishment. 

“In fact, he has never valued me as 
a person. Sometimes I even think he’s 
ashamed of me. We were married in 
a civil ceremony, which to this day 
his family knows nothing about. 
When his parents came te visit, he 
insisted that I move ali my things 
out of our apartment so _ they 
wouldn’t know I lived there. Getting 
married on the sly bothered me tre- 
mendously, so at my urging we had a 
church wedding six months later. 
Only then was I allowed to represent 
myself as Gerald’s wife. 

“When I married Gerald, I fully 
intended to make him happy. But 
he’s as impossible to satisfy as my 
mother is. He criticized my cooking 
until I finally exploded and told him 
he could do the job himself. I'd spend 
hours ironing his shirts, only to have 
him jump all over me because the 
results weren’t professional looking. 
One night I got so upset, I dropped 
the iron in the garbage pail. I’ve 
never bought another. The years 
haven’t mellowed him, either. If the 
apartment isn’t spotless when he 
comes home, he blows his stack. 

“He’s also always (continued) 
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Discover _ 
America’s *1 bran flake cereal. 
Kelloggs 40% Bran Flakes. 


Discover The Delicious Wheat Taste. That’s 
the taste Kellogg’s® 40% Bran Flakes cereal has 
because the flakes are oven toasted. Toasted to 
make them especially crisp and light. Toasted to 
bring out that hearty wheat flavor you’ll love. 
Discover The Benefits Of Fiber. Kellogg's 
40% Bran Flakes cereal is an excellent source of 
fiber. The fiber many Americans may need to 
help keep their digestive systems functioning 
smoothly. 


Discover Why So Many People Love It. It’s a 
fact: more Americans buy Kellogg’s 40% Bran 
Flakes than any other bran flake cereal. The 
reason’s simple. They’re interested in their diet, 
and they love the taste. No wonder Kellogg’s 
40% Bran Flakes cereal is #1. 

Try Kellogg’s 40% Bran Flakes. . 
#1 with you, too! 


. It will be 












"THIS MARRIAGE 
THIS MARRIAGE 


continued 


criticizing me about the way I look. | | 
believable as it may seem, I was un! 
weight when Gerald and I started 
ing. During our first year of marria; 
shot up to one hundred ninety; 
pounds. The doctor said I had ‘ho! 
wife’s syndrome.’ He gave me pills 
depression and put me on a strict ¢ 
but I’ve just gotten fatter. Both Ge 
and the doctor accuse me of cheat 
Actually, I stick to my diet religio’ 
and would do anything to be | 
again. I feel so ugly and undesir; 
that I don’t enjoy sex at all. I make 
just to accommodate Gerald. 

“I'm so depressed these days, I c 
even think about finding a good 
Currently, ’m working part-time | 
health aide in Mary’ elemen) 
school. I hate my boss and am gro 
underpaid. With my education 
should be earning more. 

“The lack of money, Gerald’s | 
stant criticism, my weight proble} 
I'm going under with it all. The 
of it is, I don’t see how anythin) 
ever going to get any better.” 


Gerald’s turn 


“I didn’t marry Jeanne for lc 
said Gerald, 30, -a tall, soft- “Spd 


red _ hair. 
felt affection 
her, but I we 
blinded by any 
mantic passior 
thought Jeg 
could provide 
with certain thi 
such as a stim) 
ing sex life and a hatpe home. But 
hasn’t, and I feel cheated. In 
Jeanne has now become so impos 
to live with that ’m wondering i 
marriage is even worth the effort. | 
“After working ten hours a day 
meat market, I have the right to ¢ 
home to a clean apartment, a hot r 
and some peace and quiet. Instead 
greeted by a dusty living room 
sloppy kitchen and a wife whose he 
is shrieking at_ me and our two ¢ 
dren. How the kitchen gets dirty 
mystery, because Jeanne hasn’t fix; 
meal in years. I do the food shop} 
and cooking. Our clothes are per 
nent press because Jeanne refuse 
iron. Our sex life is almost non-¢ 
tent. Yet my poor put-upon wife 
tinues to complain about all 
‘irrational demands’ I make on he 
“I met Jeanne during my sp) 
break from college. The friend | 
introduced us had built her up to 
as an easy lay. In fact, he said she 
spent the winter in a home for u 
mothers. (contin 





oa 





LADIES' HOME JOURNAL + OCTOBE 














© Philip Morris Inc. 1982 









How’s this for a happy end- 
ing? We put a quarter-inch of 
| space at the end of our cigarette. 

It keeps your lips from 
touching the tar that builds up 
on the filter. 

Flush filters can't do that. 


y Parliament Lights has 
the famous recessed filter. 


Which is why Parliament Available in x 
| Lights are so tastefully light. Soft Pack, Box and 100's. 
| And that is a grand finale, Rig? 


| indeed! 


ee Warning: The Surgeon General Has Determined 
TET MR CAMOR ST TE Tree  meey 0 Um Pa i es That Cigarette Smoking Is Dangerous to Your Health. 
TOMA Tere) OMe Am ere) (CO 1) 0 le | 
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CAN THIS MARRIAGE BE SAVED? 


continued 


“IT was eager to get some sexual ex- 
perience since I had spent most of my 
high school years in a seminary. My 
one ambition in life had been to be- 
come a priest, but I was thrown out of 
the seminary when I flunked Latin. 
Anyway, I now wanted to make up for 
lost time. I couldn’t believe it when 
Jeanne refused to go out with me. 

“But that summer we ran into each 
other at a coffee house and struck up a 
conversation. I was surprised to dis- 
cover that she was as intelligent as she 
was good-looking. We dated for several 
months and then got married by a 
justice of the peace. 

“I didn’t tell my parents about the 
marriage. I just didn’t want to face the 
hassle. My folks didn’t like Jeanne 
because they thought she must be ‘too 
fast’ and they disapproved of her fam- 
ily background. Although my family 
wasn’t rich, my father was successful 
enough that we had a nice house with 
a swimming pool, and my parents 
didn’t want me marrying ‘beneath me.’ 
So Jeanne and I kept the marriage 


secret for several months, but we even-— 


tually had a church wedding at 
Jeanne’s insistence. 

“T had thought that Jeanne, with all 
her experience, would be an exciting 
partner in bed. Ironically, she turned 
out to be totally frigid. Not only that, 
in the first year of our marriage she 
put on seventy pounds, and her per- 
sonality changed, too. Despite her 
diet, she’s continued to balloon in size 
and to act like a shrew. For instance, 
one night at the dinner table she 
hurled a plate of food at me and swore 
off cooking. She blamed her weight 
increase on the fact that I like rich 
food. Personally, I think she got fat as 
a deliberate attempt to make herself 
so unattractive that I wouldn’t want to 
make love to her. 

“T had planned to continue college 
after marriage, but Jeanne kept nag- 
ging me about my grades. Basically, 
I had stopped caring about marks 
when I was in junior high school. At 
eighth grade graduation, I was up for 
a number of honors, but when prizes 
were handed out I didn’t get any of 
them. That turned me off studying for 
good. So, with Jeanne bugging me, I 
dropped out of college and got work as 
a meat cutter. 

“At that time, we needed a second 
income because our first baby, Mary, 
was on the way. But Jeanne quit her 
own job and went back to school her- 
self. She got a degree, with a major in 
mathematics, which isn’t of any real 

the job market. Jeanne’s con- 
to jump from one low-paying 
nother 


“My own working life has been con- 
stantly disrupted by accidents. In the 
fifth year of our marriage, I badly 
slashed my hand while cutting lamb. I 
used the settlement to start a business 
selling snack cakes to wholesalers, but 
I eventually went bankrupt. By that 
time, Tim was born and both kids had 
medical problems. I managed to get a 
job selling encyclopedias, but it re- 
quired a lot of travel and Jeanne 
raised hell about being deserted. 

“My current job, back at a meat 
market, is a bummer. I’m supposed to 
bring home two hundred dollars a 
week, but the boss doesn’t always have 
enough money to pay me. Jeanne 
rants about the bills piling up. I’m as 
worried as she is. Mary started crying 
the other night because she doesn’t 
like living in an apartment. Instead of 
trying to make me feel less guilty, 
Jeanne shot me an accusing look like I 
was directly responsible. 

“When I married, I thought I was 
getting a financial helpmate, a pleas- 
ant companion, a homemaker and an 
enthusiastic sex partner. At present, 
Jeanne is none of these. If she doesn’t 
change quickly, Id classify our mar- 
riage as hopeless.” 


The counselor’s turn 


“Both Gerald and Jeanne had en- 
tered marriage with unrealistic expec- 
tations,” said the counselor. “Gerald 
had naively assumed that Jeanne 
would be enthusiastic about sex be- 
cause she had given birth to a child 
out of wedlock. Jeanne had expected 
financial security because of the ap- 
parent affluence of Gerald’s family. 
These hopes were dashed immediately, 
which provided a shattering blow to 
their marital relationship. As a result, 
they both adopted a view of life with- 
out dreams or aspirations. Disappoint- 
ment was accepted as an inevitable 
reality. 

“In therapy, I had Jeanne and 
Gerald make a list of goals that were 
important to them. Initially, both re- 
sisted, insisting that any forward 
movement was impossible. Eventually, 
however, they came up with a list 
which included moving from their 
apartment into a house, Jeanne losing 
weight, developing satisfying and lu- 
crative careers and owning a dish- 
washer. Just getting these dreams on 
paper gave them concrete goals rather 
than illusions. One week after ac- 
knowledging their desire for a dish- 
washer, they had one. Gerald found it 
on sale at a flea market and 
triumphantly brought it home as a 
surprise for Jeanne. This secondhand 
machine became a symbol of the fact 
that with effort and determination, 
most goals can be attained. 





“A major problem for Jeanne w: 
poor self-image, foisted upon her by 


insensitive and _ unloving moe 
Jeanne’s weight gain after marri 
had intensified her negative feeli 
about herself and made her ville 
ble to Gerald’s habitual put-do 
Soon after starting therapy, | 
switched doctors and discovered to 
and Gerald’s amazement that 
obesity was the result of a rare thyy 
condition that could be controlled 
medication. 

“Under the care of her new doc 
she began losing weight immediat 
But Jeanne had identified herself i 
negative way for so long that see 
herself in a positive light was thr¢ 
ening. When Gerald realized this, 
became a great deal more support! 
both during our therapy sessions éf 
at home. With this encouragemé 
Jeanne took a six-week course in 
career aspirations at a local comm 
ty college and soon began to rea 
the many opportunities her m 
background offers. She has now re} 
tered for some engineering courses 
preparation for a possible career 
computers. Also, with her slimmer 
ure and better view of herself, J a 
is beginning to enjoy sex for the 
time. 

“When this couple entered theq 
Gerald had identified Jeanne as 
patient.’ But as Gerald accepted 
own responsibility for many of th 
problems, he became increasingly 
comfortable. He reported that in 
of leaving the therapy sessions i 
buoyant mood, he felt ‘misera 
Gerald admitted that he could 
good only if Jeanne were down on 
self. If Jeanne were given a and 





pursue her own interests and 
some enjoyment, Gerald felt jea 
and neglected. 

“As sessions continued, we foc 
on ways that he and Jeanne coul 
mutually happy in their rele 
and share responsibilities. T 
worked out a budget together, 
Gerald began an active search for aj 
that would allow, him more tim 
home. He found one as a meat spec 
ist in a large food store. Although 
new job meant a big increase in. a 
he has decided to continue searc 
for the sort of career that will bi 
him real personal satisfaction. 

““Life takes on a whole new meg 
ing,’ he told me recently, ‘when 
start looking at your problems as cl 
lenges.’ 

“Jeanne and Gerald now say t 
they feel their ‘problem and bl 
period lies behind them. They 
requested to continue counseling 
ing what they now perceive as 
‘exciting period of new growth.’” 
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‘isher Price makes all kinds of toys, 
__ including the Kitchen Sink. 




































Why wait so long to make a 
Kitchen Sink? We wanted to invent one 
so full of things to do, you could use 

it with or without water and have a 
good time. Ours has a spray Mn 
nozzle that works when " \e 
you fill the reservoir, # JAea 
’ ro 


its own 10-piece 


Kitchen Sink 


et 


— aj J 
re es dinnerset, adish oF nd 
_— — drainer that becomes a cover, 
- = and more. 


And for that special 
tea party, we've designed , 
a Tea Set and Tray, 
pretty enough to serve 
} Grandma, and sturdy 
enough to survive a 
rambunctious bunch of 
preschoolers. 

If your kids are discovering the joys of 
7 playing cook, they’ll love our Kitchen Set with 
its range top that seems to glow red-hot, 
even though it stays cool. There are 
pots and dishes, too. 

We bet you never 
dreamed that kitchen work could 
be so much fun. 


* © 1982 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company 
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By Beth Weinhous| 


MEDINEWS 


Exciting new discoveries are being made every day in the field of medicine. This 
column will help keep you up-to-date, so you and your family can stay your healthiest. 


Se A 















Change your 
personality and 
improve your health 


The mind/body connection has 
never been clearer: A new study 
shows that people with the classic 






Free cancer screening 
can save your life 


A free test for colon-rectal can- 
cer—the #2 cancer killer of both 
men and women—will be available 
nationwide on October 21, 22 and 
23. The importance of the test lies 


Diagnosing 
dyslexic kids 


Dyslexia is a label mistaken] 
applied to children with a variety 4 
learning problems. A quick, simp] 
new eye test can provide an accu) 


ate diagnosis of the condition. Pe: 





“Type A” person- in the fact that at least two thirds of haps most encouraging, the test cal 
ae ee 5 ne all people with colon-rectal cancer detect dyslexia even before a chil 
een linked to | 


heart disease— 
those always try- 
ing to do more 
and more, in less 
and less time— 
can reduce their 
chances of having 
a heart attack by 
learning to be less frantic and more 
relaxed. And it’s never too late to 
change—people who’ve already suf- 
fered a coronary can reduce their 
risk of having another. 

The study at San Francisco's 
Mount Zion Hospital and Medical 
Center involved over one thousand 
cardiac patients, and found that 
those who learned behavior modi- 
fication had a rate of later heart 
attacks significantly below the na- 
tional average. The behavior 
change was encouraged through a 
combination of relaxation exercises 
and discussion groups. 

If youre a hurried Type A, you 
can learn to relax by practicing 
some of these simple behavior 
changes: Try speaking more slowly 
and less emphatically, stop inter- 
rupting people and start concen- 
trating more on what they’re say- 
ing, and avoid gesturing abruptly 
and fidgeting or jiggling. 


A flu vaccine 


without side effects 





New tests indicate that receiving 
a flu vaccine orally may be better 
for most people than getting an in- 
jection. Volunteers who took the 
vaccine in capsule form showed 
none of the side effects—low-grade 
fever and muscle aches—associated 
with the flu vaccine injections. 

The researchers—from the West 


| Virginia University School of Medi- 

i cine 

a | ginia—say that capsules are just as 
| ¢ 


in Morgantown, West Vir- 


effective as injections in providing 
sistance to a specific flu virus. 


OS co aS 


could be saved with early diagnosis 
and treatment. 

The kits, with complete instruc- 
tions, will be given out at 350 Medi- 
cine Shoppe pharmacies. The test is 
taken at home, and mailed to the 
AMC Cancer Research Center in 
Denver, Colorado, for a free analy- 
sis. All persons will be notified of 
the results, and those with positive 
results will be retested and advised 
to visit their family physician. 

Everyone over forty years of age 
is encouraged to participate in the 
free screening. People wishing to be 
tested should check the Yellow 
Pages for the nearest Medicine 
Shoppe pharmacy, or write (include 
your telephone number) to Medi- 
cine Shoppe International, 10121 
Paget Drive, St. Louis, Missouri 
63132, for more information. 


Twins and the Pill— 
an exercise in fertility 


An ironic twist: New research 
shows that women who become 
pregnant after they've stopped tak- 
ing the Pill have a greater chance 
of giving birth to twins than 
women using other contraception. 

A study at Yale University 
School of Medicine found that these 
women actually double _ their 
chances of having twins, particu- 
larly fraternal twins. (The rate of 
twin births in the general popula- 
tion is one in ninety births.) 

The scientists theorize that when 
oral contraceptives are discon- 
tinued, the ovaries may go into 
“overdrive” and produce more than 
one egg at a time in an attempt to 
make up for the period when no 
eggs were produced (while the Pill 
was being taken). 

To avoid the increased chance of 
twins, a woman should postpone 
pregnancy by using another form of 
contraception for about six months 
after going off the Pill. 





begins to read. The early diagnos} 
means the child will have a great 
chance of successfully overcomin 
the condition—before it affects hi 
performance in school, and before 
causes psychological problems. 
Dr. George T. Pavlidis, co-direct¢ 
of Rutgers Medical School’s Rea 
ing Disabilities Research Institu 
in Piscataway, New Jersey, dé 
veloped the test, which monitors 
childs eye movements as fi 
watches a sequence of lights flas 
from left to right. Dr. Pavlidis hé 
found that a dyslexic child is easi 
identified during the test, since 
makes many more __backwat 
glances and has more erratic ey 
movements than both normal rea 
ers and poor readers whose prol 
lems are caused by factors othe 
than dyslexia’ (such as low id 





ligence, emotional or psychologic 
problems, physical injury to th 
brain or brain tumor, poor teachin 
or school absenteeism). 





Uncrossing 
crossed eyes 


Doctors are now able to uncros 
crossed eyes—without surgery—i 
patients of any age by using 
chemical derivative of botulinus-4 
a deadly poison. 

Scientists have found that injec) 
ing a tiny amount (a billionth of 
gram) of the chemical into the mui 
cle that’s pulling the eye out of lin 
interrupts the nerve signals an 
causes the muscle to stretch an 
relax. The opposing muscle a 
tracts more in response, taking 
the slack and gradually repositio 
ing the eye. | 

The discovery was made by 
Alan B. Scott, associate director ¢ 
San Franciscos Smith-Kettlewe 
Institute of Visual Sciences. So ff 
Dr. Scott has treated ninety p 
tients, aged three to eighty, wilt 
good results. 
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) Its silky...its smooth... 
and now its yours 
for only $1.25 
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Experience the look and feel of silk from the Orient. It's yours at a beautiful value! - 
Simply mail us $1.25 and we'll send you one pair of Sheer Elegance® or Sheer Elegance® 
Control Top pantyhose. Regularly $2.49 and $2.79. It’s just another reason why... 
nothing beats a great pair of Leggs!™ 























To try Sheer Elegance: eee me SHEER ELEGANCE 
i i eight eight x 
I 1. Select your size & style. Be sure to CHECK ONE BOX. ta : “| | orsizea 
p = (AVAILABLEIN SHEER TOE AND SUNTAN ONLY.) aq1" 105-135 Ibs 02-Size B 
) 2. Print or type your name, address, and zip code on the 50" 100-140 Ibs 141-180 Ibs os SzeQ 
t order form SZ 95-145 Ibs 146-185 Ibs SHEER ELEGANCE 
; : Be - BE 90-130 Ibs. 131-150 lbs. 151-190 Ibs | CONTROL TOP 
) 3. Mail envelope with filled out order form and $1.25 53" 90-125 Ibs.__126-155|bs. 156-195 Ibs 04-Size A 
to: (Only orders with $1.25 included will be honored.) 54" 95-120 lbs.__121-160|bs.__161-195 lbs Gucaen 
55" 00-115 Ib “165 1b 195 Ibs : 
SHEER ELEGANCE® PANTYHOSE OFFER = Y | 06-SizeQ 
PO. Box 611 57” 105-165 Ibs. 166-185 Ibs 
Young America, MN 55399 58” 110-160 lbs. 161-180 Ibs. | 
59" 115-150 lbs. 151-175 Ibs. | 
SPECIAL TRIAL OFFER 510" 120-145 Ibs.__146-170 Ibs 
NAME 5°11” 125-140 Ibs. 141-170 Ibs. | 
——$—— $e 6'0” 141-160 lbs 
ADDRESS Only ONE offer allowed per name or address Dupli- 


cate requests will not be honoredsAll requests must 
made with this form. Substitutes cannot be accepted 
CITY ST. ZIP Order must be accompanied by $1.25. Please allow 6 
weeks for delivery. Zip Code must be included to 
. insure delivery. This offer limited to USA, void where 
TELEPHONENO. C(nttrrequired) prohibited. Offer expires 12/31/82 
In case we have a problem with your order. 


peer Elegance is aregistered trademark of Leggs Products, Inc. for pantyhose.© Leggs Products, Inc. 1982 
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| Easy 


A 30-minute 


Save this tempting fall menu for days 
when you're racing to meet the dinner 
deadline. All but the salad is assembled 


with convenience foods, handy on shelf or 
in the freezer. Hearty servings for 4. 





BAKED FISH WITH CORN BREAD STUFFING 


You can use any frozen whitefish in this delicious recipe (pic- 
tured at right), reminiscent of the old-time Southern classic fish 
fry with hush puppies. (Make sure that the stuffing mix is the 
kind that comes with its own seasoning packet.) 


Let a 16-0z. package frozen fish fillets thaw 10 minutes, then 
cut into 4 portions. In medium saucepan sauté 1 small chopped 
onion and 1 chopped celery rib in 1 tablespoon butter or 
margarine. Add 1/2 cups water and contents of vegetable sea- 
soning packet from a 6-oz. package corn bread stuffing mix. 


Bring to a boil. Reduce heat, cover 
and simmer 5 minutes. Stir in stuff- 
ing mix crumbs. Tightly cover; let 
stand 5 minutes. Then stir in % cup 
mayonnaise. 

Spoon dressing into individual 
ovenproof dishes or shallow 1-quart 
ovenproof casserole. Top with fish; 
spread ¥%2 teaspoon mayonnaise on 
each piece. Sprinkle with 2 teaspoons 
lemon juice, ¥ teaspoon salt, dash 
each pepper and paprika. Cover with 
foil. Bake in preheated 375°F. oven 
20 minutes or until fish flakes easily. 
Remove foil; bake 2 to 3 minutes 
more, until mayonnaise is lightly 
browned. Garnish with lemon wedge 
and parsley if desired. 


MY FAVORITE HINT 


Take the cake test. Instead of using a 
toothpick to gauge when a cake is 
done, I use a strand of spaghetti bro- 
ken in half. It makes a hole that is 
practically invisible, and it is long 
enough not to get lost in the cake 

—E. Laphan, Sewell, NJ. 


_ CALLING ALL HINTS 


The Journal will pay $25 for each 
cooking hint we publish. Send to 
LHJ, Box MFH, 641 Lexington Ave., 
New York, N.Y. 10022. 





Quick Meals 


aS 


GREEN BEANS WITH 
BACON-HORSERADISH 
SAUCE 


A new twist for a favorite standby 
vegetable—sauced with a blend of sa- 
vory flavors, topped with the unex- 
pected crunch of onion rings. 


Drain a 16-0z. can green beans and 
place in 1-quart ovenproof casserole. 
Combine % cup _bacon-and-horse- 
radish nondairy dip and 2 table- 
spoons milk; toss into beans. Top 
with 1 cup canned fried onions. Bake 
in 375°F. oven 20 minutes. 


SHORT COURSE IN CARROT CUTTING 


SLICE 





TO DICE 
TO 





Cut carrot into equal Place carrot on flattest 
strips lengthwise. Stack side to keep from rolling. 
and slice again in strips. Cut crosswise into slices 
Cut crosswise into cubes. of uniform thickness. 


1-2-3 


menu, carrot-cutting techniques, a no-fail cake test 


CHERRY CHEESE TARTS 


Like cherry cheesecake? Then you’ 
certainly love the sweet and cream: 
flavor of this month’s quick-to-asse 
ble dessert delight (pictured below); | 


? | 
In small mixer bowl beat an 8-02 
package cream cheese, 1 egg yolk, 
tablespoons sugar, 2 teaspoons va 
nilla extract and 1 tablespoon lemo 
juice until smooth. Spoon into 
packaged graham Cracker tart shells 
Top each with 1 tablespoon canne 
cherry pie filling. Refrigerate unt 
ready to serve. Makes 6. 4 




























































Slice carrot into 3-inch 
lengths. Then cut inte 
strips. Stack; cut same 
way into thinner strips! 

















‘But Mom, 

| eee a 
andwich . 
petite - iV 







_ Even if you’ve never tried it, one look tells you: no skinny little 
ndwich satisfies an appetite like Manwich. 


Your fresh ground beef plus Hunt's’ Manwich Sauce: thick with 


natoes, sweet onions, crisp bell peppers, and our special blend 
en spices and seasonings. C’mon, Mom. Try Manwich on that 
ngry gang of yours this week. 


‘sandwich is a sandwich, but a Manwich isa meal. 








Warning: The Surge 
That Cigarette Smoking Is Dangerous to Your Health. 
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Liz’s guest appearances on TV’s General Hospital 
started hot rumors of a romance with Tony Geary. 
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“Liz has marched down the aisle so 
many times that Adidas now puts out 
the Liz Taylor wedding shoe.” 

“Elizabeth Tayior says that a girl 
should get married for love, and keep 
on getting married until she finds it.” 

Sitting in her new, unfurnished 
house in Los Angeles, Elizabeth got 
sick as she read the press coverage 
and heard the jokes that were circu- 
lating at her expense. The previous 
day, December 22, 1981, her press sec- 
retary had announced to the media 
that after five years of marriage, Eliz- 
abeth Taylor and Senator John Warner 
had decided to seek a legal separation. 
“Each party accepts this change in 
their relationship with sadness, but 
there is no bitterness between them,” 
Elizabeth’s announcement said. 

Alone and lonely, Liz became de- 
pressed over the shattering of yet an- 


Burton and Liz the third time around? Or did Richard 
Just need the publicity a reunion would bring him? 


THE LATEST ON 
LIZ TAYLOR — 








other marriage. Unable to eat 
sometimes cried so hard that she cé 
barely breathe. By Christmas Eve 
was convinced that she was dying. 
secretary called an ambulance and 
was rushed to the hospital, only 
quietly released the next day b 
nothing was physically wrong. 
Although she and John Warner 
promised each other not to publ 
discuss their separation, Elizal 
wanted to set the record straij 
“Being a senator’s wife is not ea 
she said. “It’s very lonely. I 7 
wish it on anyone ... I really | 
him—I mean, really. I wanted ta 
the best wife anybody ever hag 
showed up at all the tea parties 
I listened to all the speeches. : 
“But John’s life is his work. Its 
wife, his mistress, his family. 
wasn’t room for anything (contin 
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and a long-lasting perm that can — 
really hold a set. 


Only Ogilvie Home Perms have econ aks aa 
conditioner with protein. It helps = 
put your hair in the best possible 
condition. So you can style it the 
way you want. And get a long-lasting 
perm that can really hold a set. 

This salon-proven conditioner 
retires ate allthree Ogilvie Home 
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Introducing 
Summer's Eve 


Medicated 
Vaginal Suppositories. 


The convenient new way to relieve 
vaginal irritation and itching. 


Summer’s Eve® Suppositories contain medication 
proven safe and effective for the temporary relief 
of minor vaginal irritation and itching. The 
suppository spreads a soothing film of this medication 
on the irritated surfaces. 


Easy to use any time, anywhere. 

You can use these suppositories whenever symptoms 
are present” and take them with you anywhere. 
They’re small enough to carry in your purse. 
Greaseless, odorless. Won’t stain skin or clothes. 


Proven safe and effective in clinical tests. 
Summer’s Eve Medicated Suppositories contain 
potassium sorbate. In one clinical study of 122 women 
treated with this medication, it was reported that its 
most remarkable effect continued to be the prompt 
relief from itching. Additionally, potassium sorbate 
was reported to be soothing and non-irritating 

in most cases. 

This medication is also available in Summer’s Eve 
Medicated Disposable Douche to relieve symptoms 
and leave you feeling refreshed. 


/itg Summer’s Eve, 
lief has never been simpler. 


e only as directed. If symptoms persist after 10 days, consult a physician 
er's Eve is a registered trademark of C.B. Fleet Company, Inc 





LIZ TAYLOR 
(continued) 


else. My life had no meaning, no responsibility. There 
nothing for me to do except sit at home and watch the b 
tube. It became very unsatisfying.” 

Elizabeth’s enthusiastic campaigning had enabled J¢ 
Warner to realize his life’s dream of sitting in the Un 
States Senate—and she expected to share it with 
After all, he had promised they would always be partn 
Yet, when he won the election and she asked for an of} 
near his so they could work together, the answer was 
She was told to stay home, where she did little but ¢ 
drink and watch television. At night, the Senator wor 
while Elizabeth waited for him, miserable and lonely. § 
ran up monumental phone bills, calling friends around 
world to chat. It was a dreadful existence for a woman v 
craved constant attention and affection. 

By 1980 the marriage had already deteriorated so ba} 
that people began to notice Elizabeth’s resentment to 
her husband. At home she seethed because he made 
keep her beloved but unhousebroken pets outdoors. A 
result, one of her dogs, Daisy, was run over by a tractor 
their farm, while Sally drowned in the pool. 

Elizabeth chafed at the restrictions of being a politi 
wife. During the summer she served as Gala Chairman 
the Wolf Trap Center for the Performing Arts, enlist 
the help of such friends as Burt Reynolds and Liza Mi 
nelli. After a performance she was backstage laughing aj} 
drinking with her pals when Warner came to get her. 9 

“Well, well,” she sneered. “Here comes Senator *%¢& 

Elizabeth knew that her husband intended to drag 
home and go to bed so he could get up early. She, of cou 
wanted to stay up all night and party with her friends.|§ 


Different time clocks 


For months they had operated on. different time cloc 
with Warner getting up at the crack of dawn and Elizabg 
sleeping past noon. Sometimes he wrote a note and left 
on her pillow. Usually they communicated through t 
respective secretaries. 

In May, when Elizabeth was scheduled to have a sk 
cancer removed from her face, Warner did not accom 
her to the hospital. Instead, he dashed off a note on Seng 
letterhead at five-thirty in the morning. He drew a bird 
top of a heart and the words: “Tweet Tweet.” Underneg 
he wrote: “Good luck today, Brave Lady. Love you.” f 

But the notes soon stopped. By the time Elizabeth ¢ 
cided to go back to acting she and John Warner wé 
leading different lives. He remained in Washington whi 
she traveled as the star of the play, The Little Foxes. _ 

The applause she received every night provided susif 
nance, but not enough for a woman who needed twent} 
four-hour-a-day attention. On the road Elizabeth clung 
her producer, Zev Bufman, who tried to satisfy her wil} 
flowers, Rolls-Royce limousine service, a flawless $5,0\} 
diamond and, as his closing night gift, a Norwegian 
cape with two kissing birds on the back. 

The five-foot-three producer stood in for the Senator 
every turn, taking Elizabeth out for late night suppers ¢ 
disco dancing. They were reportedly seen holding hane¢ 
The tabloids soon speculated that both of their marriag 
were breaking up. After one such story, John Warn 
publicly humiliated, demanded a retraction. When t 
paper refused, he issued a statement denying that h 
marriage was in trouble, then he insisted Elizabeth do 
same. She tried to demonstrate her love for the basic 
with John down on the farm, but it was obvious to ever 


one that something was terribly wrong. (continue 
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20¢ off Aqua-fresh” 


TO DEALER: As our agent we will pay you the face value of this coupon plus 
7¢ handling provided you received it from a consumer purchasing the 
product specified. ANY OTHER USE CONSTITUTES FRAUD. Proof of suffi- 


riple Protection Aqua-fresh. 
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“Aquo-fresh has been shown to be an effective decay-preventive dentifrice that can be of significant value S3100 1019be2 


an} When used in a conscientiously applied program of oral hygiene and regular professional care."’ Council 
Bhs on Dental Therapeutics—American Dental Association © 1982, Beecham Inc 
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Liz once billed Warner for his half of mineral water 
they had shared. He threatened to charge her kids 
fifteen cents for every local phone call they made. 





Speculation about the Warners in- 
creased when Elizabeth appeared in 
General Hospital, TV’s most popular 
soap opera. There she dazzled the star, 
34-year-old Tony Geary. He sent her 
roses and she gave him a kitten. They 
held hands in public and spent two 
weeks together at her house in Puerto 
Vallarta, Mexico. Although their rela- 
tionship titillated the tabloids for 
weeks, there was never a romance— 
the relationship was strictly platonic. 

“Liz is a romantic,’ Geary said. 
“She needs a man around her. She 
prefers to be with a man rather than a 
woman. She has few female friends.” 

In Geary’s few weeks as her new 
best friend, he received more publicity 
than he had ever had in his life, and 
Elizabeth reinstated herself as the 
most-talked-about glamour queen. 

Shortly afterward, John Warner 
called to inform his wife that he in- 
tended to sell their $800,000 house in 
Georgetown and move into a two-bed- 
room apartment in Virginia where an- 
imals were strictly forbidden. 

“You’ve got to be kidding me,” she 
screamed. 

He wasn’t. Despite a substantial 
property settlement from his first 
wife, Warner appeared to have been 
cash-poor in recent years. When he 
married Elizabeth in 1976, she had 
agreed to a contract stipulating that 
neither would benefit from the other 
in case of divorce, and that upon their 
deaths their money would go directly 
to their respective children. Elizabeth 
also agreed to pay her own way, and to 
share certain household expenses, in- 
cluding entertainment. 

She later instructed her secretary to 
keep strict accounts. Once she billed 
her husband for half the $27.70 cost of 
two jugs of mineral water they had 
shared. In October 1980, the Warners 
hosted a cocktail party in their 
Georgetown house for the Vietnam 
Veterans Memorial Fund. Days later 
the Senator was presented with a bill 
for his share of the expenses, including 
$96.80 for the limousine to and from 
the dinner dance later that evening. 

Even with Elizabeth sharing house- 
hold expenses, Warner remained 
financially strapped. He sold the small 
lot next to his Georgetown house for 
$150,000. He auctioned a painting at 
Christie’s for $8,000. Then he sold off 
some of his Middleburg property for 
$450,000. Even with more cash on 
hand he insisted that Elizabeth con- 
tinue to split the cost of car upkeep 
andgcertain household expenses. 

She complained loudly about her 
penny-pinching spouse. One evening 


36 


at the Kennedy Center she groused to 
someone about her aching back, and 
her companion suggested that she 
start swimming in the pool at the 
Warners’ house. 

“Are you kidding,” she snapped. “It’s 
freezing cold and John’s so cheap he 
won't spend the money to heat it.” 

Her husband had his grievances as 
well. He griped about his wife’s tardi- 
ness and chided her about her weight. 
At one point he became so incensed at 
the way her children monopolized the 
telephone while visiting that he 
threatened to charge them fifteen 
cents for every local call they made. 

The atmosphere between the War- 
ners was so charged by the fall of 1981 
that a spark would set off a major 
explosion. The detonator proved to be 
John Warner’s suggestion that they 
simplify their lifestyle by moving into 
a condominium. 

Friends howled at the prospect, 
knowing that Elizabeth Taylor could 
no more simplify her lifestyle than 
Cleopatra could sail without a golden 
barge. Imagine the woman who had 
once commandeered a yacht for her 
Yorkshire terriers moving into a two- 
bedroom flat! Why, she had recently 
enlarged the bomb shelter in her 
Swiss chalet simply to accommodate 
her fur coats. How would she ever 
squeeze her cartons of jewelry, closets 
of clothes and all the collected cos- 
tumes from her movies into a two- 
bedroom apartment? 

Suddenly, the basic life with John 
became far too basic. Elizabeth said 
that she would buy her own house in 
Los Angeles before she’d ever allow 
him to shove her into some rat hole in 
Virginia. Perplexed by the outburst, 
Warner reminded her that they had 
discussed such a move in the past and 
that with the demands of his job 
and.... Before he could finish the 
sentence Elizabeth told him exactly 
what he could do with his job and 
slammed down the phone. 

The calls went back and forth from 
Washington to California for days but 
there was no give on either side. He 
said her place was with him when she 
was not appearing onstage; she said 
she would not return to Washington to 
watch him work. Finally, their separa- 
tion was announced. 

Two months later, Elizabeth was in 
London rehearsing for the opening of 
The Little Foxes and preparing to turn 
50 at a $50,000 birthday bash tossed 
by Zev Bufman. One morning she re- 
ceived a call from Richard Burton, 
who was in Italy filming a TV movie. 
He said he was scheduled to be in 


London to do a narration the ni 
after her birthday and wondered i 
might pop in a day early to watch 
celebrate. Excitedly, she said yes. 

Elizabeth was not prepared for 
sight that greeted her that eveniff 
The man who had been her greaiff 
love arrived looking sadly older t 
his fifty-six years. His recent opm 
ations for spinak degeneration aniff 
perforated ulcer, the separation fi 
his wife, Suzy Hunt, and all the y 
of drinking and dissipation show 
the hanging folds of flesh around 
pasty face. The once broad should 
seemed stooped, the eyes hollow 
the graying hair limp and lifel 
Still, there was that mesmerizing v 
that had never failed to thrill her. 

At the London discotheque wh 
Elizabeth’s birthday celebration | 
being held, the press stampeded 
couple as they danced cheek to che 

“This reunion is a great publi 
stunt,” said one reporter. 

Elizabeth turned on him. “This is 
publicity stunt, honey,” she snappe 

Unfortunately, she believed 
Richard had flown to London to 
with her, rather than to resuscitate 
ebbing career with a sudden blas 
global publicity. 

Gleeful and giggling, she tossed 
her shoes and discoed barefoot. { 
lassoed Burton with a napkin, d 
him close enough to nuzzle and ga 
into his eyes lovingly. “Richard 
wonderful,” she said later. “I feel te 
bly happy. I had a wonderful pa 
and it was wonderful seeing 
friends again. I had such a good tim 
think I'll stay fifty forever.” 

The next evening she made a 
prise appearance at the theater wh 
Burton was appearing. Striding 
stage, Elizabeth curtsied and bley 
kiss to the stunned audience. Then: 
turned to face the man she adored 
said: “Rwy’n dy garu di”’—Welsh fo 
love you.” 

“Say it again,’ my petal,” smi 
Burton. “Say it lotider.” 

Elizabeth obliged and the c 
roared its approval. . 

Afterward they had a private di 
at the Garrick Club where she dré 
Jack Daniels on the rocks and 
drank double vodkas. Later the § 
rulous Burton regaled reporters 
the details of their two-day reunion 

“Elizabeth wants to come back 
me,” he said. “She constantly begs 
to marry her again but I couldn’ té 
it with Elizabeth any more. I am 
volved with her as an ex-wife 4 
mother, and as a legend. Shes 
erotic legend—a black- (contin 
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the support pantyhose 
were Hanes Alive. 

Because Hanes 

Alive gives me all the 
support I need, but 
doesn’t give me away. Alive is 
so beautifully sheer, nobody will ever 
know my secret?’ 
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bed dwarf with a big stomach and 
lowing breasts. I love her. She’s a 
i, Sweet, wonderful legend—and a 
b bitch.” 
Waving shared their personal inti- 
Bc with the press, Burton next 
rided his professional assessment 
Nlizabeth. “I firmly believe she can- 
@act onstage. In fact, when it comes 
Hae stage, I always tell Elizabeth 
: she is a divine joke. She normally 
me over the head when I say this.” 
sithough Burton said he would 
gir remarry her, he seemed de- 
Syed that her marriage to John 
Ener was over. “She married a poor 
# —he’s broke,” Burton said. “She 
2 to sell the £500,000 diamond I 
* her to support him. She got three 
m a half million for it. Why didn’t 
tittle bitch sell it back to me? 
‘heirs was a marriage which was 
)aed from the start. I met Warner, 
i the first thing I noticed is that he’s 
m smaller than me. He’s little, 
Hoed-up and pompous with nothing 
sill to be so self-opinionated about. 
*/0ok me to one side and told me, 
V1, ’'ve got your Liz now. You were a 
« to let her go, weren’t you?’ What a 
sarkably objectionable thing to say 
ynybody! I told Elizabeth then that 


her marriage to this man wouldn’t 
last. And how right I’ve been.” 

Days later Elizabeth was appalled to 
read Richard’s confessions in various 
newspapers. Her friends, knowing that 
she had been used, were furious. 

“Richard did that once before— 
made her think that they might get 
back together when all he really 
wanted was publicity,” said one friend. 
“In 1976, when he was starring in 
Equus, he asked her to fly from 
Gstaad to New York—which she did, 
thinking they might be able to put 
that second marriage back together, 
but when she arrived he told her he 
wanted a divorce. This time he just 
wanted to bathe in her spotlight.” 

Elizabeth refused to admit that she 
had been used by the love of her life. 
Instead she blamed the press. “I don’t 
believe it,” she said. “I know Richard, 
and I also know he has more class 
than to say things like this.” 

Adding to her misery were the re- 
views of her opening night perfor- 
mance in London. One review claimed 
that she “sailed into London like some 
stately old galleon, almost submerging 
the play which brought her here.” 
Others said, “You can call this theater 
but I certainly wouldn’t call it acting,” 
and “Her script is dire. Her acting 
suits it perfectly.” Delivering the un- 
kindest cut of all, one critic wrote that 





Liz made “an entrance worthy of Miss 
Piggy, trailing mauve lingerie.” 

What the critics failed to grasp was 
that the public—willingly and ea- 
gerly—had paid more than two million 
dollars in advance ticket sales simply 
to see Elizabeth Taylor in person. She 
was the last of the silver-screen stars 
produced by a studio system that no 
longer existed. In that sense she was a 
piece of history—a living legend, a 
monument to be admired. She was the 
woman who set the standard of beauty 
for the twentieth century, and for forty 
years the public had watched her grow 
up and grow old. 


Certainly Elizabeth Taylor's fans are 
not finished watching yet, but perhaps 
they're wondering where this superstar 
can possibly go from here. While Bur- 
ton is introducing a movie production 
assistant, Sally Hay, as the woman 
destined to be his next wife, Elizabeth’s 
marital future is up in the air. 

Will there be another man? Another 
romance? Another diamond? Another 
real-life role that she can play more 
suitably than senator’s wife? Another 
brand-new name? 

Or will the re-remarriage of the cen- 
tury come off after all, so she can go 
back to being plain old Elizabeth Tay- 
lor Hilton Wilding Todd Fisher Burton 
Burton Warner Burton? End 
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love few of us are ever aske 


to give. . . the love 0 
4 mother for her mortally ill child. 


At age fifteen, our son Peter 
caught the cold we have been dreading for years. It 
is the kind of cold that, for a normal kid, would be a 
day out of school. But Peter's body has been so 
weakened by muscular dystrophy that he has little 

The cold has worsened into 


breathes only with the help 


3 
o., 
a 
ou 


is dying. He has 


resistance to infection. 
pneumonia and he now 


of an oxygen mask. : 
More than a dozen years have passed since we 


first learned of Peter's illness. My husband, Larry, 
was only three years out of law school. I was 4 


suburban housewife with a station wagon full of 
11 house in Fair- 


m wrappers. Home was a sma 
to begin. We had 


field, Connecticut—a good place 
ld Adam, and Pe- 


two wonderful sons: four-year-0 
ter, who was almost two and a half. We were 2 
i suitable for framing. 
ct picture began to slip out of 
eady on his feet and 
bumped into things a lot. Maybe thére was some- 
with his legs, oF perhaps it was his 
It was probably just my overactive imagina- 
k him to the pediatrician anyway. 
id little, but he suggested a few 
lad he was being thorough. 


Three days later, the doorbell rang. Much to 
my surprise, it was the doctor. A house call—as 
rare as a telegram from the White House. 

The doctor told me that the tests indicated 
that Peter had muscular dystrophy- Numb, yet 
oddly alert, I listened while he described with 
detached authority how this disease, which just 
a moment ago had meant nothing more to me 
than Jerry Lewis and the canister at the clean- 


Zz. ers into which I dropped loose change, wou 


eventually kill my son. 
Zz : “First the voluntary muscles of the body 
M1 weaken, so that the patient requires a wheel- 

— chair. When the involvement reaches the in- 
r & voluntary muscles of the lungs, death re- 
sults—usually from pneumonia.” 

Somewhere deep inside, unnoticed, a mother 
collapsed and keened, “Oh, my God, my son is 
dying.” But I asked, calm as a medical student, | 


he “Will his brain be affected? 

, 2 y “No,” the doctor replied “Every part of the body 

will be involved except the brain.” 
Peter would witness his lifetim 


perfect clarity. 
man. Adapted from the forthcoming book, 


Copyright © 1982 by Mary-Lou Weis' 
INTENSIVE CARE, by Mary-Lou Weisman. to be published by Random House, Inc. 
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This beautiful spoon jewelry is appropriate for so many oc- 
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© 1982 General Mills, Inc. 





General Mills, Inc. 
Box 5359 
Minneapolis, MN 55460 























I enclose $________ (check or money order). Please 
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"PERFECT HOMEMADE PIZZA. 
SIMPLE AS PIE. 


With RAGU, Pizza Quick Crust Mix and 
Pizza Quick Chunky Style sauces its simple 
to make perfect homemade pizza. 

Because Pizza Quick makes the trickiest part 
— the crust — easy to prepare. Then just add any 
Chunky Style sauce and fresh cheese. And bake. 
In minutes youll have hot, delicious pizza with 

taste you cant get from a freezer, or boxed kit. 
Pick up Pizza Quick Crust Mix (in the boxed pizza section) and 
Chunky Style sauces. For homemade pizza, simple as pie. 


INTENSIVE CARE 
continued 


“Tm sorry,” the doctor said softly as 


I quietly pressed the door closed be- 
hind him. 

“Thank you so much for coming,” I 
replied, not yet aware that this was 
our first condolence call. 

At the beginning, there were only 
minor signs of Peter’s illness. He fell 
more often and ran a little slower than 
the other kids his age. But until he 
was about six it was possible to pre- 
tend that nothing was terribly wrong. 
! was good at pretending. It was then 
hat his condition became something 
we could no longer ignore. 

One afternoon, we were driving to- 





ward New York City when, out of the 
blue, Peter asked, “Is it true that ’m 
going to be in a wheelchair soon?” 

Tightening my arms around him, I 
drew him toward me. 

“Petie, I think you are old enough, a 
big enough boy to know. Do you want 
to know?” 

Peter did not answer. 

“Sweetie, you have a muscle prob- 
lem. Your muscles are getting weaker, 
and when they get too weak to help 
you walk around, then you'll need a 
wheelchair. That’s why it is so hard for 
you to run. The disease is called mus- 
cular dystrophy.” 

“That’s bad,” said Peter, who did not 
have a vocabulary for sorrow. 

“It’s not so bad,” said Larry, taking 



































his right hand off the wheel to 
Peter's knee. “You probably don’t k 
this, Pete, but one of the finest p 
dents the United States ever h 
Franklin Delano Roosevelt—was 

wheelchair. It'll be tough, Pe 
Larry’s voice softened, “it'll defini 
be tough, but Mommy and Adam a 
will always be here to help you. T 
a promise.” I watched Larry figh 
for our lives. This was the toug 
case he’d ever argued—a real loser] 

“It’s bad,” Peter repeated. 

“I can think of a lot worse th 
than being in a wheelchair.” 
daunted, Larry carried on. 

“I can’t,” said Peter in a tone th 
had never heard—flat, airless, adul 

“For instance,” said Larry, “I ‘ 
it would be worse to be blind. Ev 
you can’t walk, there are alw 
motorized wheelchairs.” 

“Do they go fast?” Pete asked. 

“Pretty darn fast,” said Larry,# 
lightly as he could muster. “But if 
can't see there’s nothing you can} 
instead of seeing. You wouldn’t be af 
to see Mommy’ face.” 

“Or Adam’s face,” Pete joined in ¢j 
tiously. 

“Or even your own silly face,” L 
said tenderly, “although maybe 
wouldn’t be such a bad idea, s 
you're so-o-o-o funny looking.” 

“I guess you're right,” Pete fi 
admitted grudgingly. “Look-it, D 
look-it, Mommy! The Umpire Sc 
Building!” 


Symbol of helplessness 
Peter soon needed a wheelchair 
“Wheelie,” as he named it. At fir 
was a big mechanical toy that he ¢ 
navigate around the house. But sij 
as the novelty wore off and Peter 
came progressively weaker, it bec 
a symbol of his helplessness. And 
he became more and more depend 
family life came to revolve around 
ter and his needs. 

The day would~start at six-t 
A.M. when Id wake up and i 
diately go to Peter’s room, kiss 
good morning and hold the po 
urinal for him. Then Id do his 
exercises, carefully bending and 
bending each limb. After [I'd dre 
Peter for school, I’d call Larry, 
would lift him into his wheelchair. 
had become too heavy for me to li 
Then we’d wheel into the bathrot 
where I'd brush his teeth and wash 
face. If we were running on schedl 
it would now be even wera 
enough time to feed Peter break 
get him into his jacket, hat and glo 
and wheel him to the waiting sch 
bus. Then I would race to my job é 
local newspaper. Two-thirty was wl 
I'd burn rubber down the Post Ro 
racing Peter’s school bus home. 

At exactly two-fifty, (continu 
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INTENSIVE CARE 


continued 


Peter would be home. Like clockwork. 


“What’ll I do?” I thought desperately 
one afternoon as I waited for Peter to 
arrive home from fifth grade. There 
was so much time to be in charge of, to 
fill, to be crushed by. I prayed that 
Peter was in a good mood. 

The school bus, gaudy as a marigold, 
turned into the driveway. I could hardly 
see Peter, but I knew he was in there, 
his wheelchair secured firmly to the 
floor of the bus. My heart indulged in 
one last swell of sorrow for this child, 
who waited patiently to be undone. 

As Peter steered his wheelchair up 
the ramp to the front door, I opened 
the door and came to life. “Sorry,” I 
said, shaking my head back and forth 
and looking gruff, “we’re not expecting 
any special deliveries.” 

“Tm not in the mood to fool around,” 
Peter announced sternly, steering his 
wheelchair through the house to the 
kitchen table. 

“Okay,” I said, “What do you want 
for a snack today? We’ve got apricots, 
raisins, half-dill pickles,” naming his 
favorites. “Remember, youre on a 
diet.” The diet was the doctor's idea, 
but I hated to deprive Peter. Eating 
was one of his favorite things to do, 
besides drawing. He had so little left. 

“How about a cookie?” he challenged. 

“How about a bribe? You quit being 
in a bad mood and I'll give you a 
cookie.” I set a bag of cookies and a 
glass of skim milk in front of him and 
stuck in a straw. A straw was a neces- 
sity now; Peter could no longer lift a 
glass to his lips. I zoomed a cookie into 
his mouth. 

I walked toward the sink, knowing 
he would try to sneak another cookie. 
In the last year he had become so 
weak that this simple task was now a 
major endeavor. Even though my back 
was turned, I knew that his fingers 
were creeping, dragging his palm be- 
hind them across the table toward the 
open bag. He would slide the cookie 
slowly back toward him. Then he 
would lean his forearms on the table 
and lower his head until he could grab 
the cookie with his mouth. With the 
cookie clenched between his teeth, he 
would struggle to right himself in his 
chair. He might have to try twice. I 
gave him extra time. 


“Rascal! Thief?” 


I whirled around to meet his bad- 
boy grin. Brown crumbs clung to his 
lips. “You rascal! You thief! You com- 
mon criminal, lower than the low, 
sneakier than the sneakiest, badder 
than the bad!” I scolded him laugh- 

| sat down next to him at the 
ible. The after-school ceremonies had 
d on a high note. I glanced at the 


clock. Only three. Well, moving right 
along... 

“What do you feel like doing today?” 
I asked, as if the possibilities were 
endless. Peter didn’t want to take a 
walk, play a board game, watch TV, 
read or listen to records. We settled on 
drawing, the old standby. As usual, 
Peter drew a car, his favorite subject. 

His right hand held the pencil deli- 
cately, moving it in slow increments 
against the ruler’s edge. Watching him 
draw, I composed a silent prayer. “Oh, 
God, its me again. Look, maybe I’ve 
been asking for too much. It’s true. ’m 
not really a believer. But I can’t help 
but think that if you really are God, 
you shouldn’t hold grudges. So, if you 
won't save his life, would you please 
consider saving his fingers? Please? 
He loves to draw. Just make his fin- 
gers last as long as he does.” 

“Tm finished.” Peter announced 
after half an hour. “Do you like it? It’s 
aerodynamically sound and it has 
retrorockets and wire wheels and a 
roll bar. It goes five thousand miles 
per hour and forty million revolutions 
per minute. It’s the fastest car in the 
whole world and Tin going to have 
one—if I grow up.” 


“I love him so much,” I 
thought, “sometimes I 


want him to live forever. 
I am willing to take care 
of him forever.” 


My eyes widened to hold their light 
and my mouth strained to keep its 
smile, while the blood drained from 
my face. “Maybe by the time you grow 
up they'll have even faster cars,” I re- 
plied brazenly over the gnawing in my 
chest, and I wondered if he knew—if 
somewhere, in the back of his mind or 
the tips of his fingers—he knew that 
time was running out. 

“Maybe,” Peter said flatly, betraying 
no emotion in his tone of voice. “Mom, 
I want to listen to records in my room. 
And leave the pencil. I want to bang it 
against my bureau in time to the 
music.” 

I put a record album on the turn- 
table. Peter, his pencil poised, had a 
faraway look in his eyes. “/t’s been a 
hard day’s night,” crooned the Beatles. 

“I bet he could play the drums,” I 
thought, making a mental note to look 
into it. Sitting back down at the 
kitchen table, I laid my head on my 
arms. 





After two nights of insomnia, I was 
exhausted. Peter couldn’t turn over in 
bed. Only ten years old, he was com- 
pletely helpless. The night before he 
had called me twice. It was getting 
worse. “Mommy! Mommy! MOMMY!” 
the intercom on the bedroom wall had 


poured Peter’s waking voice into r 
dreaming ear and I had awaken 
suddenly, my heart pounding. 

“Coming,” I called softly. “What 
it, Pockie?” I bent over him whisp 
ing so I wouldn’t wake Larry. 

“Turn me. I want to go on my sid 
Pete murmured throatily. 

“Okay, sweetie,” I whispered. “O 
we go!” I laced one hand on each 
and flipped him deftly onto his sic 
The rest of his body followed and 
settled rakishly—legs scissored, o 
arm pinned under his side. I reg 
ranged his disordered body into 
model of innocent repose. 

“Move my top leg forward and 
my ear—it’s folded under,” 
mumbled. 

“Are you comfy now?” I had fina 
finished the painstaking adjustme 
I kissed the top of his shoulder. 

“Is the intercom on and is the vi 
ume turned way up?” he asked. 

“Yes, it is, sweetie.” His growi 
inventory of anxieties made me imp 
tient and sad, and he could hear t 
in my voice. “Because I called you § 
times,” he said plaintively. , 

I could feel his helplessness, 
times over, calling, then waiting, t 
calling again in the dark. “I on 
heard the last two times, Pocket, 
sorry. Are you all set now?” 

“Good night, Mommy. I love you.” 

I quietly pulled his bedroom da} 
closed behind me. The roiling in a} 
stomach and the panic in my bre 
told me I would not sleep any maj 
that night. I was too keyed up to rela} 
Something had to give. I just could 
do it all anymore. “Help!” I yelled af 
loud. “I’m really cracking up,” I sé 
more softly. The moment I heard mf 
words, I knew them to be true. “I i 
him so much,” I thought, “sometime 
want him to live forever. I am willi 
to take care of him forever. But 
nights like tonight, when I get so tim) 
and angry and sad, I almost wish 
would die right here and now.” 


An inevitable toll 


There. I had admitted it. Final 
My thoughts seemed to lie scatter 
about me, like jagged pieces of glass 

The next morning, I took out I 
exhaustion and frustration on Lar 
Peter's illness was taking its inevitak 
toll on our marriage. 

“Look, [ve told you a_thousaj 
times,” he hissed at me, “just wake 
up. I sleep soundly. I don’t hear Pe 
calling. Give me a nudge, wake me 
and Ill be happy to turn him.” 

“Don’t you understand?” I 3 































incredulously. “I don’t want to be 
sponsible. I don’t want to have to 
you up. You sleep soundly because y 
know I don’t. You depend on it. 
weren't here, you’d wake up.” 

“Try me.” (continué 
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INTENSIVE CARE 
continued 

“That’s not a bad idea.” 

“I do my fair share around here. You 
seem to forget I work for a living.” 

“Don’t throw that old one up at me 
again. I'm sick of it and I’m sick of 
you!” 

“You're serious, aren’t you?” said 
Larry after a pause. He seemed gen- 
uinely surprised. 

“Yes, I am. Don’t you understand? 
It’s not enough for you to be a typical 
father and wage earner. Peters not a 
typical kid. You can’t go on behaving 
as if nothing is happening. I know you 
love him, but I also know you're scared 
to get in too close, scared it’ll hurt too 
much later on. I’m not going to let you 
get away with it. I want to you to be in 
this as deeply as I am. So make up 
your mind.” 

“C’mere.” Larry held his arms out to 
me. I moved toward him slowly and 
rested my cheek against his chest. 
“Tm sorry,” he said. “I didn’t realize 
how much you were suffering. I didn’t 
want to. We'll take turns getting up 
with Pete during the night. On my 
hts, Pll sleep on the side of the bed 

r to the intercom. I can’t guaran- 

| hear him, but [ll try. And we'll 

getting him dressed and 
hool in the morning.” 
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“Thank God,” I whispered into his 
chest. “At last.” 


As Peter’s body weakened, his spirit 
grew stronger. One afternoon, I re- 
ceived a phone call from Bob 
Lilienthal, Peter’s teacher, telling me 
that Peter had gone on a hunger 
strike. He had been asked not to sit in 
a particular spot in the school lunch- 
room because the wheels of his chair 
stuck out and the teachers were afraid 
someone might trip and get injured. 
Peter, however, felt his civil rights 
were being violated and he had gotten 
the whole student body agitated and 
signing petitions. 

“You know,” said Bob, “He’s a wise 
guy, all right, but he really means 
business. Frankly, I admire him.” 

“Thank you,” I replied and we both 
hung up. 

“Was that Big Bad Bob Lilienthal 
calling you about the hunger strike?” 
Peter asked without looking up from 
the table, where he was intently draw- 
ing on a big piece of paper. 

Supe 

“['m glad you’re not mad.” 

I went over to him, laughing, threw 
my arms around his neck and gave 
him a big kiss. “I love you.” 

“I love you, too, Mom,” he said. “And 
since youre not mad, I'll let you see 
my poster.” 


Bpped. Get STARBURST in the special bonu 


Maisie 
Aburst of refreshing fruit flav 


—the perfect Halloween tr 
eat in store for you: Special bonus pz 
re candy! So you can treat more kid 
ing fruit flavor that’s just waiting t 


s bag! 


In crayoned letters, the sign ¢ 
WOULD YOU HAVE LET FRANK) 
DELAWARE :°*ROOSEVELT 
WHERE HE WANTED TO IN 
CAFETERIA? 


The summer he was thirteen, F 
went to a summer camp for handilff 
ped children, On the first day, he: 
out of his wheelchair and broke 
hip. It took the whole summel 
mend. One evening, Peter’s bed 
been wheeled out to the deck | 
Larry was sitting with him, tel 
him stories. As I fixed dinn 
watched them from the kitchen \@ 
dow, giggling together over Larrys 
fetched tales. Suddenly, love | 
Larry—and love,for Larry loving 
ter—filled my chest. Tears welled 
in my eyes. We were lost. We \ 
saved. For better or for worse, I) 
gotten my way. Larry was as invo 
with Peter’s life—and Peter’s deai 
as I. 

Finally, in late September, Pe 
hip had healed enough and he 
ready to get out of bed. Larry) 
peared at the bedroom doorway. “ 
chair awaits, sir.” Larry clicked| 
heels. “Let’s go!” 

“No!” Peter’s voice was sharp, 
eyes were widened with alarm. 

“There’s nothing to be scared| 
Larry said in a calm voice. (contin 
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iN continued 













Don’t touch me, don’t touch me, 
t touch me!” Peter shrieked over 
» over again. His head thrashed. 
5 eyes, though wide open, looked 
id. I looked at Larry, my heart 
nding. Peter had never been out of 
‘rol before. 
janis Joplin! Jimi Hendrix! Jim 
yrison!” Peter shrieked as if he 
» seeing a ghost. Soon the screams 
e faster, in terrified, staccato yelps. 
head whipped back and forth on 
jslim white neck. I couldn’t believe 
iad such strength. 
iddenly, I realized what it meant. 
ise were the names of dead rock 
is. This was the face that death 
» when you were fourteen years 
fin America and you loved rock 
ic. 
iflung myself down on the bed on 
) of Peter letting him feel my 
ht. I held the sides of his rigid 
1 tightly in my hands and pressed 
icheek to his cheek, hard. “Shoo, 
M’, shoo, baby, shoo, shoo, shoo,” I 
jited, over and over again, rocking 
jody to and fro with mine, wres- 
' for his soul. 
Setter?” I whispered softly in his 
pafter a few minutes. He did not 
ik, but his eyes looked clear and 
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ar floor’s g got ttn fous 


_.‘The'shiine that lasts like no 


his thrashing head rolled to rest be- 
tween my hands. 
“Yes,” he finally answered quietly. 


From the moment he learned that 
Peter was ill, Adam remained his 
younger brother’s staunchest ally and 
friend. At school, he would defend him 
against the hurtful words of thought- 
less children. After school, he would 
bring his friends home so Peter could 
be included in their activities. And as 
the boys entered their teens, Adam 
introduced Pete to a mysterious world 
in which parents played no part. One 
Saturday night, Larry and I arrived 
home early to find Adam, Peter and a 
few of their friends sequestered in 
Adam’s room. 

“I always wanted to know what they 
did when we went out,” I whispered. 
Still in our overcoats, we were 
crouched in front of the keyhole to 
Adam’s room. They didn’t know we 
were home. 

“How soon before your parents get 
home?” asked O’Malley, one of Adam’s 
friends. “Do we have time for a brew?” 

“Sure,” said Adam, glancing at his 
watch. “The movie gets out at eleven.” 
He produced a can of beer from behind 
the desk. 

“Go ahead, Pete,” said Yeager, an- 
other of Adam’s cronies, punching the 
top and slipping in a straw. 
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“Good brew,” said Pete, taking a 
suck from the straw. “I like it,” he 
pronounced. 

“Good man,” said O’Malley. 


“It’s time for you to go to bed, buddy 
boy,” said Adam. “Mom and Dad will 
be home soon.” 

“But you haven’t shaved me yet. You 
said you were going to shave me,” 
complained Peter. “Well, maybe I'll 
grow a beard,” he sighed. 

“You'd look cool with a_ beard,” 
Yeager allowed. 

“Well, now you know what they do 
when we go out,” said Larry, helping 
me to stand up. My feet were pins and 
needles. I fell against him. When his 
face grazed mine, it rubbed away a 
tear I didn’t know was there. 

“Why are you crying?” he whis- 
pered, gently touching my face with 
his glove. 

“I don’t know,” I said, smiling up at 
him. “I guess it’s just this whole scene 

. it’s so, so. . . normal.” 


I always knew it would be a cold, a 
simple sniffle, that would mean the 
end of all the joy and pain our family 
has shared. But now that death is near 
at hand, it is Peter who can face it, not 
I. “Take the mask off my face.” His 
voice, soft and breathless, is muffled. 
“I don’t want to spend the last minutes 
of my life under a mask.” (continued) 
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INTENSIVE CARE 


continued 


“I can’t do that, Petie, I can’t,” I} 
“You'll breathe more comfortably ¥ 
it on.” That is the best I can manag} 
look to Larry, standing across from] 
at Peters bedside. His hands 
clenched into fists at his sides. His }} 
is crumpled with sorrow. 

“Take the mask off my face, plea 
Pete repeats. 

“Tll take it off for just a momen 
you promise to drink some ginger a 
Games. I am still playing games, s 
pretending. 

“All right, we’ve got a deal,” he s; 
the way he always says it. 


I gently lift the mask 

I bend and gently lift the mé 
resettling it on his brow. With 
other hand, I hold the bottle of gin 
ale and poke the straw between 
ready lips. Peter fixes me with a ste¢ 
cold eye—and blows. 

Bubbles. He blows bubbles. Bubl 
of ginger ale build and billow over 
mouth of the bottle, flow down 
sides and over my hand. He is blow 
his life away! 

“Oh, Peter!” I cry out in pain | 
pride and joy. “Peter, you’re wonder 
I love you, you marvelous, defiant 
tle sneak. I love you!” 

“I love you, too. And I love 
Daddy,” he says, once and for all. 

We stand at Peter's side, each o 
holding a hand, each with a han 
his heart, our fingers laced, listen 
with our touch to the tiny thump | 
flutter. His eyes are shut. The frecl 
on his nose, splotched and merged 
fifteen summers in the sun, seem 
fade before my* eyes as his § 
bleaches to the color of ash. I feel | 
ters heart falter under my fingers) 
flutter, like feeling life—and thei 
stillness. 

I look at his face never to forget 
take it inside me, indelible, still 
ing, to have forever. “Peter, will you 
death, come and live inside me, né 
to become a fading memory?” I pray 
don’t want a fading memory. I| war 
real, live you, secreted inside mé 
want to be able to conjure you 
whenever I want to. But that wi 
happen. I can tell already, just 
standing here, watching, I can 
that you are going away from me.” 

Inevitably, wounds turn into sc 
life into memory, or the memory 4 
memory. That is called healing. It h 
pens in time. They say it is a blessil 
Soon, little will be left, just a pert 
nent soreness and swelling about 
heart. But I'll have the sad re 
surance that I'll never stop miss 
Peter. That, and the understand) 
that I shall never know myself to be 
good again. E 
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Pumpkin carving 


Want to put a happy face, a scary 
face, a famous face on your Hal- 
loween pumpkin? Bob Spohn, the 
champion pumpkin carver at the 
October Pumpkin Show in Circle- 
ville, Ohio, can help. Spohn’s spe- 
Cialty is sculpting famous faces— 
Mickey Mouse, Spiderman, Jimmy 
Carter, Darth Vader—for admiring 
crowds celebrating local production 
of over one hundred thousand 
pounds of pumpkins with parades, 
contests, crafts and food, including 
a five-foot-wide pumpkin pie and 
pumpkin cotton candy. 

Spohn decides on the face he 
wants to create, then picks a 
pumpkin to fit it. Next, he sketches 
the face on the pumpkin and then 
carves away the pumpkin around 
the eyes, eyebrows, nose, mouth, 
ears and hairline to create the face. 











Halloween makeup 


hildren love face makeup as part of the fun of 


OCTOBER 


“I go as deep as I can without cut- 
ting through the shell. I stop when 
the going gets mealy or soft,” says 
Spohn. One reason for not cutting 
through the pumpkin’ shell is a cut 
pumpkin doesn’t last as long. 

Spohn uses three knives for his 
carving: a hook blade linoleum 
knife, a large paring knife and a 
slim fruit knife. The main thing, ad- 
vises Spohn, is to be sure your knife 
is sharp. Pumpkins have tough skin. 
Spohn has whittled down his carv- 
ing time to a fast forty-five minutes 
for a clown, an hour and a half for 
an ordinary face with ears; longest 
so far was Darth Vader, who took six 
and a half hours. 

If you prefer to keep it simple 
and stick with the basic jack-o’-lan- 
tern face—holes for eyes, a nose 
and mouth—heres what you'll 
need: a pumpkin, a design, a soft 
crayon, a sharp paring knife for 
easy carving and newspaper for 





Pumpkin seed snacks 


hough you can’t make a Halloween jack-o’-lan- 


4 . e 

€ } g 
iL : 
easy cleanup. Taking a tip from r—~ a 
Spohn, first draw your pumpkin 
face design on paper, then pick 
out a pumpkin that best suits its 
shape. Put the newspaper under the 
pumpkin and cut out a circular 
piece of the pumpkin at the top, 
around the stem, angling the knife 
so the top can be replaced without 
falling in. Remove top and scoop 
out fiber and seeds. Save seeds for a 
pumpkin snack (see below). 
Sketch your design on 

the pumpkin with the crayon. 
Insert the knife into the edge 
of your sketch. Cut in through 
the pumpkin hull. Continue cut- 
ting, following the lines of your 
drawing. Push the cut portion 
out from the inside. To light up 
your jack-o’-lantern, a short candle 
in the center of the pumpkin is fine 
if the pumpkin is safely out of chil- 
dren’s reach. An alternative is a 
small flashlight. —JULIE MAXEY 








































their Halloween costumes. The trouble with 
most makeup is getting it off. Here’s one that 
cleans off easily with soap and water. 

For four colors of face makeup, you will need cold 
cream, red, yellow, blue and green food coloring, four 
containers (paper cups are great), a spoon. 

Put two teaspoons of cold cream into each container. 
Add one or two drops of food coloring to each con- 
tainer. Mix with spoon. Add more food coloring for 
darker colors. Mix colors at will. 


tern and a pie out of the same pumpkin, you can 

make a delicious snack of the pumpkin seeds. 
To roast your pumpkin seeds, you need a shal- 

low pan or cookie sheet, a half to full cup 

melted butter or margarine, salt or onion salt. 

Scoop out seeds from pumpkin and separate seeds from fiber. 

Wash thoroughly. Dry in a warm, airy spot for three days. 

Then preheat oven to 250°F. Spread seeds one layer 

thick on the greased, shallow pan. Coat with melted 

butter and sprinkle with salt. Bake about 20 

minutes or until golden brown. Yum! 



























Halloween costumes 


simple-to-make cape is 
the perfect all-purpose 
Halloween costume. 
Basic black can turn 
the sweetest child into 
a dreadful Dracula, an evil space 
menace or a nasty witch. A child 
wearing a red cape becomes a super 
hero; a child in purple, a king or 
queen. All you need to add is a bit of 
face makeup and a few accessories to 
|jcomplete the disguise. A bonus is 
i that a cape comes in handy for dress- 
up the rest of the year as well. 


To make a cape you need a thirty- 
inch square of fabric, scissors, nee- | 
dle, thread. Cut a one-inch strip off | 
one end of fabric, then cut strip into | 
two even sections to make the tie | 
bands. Fold in one corner of fabric 
about six inches to shape top of 
cape; sew corner to cape. Sew 
one end of each tie band 
to each side of cape top 
at cape edge just under 
fold. To finish, trim cape ' 
bottom to the 
proper length. 







































| son in the next seat. 


1 food one cannot eat, it is 
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Those screams you hear in movie the- 
aters are audiences coiling and recoiling 
from horror pictures. The coil of the 
wild, the shriek of the screen. One of 
} this year’s scariest successes was Pol- 
tergeist—even the title frightened gram- 
mar school children, especially if they 
found it on their spelling tests. 

What famous movie scenes have 
scared you? For me, one of the most 
memorable was the end of Carrie... it 
made my hair stand on end (oh, so that’s 
how it happened!). Remember? Amy Irv- 
ing goes to Sissy Spacek’s grave. The 
scene is tranquil. We are relaxed, as- 
suming that the picture’s done. Then 
wham, horror, scream: Sissy’s hand 
thrusts from the grave. A supreme mo- 
ment of terror, and half of the audience 
has to be Carried out! That was a hor- 
rific ending—but a beginning can also 
start you screaming. Consider the open- 
ing of Jaws: a beautiful girl at the 
beach, dipping in the dusk, suddenly 
gripped by the shark in a thrashing, 
smashing scene of fright. But we never 
see the shark, just as we never see the 
knife strike in another horror classic: 
the shower scene in Psycho, with Janet 
Leigh behind the curtain, Tony Perkins 
before it, a plunging knife, slash slash 
splash, and blood swirls down the drain. 
We are all drained. 

Our favorite villainous images con- 
stantly return: Who can count the Drac- 
ulas who’ve swooped through our movie 
lives, the victims bitten by the smitten 
fiend who finds all damsels toothsome. 
Yet evil is not always human: It was a 
telephone, ringing ringing ringing, that 
shattered Barbara Stanwyck in Sorry, 
Wrong Number. Hitchcock used The 
Birds to hunt and peck Tippi Hedren 
into hysteria. A hybrid monstrosity in 
outer space challenged the heroic 
Sigourney Weaver in Alien. And in The 


| Exorcist it was Satan who possessed the 
j screaming child. People have always 
| found pleasure in fear. Fear and fun are 


forever fused. Horror has a grip on us, 
and what's often gripping us is the per- 
—GENE SHALIT 
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dern manners 


_~.| Recently I attended a dinner party at which 
icken livers were served as the main 
ourse. I simply cannot tolerate liver and I 
litely declined to be served. The hostess 

1 miffed. Was I out of line? ee 


x1] dinner, when presented with a 
robably best to take the smallest 
he food untouched on one’s plate. At 
line to be served. 


Ny 


Ah, mink. Ah, sable. Will this be 
another year to yearn for the fur 
coat you can’t afford? Or have 
you considered buying a good 
used fur? 

If so, there are some things you 
should know about used fur 
coats. If a fur hasn’t been given 
tender loving care by its previous 
owner, it may not be worth buy- 
ing—no matter how great a bar- 
gain it seems. (According to 
Keith Tauber of New York’s Ritz 
Thrift Shop [dealers in sec- 
ondhand furs], even experienced 
fur buyers sometimes have trou- 
ble assessing the condition of a 
used fur!) 

Here, then, are some tips to 
guide you as you shop: 

1. Know the merchandtse. Be- 
fore looking at used furs, shop 
around at several different stores 
for an idea of what new furs look 
and feel like, and what they cost. 
Try on a variety of coats, even 
ones you can’t afford. Then go to 
the library and take out a good 
book on the subject, such as Furs: 
An Appreciation of Luxury, A 
Guide to Value, by Edythe Cud- 
lipp. Then go to the secondhand 
fur shops. 

2. When you find a used coat 
you like, examine it carefully: 

@ Check suppleness of the leath- 
er. Dried pelts are a sign the coat 
is old or has been neglected. 

@ Check the texture. Run your 
fingers gently over the fur the 
way it grows. Long-haired fur 





How to buy_a used fur coat 


My husband just died after a lengthy i 
ness. My friends have been wonderful. Hol 
should I respond? 


All those who sent cards, 


cards—printed ones are fine—thankir 
them. It is gracious to thank friends who were especially kin 








(lynx, fox, raccoon, etc.) should 
be smooth and glossy with 4 
compact “underfur.” Short 
haired fur, such as mink, should 
be lush and thick. If the fur ig 
sheared, the shearing should be 
uniform. 
@ Look at the color. If dark 
has a reddish tint or light fur 4 
yellowish tint, it may mean the 
fur has oxidized due to age o 
neglect. Some fur, however, is 
meant to have a reddish or yel 
lowish cast. 
® Check the coat for worn spots 
3. Old fur often doesn’t s 
vive a drastic style change 
Moderate alterations, however 
are possible. You may be able 
have the shoulders adjusted 
buttons or hooks changed. 
4. Be wary of great bargains 
If a used fur is a “steal,” it§ 
probably not worth the price 
Expect to pay at least half 
what the coat cost when ne 
possibly more. 
5. Buy from a reputable dea 
er who will stand behind t 
merchandise he or she sells an 
agree to do minor repairs fre 
or at reasonable cost. Some se¢ 
ondhand fur dealers even offe 
to store the fur over the s 
mer free of charge. 
IMPORTANT! Give a used f 
coat the same care you’d give 
new fur and send it to a furriel 
to be stored in a special re 
frigerated vault during the ho 
summer months. —Lois LIBIE} 
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lany complex factors trigger the 
ange. The shortening of the days, 
le decrease in the intensity and 
jantity of sunlight, the cooler au- 
mn weather—all work together to 
ow down the process of photo- 
jnthesis, by which green leaves 
rn carbon dioxide (from the air) 
id water into the sugars and star- 
jes a tree needs to grow. 

And as photosynthesis winds down 
id finally stops, the chlorophyll in 
|e leaves that makes them appear 
yeen_ begins to _ break down. When 
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o fly a kite 
igh in the sky, your kite soars, 
woops, dives. The string tugs at 
yur hand and the feeling of ac- 
mplishment is tremendous. To 
y a kite, as one aficionado put 
is to be “born again as a bird.” 
‘To help you pursue this three- 
ousand-year-old pastime, we’ve 
it together a mini-guide for 
te flying. We hope the following 
2Ips keep you aloft: 
he secrets of the trade: *The 
»st months for kite flying—es- 
scially for a beginner—are Sep- 
‘mber and October, not March, 
5 is generally thought. *The 
»st place is the beach or other 


yen space where surface wind is 
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this happens, the other pigments that 


My daughter has a four-month-old baby. 
Recently the two of us had lunch in the city 
and at the table my daughter breast-fed her 
son. I think this is carrying the new open- 
ness too far. What do you think? 


I agree. Breast-feeding ought to be done 
: discreetly: The ladies’ room, rather than 
i: dining room, seems to me the appropriate place. 


have been in the leaves all along in 
spring and summer finally get their 
chance to emerge. 

Each species of tree has a particular 
blend of pigments, resulting in the 
wide variety of gorgeous colors we see. 
Sumac, pin oak and red oak turn deep 
red or crimson. Ash turns purple. Pop- 
lar, beech and sycamore, yellow. Ma- 
ples turn every possible shade of 
yellow and red. 

At the same time the colors begin to 
change, a corky layer starts to build 
across the base of each leaf. As fall 
progresses, this layer becomes so thick 
that the leaf eventually separates from 
the tree. Then fallen leaves are every- 
where. Winter is fast approaching. 

To find out about fall foliage trails, 
call or write: 


steady. *The best wind is one that 
rustles the leaves on the trees, but 
is not strong enough to stir the 
limbs. 

Kinds of kites: A good all-around 
beginner kite model is the eddy 
(shaped somewhat like a puffed-up 
diamond and_ aerodynamically 
sound in a way the common flat 
diamond shape is not). A good 
light-wind kite is the delta 
(roughly triangular); for heavy 
winds try a box kite. 

To build or not to build: Kites 
are fairly easy to make yourself, 
and the materials are inexpensive. 
All you really need is light wood, 
kite string and any kind of cover- 
ing material (light but strong pa- 
per, for instance). You can find di- 
rections in many books on the 
subject, or you can buy your first 
kite at the store, and try to copy it. 









"1 am confused about the proper way to sign 
"+ | letters and documents. As a married person, 
should I sign myself Edna Smith, Mrs. 
Edna Smith or Mrs. John Smith? 


Sign your full name—Edna Smith (insert- 
ing your maiden name if you wish). Never 
sign Mrs. John Smith or Mrs. Edna Smith 
(titles are never included in a signature). If you prefer to be 
addressed by your husband’s name, write Mrs. John Smith in 
parentheses under your signature. 





New Hampshire 
Office of Vacation Travel, P.O. Box 
856, Concord, NH 03301. 800-258- 
3608 (only for New England and 
New York area callers). 

Vermont 

Vermont Travel Division, Montpelier, 
VT 05602. 802-828-3236. 
Shenandoah Valley, Virginia 
Festival of Leaves, Chamber of Com- 
merce, P.O. Box 568, 501 S. Royal 
Ave., Front Royal, VA 22630. 
703-635-3185. 

Brown County, Indiana 

Chamber of Commerce, South Van 
Buren St., Nashville, IN 47448. (For 
an information packet on trails 
through Brown County State Park, 
please send $1.) 812-988-4920. 

Note: New Hampshire and Vermont 
foliage turns color early in the 
month; Virginia and Indiana foliage, 
later in October. Call or write early 
enough so you don’t miss_ the 
gorgeous displays! 
































(A beginner might want to try a 
store-bought kite anyway, to min- 
imize frustration.) 
Where not to fly: Never fly in 
rain or storm clouds; stay away 
from airports; don’t fly a kite 
with wire or metal in the string 
and stay away from overhead 
electrical wires or antennae. If 
you get tangled with another 
kite, a good way to free yourself 
is to approach the person holding 
the other line. When you stand 
next to each other, the tangle will 
automatically come down the line 
and you can untwist it by hand. 
To find out more about the 
sport, contact the American Kite 
Flyer’s Association, 1104 Fidelity 
Building, 210 N. Charles St., Bal- 
timore, Md. 21201. Its annual 
convention, incidentally, is this 
month (October 7—10) in Detroit. 


—CHARLOTTE ForD 







































The public has been outraged by a number of recent trial verdicts. The Hinckley 
acquittal especially made many wonder how a jury could reach such a decision. 
Yet we don’t always understand the conflicts and constraints that affect jurors: 
Sometimes they must vote someone guilty, though they may believe him morally 
innocent. Sometimes jurors are conscience-bound to acquit a defendant they 
feel is guilty but whose guilt has not been proved “beyond a reasonable doubt.” 
Here are summaries of four precedent-setting cases. What's your verdict? 
After you’ve voted, turn to page 65 for the actual outcome. By Kathleen Sawye 


THE UNDISPUTED FACTS 


At about 3 A.M. on November 9, 1976, 
a neighbor of Gary and Una B. was 
awakened by Mrs. B.’s voice scream- 
ing, “Help me! Help me! My husband 
is hurt.” Minutes later, the neighbor 
found Una, clad in a_ bloodstained 
nightgown, standing over the body of 
her husband, who was lying on the 
floor in a pool of blood. 

Ten minutes later, Mrs. B., crying 
hysterically, told the ambulance atten- 
dant, “Hurry, I killed him. I stabbed 
him.” When the police arrived, she 
sobbed, “Oh, my God, I stabbed him! 
Gary, please don’t die.” 

Gary was pronounced dead on ar- 
rival at the hospital. The cause of 
death was shock and hemorrhage due 
to multiple stab wounds. 

Una B. was charged with murder in 
the first and second degree. [Charges 
defined in box on page 60.] 


THE PROSECUTION 


The prosecution maintained that Una 
had used this marital squabble as an 
opportunity to rid herself of a husband 
she did not want and perhaps to pros- 
per in the bargain. Una had, according 
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to the prosecutor, once threatened to 
kill Gary, and this was the realization 
of that threat. She had been heard to 
say, “If he keeps aggravating me, I’m 
going to kill him.” 

Police officers dispatched to the B. 
home the night of the incident said 
Mrs. B. did not complain to them of 
any injury, and a police photograph 
taken that night revealed no cuts or 
bruises that might have been inflicted 
by her husband. 

The prosecutor, having elicited from 
Una that Gary had given her flowers 
and candy on Valentine’s Day, hinted 
that their marriage couldn’t have been 
as miserable as the defense made out. 
The prosecutor further elicited that 
Una had known for one month before 
the stabbing that Gary had a life in- 
surance policy and that she was the 
beneficiary. He pointed out that she 
had made a claim on the policy in 
time to pay for Gary’s funeral. 


THE DEFENSE 


Gary B. was an exceedingly violent 
man who often beat his wife brutally, 
said the defense attorney. His violence 
could be triggered by almost anything: 
an ill-prepared meal or a sudden inex- 
plicable attack of jealousy. Once, when 
Una was five months pregnant and 
sick in bed, Gary became enraged be- 
cause she hadn’t made dinner for him. 
He struck her in the stomach with 
such force that she began to vomit 
blood and had to be hospitalized. At 
the hospital, Gary volunteered to 
Una’s physician that he had beat her. 


JUR 


On the occasion of another beati 
Gary told Una she was going to 
and that he would send her to 
grave. On the day of the stabbi 
Gary, who was drunk at the tin 
again began to abuse Una, after g 
had threatened to leave him. Wh 
she ran to the kitchen to call the 
lice, Gary followed her and began} 
choke her. 

Terrified that he was going to k 
her, Una picked up a kitchen kn 
and began to jab at him. She did 
think she was seriously hurting hi 
because he continued to attack hg 
When he fell to his knees sayil 
“Baby, I’m hurt,” she called for hel; 

Una had been: aware that her hi 
band had a life insurance policy} 
which she was the beneficiary, 
made no claim until advised by 
lawyer to do so. ! 


| |GUmLry| {NOT GUT 
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wife 


THE UNDISPUTED FA 


According to his physician, the Reve 
end David K. had controlled his diab 
tes successfully for more than sevé 
teen years and could have lived 


(contin 
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cozy pantyhose 








8 y FP dS ™ _? this r 


hy be cold this winter when you can be cozy. For half price Oc ok orca oes ae 
ily $2.00!)*In your own Winteralls® cozy pantyhose @ (check or money order) and your: 
d panties all-in-one. NAME 

, warm winterweight pantyhose with their own F cones ae 
€ panties knit right in so theres never a pantyline 0 ay 


STATE. 2 sols epee cee 
oose bump to show through your clothes. CHECK ONEGOIGR EN DE oe 












nt to save some cold cash this winter? BRICET WEIGHT 
nd for Winteralls, in beautiful navy, black, gp SORRY. YOUMUST BS BETWEEN SSE CAANPIEL VOU ONDER, 
‘wine. (Now in Queensize, too!) o Have you ever worn Winteralls? yes ___no 


MAIL TO: WINTERALLS $2.00 OFFER, P.O. BOX 4137, YOUNG AMERICA, MN 55399 

2d on suggested r il price. OHanes Hosier OFFER EXPIRES JANUARY 31, 1983. OFFER VALID WITH USE OF THIS FORM ONLY 

Be eral: price Sie i e2 —NO PHOTOCOPIES ACCEPTED. LIMIT ONE OFFER PER FAMILY. Duplicates will be voided. 

; ? Allow 6 to 8 weeks for delivery. Offer good only in U.S.A. Void where prohibited. 
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~ BE JUDGE, BE JURY — 


continued 


more years, had he continued his daily 
insulin injections. But after an en- 
counter with a faith-healing evangel- 
ist convinced him that God would cure 
his diabetes, K. first curtailed, then 
stopped altogether, the lifesaving in- 
sulin injections. 

Upon deciding to stop his insulin, 
the Reverend K. made a pact with a 
family friend, Stephen E., that they 
would pray together if he felt the need 
for medication. K. told his wife that he 
would try the power of prayer, but 
“would do nothing foolish”; he would 
take the insulin if he needed it to 
preserve life or health. 

The Reverend K. stopped the injec- 
tions altogether on Friday morning, 
and by Saturday morning he began to 
feel the effects. He became exceedingly 
thirsty and vehemently requested his 
insulin; he even went so far as to try to 
call for medical help himself. 

Mrs. K., however, convinced that the 
power of prayer would cure her hus- 
band and that his desire for insulin 
was merely a momentary weakness of 
the flesh, had hidden the supply of 
insulin. With Stephen E.’s help, she 
physically barred the minister from 
leaving the house and forced him into 
his bedroom. By evening, the minister 
began to complain of stomach cramps. 
On Sunday he vomited frequently and 
was bedridden all day. He made no 
further overt effort to seek medical 
help, however, nor did he ask his wife 
or Stephen to do so. 

On Monday, the Reverend David K. 
died at home in his bed. Mrs. K. and 
Stephen E. were charged with invol- 
untary manslaughter. 


THE PROSECUTION 


Although the Reverend K. initially be- 
lieved he could be cured through 
prayer, he never intended that Mrs. K. 
should prevent his getting medical 
help if he felt his life was threatened. 
Similarly, his pact with Stephen did 
not preclude insulin injections should 
the power of prayer fail to help. 

The prosecutor charged that the 
Reverend K.’s death was due entirely 
to his wife’s failure to “protect” him 
when he was helpless. Even if she’d 
been convinced that her husband did 
not wish medical aid, she had a duty 
to supply such protection. However, 
the minister had given every indica- 
tion that he did indeed want medical 
attention, and that he did not really 


wish to put pray the ultimate test. 

Stephen, though he did not owe the 
minister the same protection Mrs. K. 
did, could be considered an accomplice 


since he participated physically 
barring the minister from getting the 
help he desired and needed. 
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THE DEFENSE 


The Reverend K. was a religious man 
who had indicated that he genuinely 
believed God would cure his illness 
without medical intervention. There 
was certainly ample precedent for pa- 
tients’ refusing medical attention on 
religious grounds. Thus, as long as the 
minister was of sound mind, his wife 
felt obligated to follow his express de- 
sire to substitute prayer for insulin in 
the control of his diabetes. When he 
became helpless, she felt he was no 
longer capable of a rational decision. 
She believed that her husband, had he 
been in full possession of his reason, 
would have wanted her to proceed as 
she did. Stephen E., deeply religious 
himself, was acting on the basis of his 
pact with the minister, which he inter- 
preted as morally binding. 

Mrs. K.: 


_ [GUILTY] | NOT GUILTY | 


snowballing 
incident 


THE UNDISPUTED FACTS 


Roman W,, 68, a retired shoe sales- 
man, and his wife, Genevieve, had 
lived in a modest row house in a work- 
ing-class suburb of Baltimore for 
twenty-seven years. On the evening of 
January 4, 1980, a troop of teenagers 
began pelting their house with snow- 
balls. The youngsters, some of whom 
had been drinking, ran away when a 
police car answered Roman W.5 call 
for help, but later returned and again 
bombarded the house. 

Roman W., armed with a .22-caliber 
pistol, rushed out of the house. Four 
shots rang out. James W., 16, collapsed 
with a severe stomach wound. Albert 
K., Jr.,fell dead from a single bullet 
through the heart. 

Roman W. was arrested and charged 
with second-degree murder and as- 
sault with intent to kill. 


THE PROSECUTION 


The prosecutor argued that though 
Roman certainly had cause to be an- 
gry, the use of the pistol constituted 
unnecessary force. His action was, 
therefore, murder not self-defense. 
James, the first youth shot, testified 
that the harassment was just for fun. 
Questioned, James said he did not 
grab Roman when the latter opened 
the door. Another youth testified 


that when James was shot, Albert | 
[the second youth shot] moved towe 
Roman but did not strike the man. 
A policeman testified that when R 
man had called (continued on page 6 


What 
the charges 
mean 


The homicide charges can be only§ 
broadly defined, since they vary it 
meaning from one jurisdiction tj 
the next. Furthermore, the dividin 

line between one charge and ani] 
other sometimes requires fine dis 
tinctions that are really a questio1 
of sophisticated legal interpreta 
tion. Following, then, are the gen 
eral categories. 


Murder in the 
first degree 


This refers primarily to the mali 
cious and premeditated killing o 
another human being, or to a hom 
cide that occurs in the process ¢ 
some other crime such as burgla 

or rape. In some states, notabl 
New York, this designation is re 
served for the killing of police of 
ficers, prison guards, etc., in whicl 
case this category would be define 
as murder in the second degree. 


Murder in the 
second degree 


Frequently referred to as a “crim 
of passion,” second-degree murde 
is not premeditated, but neverth 
less results from an intent to chy 
ically harm the victim. 


Voluntary manslaughte 
Very similar in most respects t 


second-degree murder. In voluntarf 
manslaughter, however, there is e! 
ther intent to do-bodily harm oy 
not cause death or the victim 

considered to have given the defer 
dant good cause for anger (though 
of course, not sufficient grounds fa 
murder). The classic example is thi 
man who kills hi& wife’s lover upo: 
surprising them in bed together. | 


Involuntary 
manslaughter 
Usually, the accidental killing 4 
another person in the process ( 
committing an unlawful act of 
lesser nature—for instance, killin) 
a pedestrian while driving at 5) 
mph in a 30 mph speed zone. Thi 
charge can also apply to the com 
mission of a lawful but reckless ac 
that nevertheless results in a deat 

of an unlawful nature. 
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— New CENTRUM, JR. 


More complete than 
any leading children’s 
chewable vitamin. 


Most children’s chewable vitamin supplements have no more than 10 

. vitamins and 1 mineral (iron). 

[ Now, from the Nutrition Research Group of Lederle Laboratories, there's new 

| CENTRUM ,° JR. The children’s chewable vitamin/mineral formula that has 15 

| vitamins and minerals. All recognized as essential nutrients for the maintenance of 

| health and growth. 

: Parents know how important good nutrition is to their growing children. 

| That's why it's important— and reassuring—to have a children’s supplement with a 

| broad range of nutrients. New CENTRUM, JR. has 100% of the Recommended Daily 

! Allowance of vitamin C, essential B-complex vitamins, iron and much more. 

More complete than any leading brand of children's chewable vitamins. 
CENTRUM, JR. includes essential nutrients that many others don’t supply. 

Like zinc. Pretty important for an active child. It is known that a deficiency in 
zinc can cause poor appetite and poor growth. CENTRUM, JR. has zinc. The leading 
children’s chewable vitamin formulas do not. 

CENTRUM, JR. also has magnesium, copper and 
manganese — each with a scientifically-recognized role in a child's 
health. 

And, CENTRUM, JR. comes in delicious flavors kids love — 
all in one bottle. Taste-tested by hundreds of kids just like yours! 

New CENTRUM, JR. The more complete children's 
chewable vitamin/mineral formula. From Lederle Laboratories. 


New CENTRUM? JR. 
Nutr itional Support to Grow On. CHILDREN'S CHEWABLE 
From Head toToe. | Centrum; Jr. 


More complete than 
L any leading brand. 











































60 TABLETS 
CHILDREN'S CHEWABLE 


Centrum, Jr 


VITAMIN/MINERAL FORMULA + [RON 





VITAMIN/MINERAL FORMULA 





{htritional Support From Head ol + IRON 
Flintstones, Bugs Bunny, Poly*VieSol and Spiderman are 
egistered trademarks of Columbia Pictures Indust I 
Warner Bros. Inc., Mead Johnson & Company, and M | 
oup respectively. 


spec 
© 1982, Lederle Laboratories 068-2 
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| Why are you still using soap ’ 
when women from Scranton to Sacramento 
will tell you Dove is better? 


There is no question about it. 
Dove® is better for your face than soap. 


These women proved it for themselves by changing 
from soap to Dove for just 7 days. = | 


You see, soap dries your skin. 
It strips away your skin’s natural moisturizer. 
It cleans your face—dry. 
But Dove is not a soap. 
It’s made quite differently with “% moisturizing cream. 
wom eee So it keeps your skin softer, smoother. 
: Se 





Try Dove instead of soap for just 7 days 
and prove it for yourself: 


SS 





Wile Dove is better because 


SOVC : it doesn’t dry like soap. 





BE JUDGE, BE JURY 
continued from page 60 






































ier that evening, he had threatened, 
a car out here ... or I'll take a 
to these people.” Another officer 
| that after the shooting, Roman 
ad and asked them to send a car, 
ing, “I think you'll need an am- 
ce, too. . . I shot one of them.” 





an’s attorney contended that the 
rly man had acted in self-defense, 
r years of harassment by gener- 
s of neighborhood children. Gen- 
ve testified to seemingly endless 
vocation: Beer bottles were daily 
all over their yard, their hedges 
e set on fire, their car was 
tched with a nail, BB guns were 
at-their home, rocks were thrown 
ugh windows and their house had 
atedly been splattered with eggs. 
her she nor her husband had ever 
able to identify the youths 
tively enough for an arrest. 

man W. then took the stand. On 
initial phone call to the police, he 
, they’d told him he’d have to be 
to identify the youths. So when 
youngsters returned and began to 
d on the door, Roman opened it. “I 
’t know the youngster,” said Ro- 
. “He put a foot up, smashed the 
. He said, ‘You f------ old man, Ill 
you.’ I was afraid if I didn’t find 
ho he was and have him arrested, 


ter calling the police again, Ro- 
again opened the door, this time 
ing his pistol, to find out who the 
3 were. When he emerged from his 
se, James W. slammed him down 
the sidewalk. The gun fired, and 
‘boy let go. Then Albert K. at- 
ed him and sent him face down 
ird the ground. The gun went off 
in, said Roman. “When Albert let 
z0, he didn’t say anything.” Roman 
hen went back into the house and 
2d the police. 


GUILTY 


) 


“If you’re smart you'll get right back on again.” 


rightened 
to 
death? 


THE UNDISPUTED FACTS 


Until the time of her death, 86-year- 
old Elizabeth S. had lived with her 
two sons, Joseph and John, in Los An- 
geles. For some years she had suffered 
from both high blood pressure and a 
serious kidney condition. 

On the day of her death, Mrs. S. ap- 
peared on her neighbor's stoop, highly 
agitated and complaining of dizziness. 
She lost consciousness and was taken 
to the hospital, where she died of a 
massive brain hemorrhage. 

Joseph S. was arrested for second- 
degree murder, a charge later reduced 
to manslaughter. According to the in- 
dictment, a fight between him and his 
brother, which he allegedly initiated, 
“frightened his mother to death.” 


THE PROSECUTION 


Witnesses for the prosecution testified 
they'd heard loud male voices coming 
from the S. house. Both said they saw 
Joseph push Mrs. S. out the door onto 
the porch. One said she heard Joseph 
tell his mother to “beat it.” 

Dr. Louis W., a specialist in brain 
and nervous disorders, testified that 
the defendant’s behavior together with 
the excitement and commotion of the 
fight had contributed substantially to 
the brain hemorrhage that was the 
direct cause of Mrs. S.’s death. 

Another witness, a neighbor, testi- 
fied that he, too, had been threatened 


by the defendant on the same day. 


THE DEFENSE 


As Joseph S. tells the story, he was 


having a loud and vicious argument 
with his brother John. There was no 
physical violence. He claimed that 
during the commotion, his mother 


walked into the room where the broth- 
ers were fighting. She was swaying back 
and forth, and Joseph assumed she was 
having one of her occasional dizzy 
spells. He took her over to the couch to 
rest. Some time after that, she left the 
house without assistance. 

Joseph’s claim that his mother was 
subject to dizzy spells was supported 
by another son and a daughter. 

And, though witnesses claimed to 
have heard Joseph yell, “To hell with 
your church,” and similar oaths, there 
was no evidence that he was swearing 
at his mother. Indeed, none of the wit- 
nesses could positively state that the 
mother was even present while intem- 
perate language was being used. 

Joseph’s attorneys maintained that 
Mrs. S.’s death was caused naturally, 
“by old age and ill health,” and was 
not directly related to the fight. 


| |GUmLry| |NOT GUILTY 
The verdicts 


Following are the actual disposi- 
tions of the four murder trials. 
CASE 1: The jury found Una B. 
guilty of involuntary manslaughter. 
However, an appeals court over- 
turned the verdict. The appeals 
judge felt the jury had not been 
properly instructed, since according 
to law, one who has received threats 
against her life or person is justi- 
fied in acting more quickly and tak- 
ing brasher measures in the event 
of an assault than a person who has 
not received such threats. 

CASE 2: Mrs. K. and Stephen E. 
were found guilty of involuntary 
manslaughter. The verdict was up- 
held on appeal. 

CASE 3: Roman W. was found not 
guilty. The jurors said that uncer- 
tainty about what had happened in 
the moments before the shooting 
was the key reason for the acquit- 
tal. And, as one member of the 
mostly middle-aged and older jury 
commented, “Look, I’m sixty-eight 
years old, too, and I wouldn’t want 
those kids coming after me.” 

CASE 4: The jury convicted Joseph 
S. of manslaughter. This decision 
was appealed on a technicality: The 
testimony from the neighbor who 
claimed to have been threatened 
was irrelevant and prejudicial and 
should not have been admitted. The 
appeals court agreed, and over- 
turned the decision. However, the 
higher court maintained that a ver- 
dict of homicide by fright (without 
physical or even verbal violence 
aimed directly at the victim) is jus- 
tifiable, and several such cases have 
since been upheld by the courts. 
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Christmas 
sampler 41. 


Oneida Sample Center l 
P.O. Box 9777, New Brighton MN 55197 


Great beginnings start with Oneida 
stainless. Please send me a sample 
stainless teaspoon in the pattern(s) I 
have checked. I am enclosing $1. for each 
spoon ordered. Complete services can be 
purchased at fine stores everywhere. 
Offer is limited to a choice of up to three 
spoons, One spoon per pattern. 
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Name AIST 
(Please Print) 
Address 


City 


State Zip 


Add sales tax for N.Y. & Calif Offe 


é valid only 
in U.S.A. & P.R. Allow 4-6 wee 


for shipment. 
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The silver cube. Our silversmiths’ mark of excellence 


IT’S NOTEASYTO BE A WOMAN TODA} 


This was the job opportunity of 
a lifetime. So how come I 
didn’t want to jump at the chance? 


ast June, the principal of the 
elementary school where I 
teach first grade retired. 

“Youre a smart young woman,” 
she said to me when her plan to 
leave was officially announced. (At 
65, she thought 35 was young.) 
“You really should try for my job. 
Career opportunities like this don’t 
come along every day, you know, 
dear.” I was flattered, of course, to 
be singled out, so I thanked her for 
the advice. And then, in a knee-jerk 
response, I promised her that I 
would, indeed, go for it. 

I have always been a person for 
whom the operative word “should” 
is like a command. The quintessen- 
tial “good girl,” I have made it my 
business to try to jump, when the 
whip cracks, through whatever 
hoops have been held up. And if I 
don’t, I feel extremely guilty. 

Naturally, doing what I should 
has not always been easy, because I 
have received so many conflicting 
messages. My mother-in-law be- 
lieves I should stay home with my 
three-year-old son, Jason, instead of 
going off to work. My husband, an 
insurance salesman, thinks I 
should keep teaching since my sal- 
ary pays for such non-frivolous 
items as food and clothing. And my 
mother? She agrees with the ex- 
principal that I should “live up to 
my potential.” To Mom, this means 
eventually becoming superinten- 
dent of schools, if not secretary of 
education. 

In any case, the day I was told I 
should apply for the principalship, I 
picked up Jason, drove home, went 
into the bedroom and shut the door. 
I felt terrible, but I wasn’t sure why. 
Here was another chance to do 
what I should. Then why did I feel 
so confused and uncertain? Just 
then, Jason came in asking for a 
snack. We went to the kitchen and I 
gave him some apples and raisins 
(the kind of snack one should feed a 
three-year-old), and suddenly real- 
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By Harriet Calde 


ized just how many “should’s” rule 
my life. I began mentally ticki 
off a long list: I should weigh 
hundred and twenty pounds eve 
though that means never ever eat 
ing dessert. I should wear conta 
lenses instead of glasses, be 
gourmet cook,, understand worl 
politics, be burning with sexug 
passion every night, read Jason | 
bedtime story every single evening 
learn how to clean the fish my hus 
band catches, spend every Sundal 
at my in-laws’, forbid Jason | 
watch TV, prevent my family fron 
consuming junk food, have a wal 
with houseplants, save money b 
growing and canning my own vegé 
tables and fruits, give up caffeine 
serve liver once a week.... Thi 
last one stopped me. I had planne\} 
to serve liver that very evening 
And nobody in the family even like 
liver very much. 

Immediately, I knew what I wa 
going to do. (Something that 
shouldn’t!) I picked up the pho 
and made dinner reservations fo 
two at our favorite restaurant. 
then called my baby-sitter who sai 
yes, she was free -to sit with Jasoi}} 
that evening. 

Next, I settled Jason in front af 
an un-educational TV program, ani 
spent the rest of the afternooif 
doing my hair and nails—an\ 
thinking. Ever' so carefully, jf 
weighed my options. If I went fo 
the principalship and got it, I 
make more money and that woullf 
be wonderful. But the step up i 
administrator would also be a ste 
out of the classroom. And I ador 
teaching first grade. Now, if your 
one of those people who can’t imag 
ine why a grown woman with 
master’s degree would choose 1 
spend six hours a day in the com 
pany of noisy, runny-nosed, pre-li 
erate children, you probably won 
get this. But when a freckle-face 
kid reads his first sentence on hi 
own and (continued on page 70 
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~ LEARN HOW 





E BEAUTIFUL 
ALITTLE SELF-CONFIDENCE 
CAN MAKE YOU 


You dont have to look like a model bring out your best features. 
2 look beautiful. When you believe in Youll learn how to apply all 


ourself, value yourself, have a positive Mary Kay's beauty products yourself J 
2eling about yourself, people are just _ so you wont just look terrific 


. 
| 











,aturally attracted to you. fora day; youll know how to | 4 
____ Mary Kay's professional Beauty look terrific every day. 
onsultant will show you how good you Youll learn how much 
an feel about who you are. Shell give you have going for you. 
‘ou a beauty show right in your home. And with Mary Kay, 
Youll leam which skin care products __ that's more than . 
vill make your skin radiant. a beautiful face. — é wi 
Youll leam which cosmetics will Its a beautiful feeling 4 


THAT'S THE BEAUTY OF MARY KAY.” 


Look in the Yellow Pages under Cosmetics/Retail, or call 800/527-6270 toll-free. In Texas, call 800/442-5473. In Canada, 416/624-5600. 
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Virginia Slims remembers the Hope Chest of 1901. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


9 mg ‘‘tar:’ 0.7 mg nicotine av. per cigarette by FTC method. 








OMENS IRENE SET IEA: 
STRIYEN BLIANS 








Fashions: Mollie Parnis Studio 
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“yam a physician and a woman. 
| used E.PT. to correctly diagnose 
my pregnancy. | wanted to have 
ihe privacy of not sending a 
specimen to the laboratory at 
the hospital where | work. 

E.PT. is easy and accurate.” 


Adrienne Weiss-Harrison, M.D. 
New York, N.Y. 


oe) ° te ee. E aoe vi? 
E.PT. is the original and leading in-home pregnancy test. It's easy, fast, 
safe and private. E.PT. lets you find out if you are pregnant, quickly and 
reliably, at home. 

E.PT. Is the same type of test used in many hospitals and laboratories 
in the United States and all over the world. No in-home test is more 
accurate than E.PT. 

Over six million women have already used E.PT. That's 


more than the total of all the women 
who have used other in-home ' @pt Cc on: 
pregnancy tests ept : de 
You don't nave to be a chemistry whiz == 

or have any kill to do the E.PT. be boa 
test. AS o matte faci, research shows ral 
that you can do the fest just as O Kt oa 
accurately as a lab technician. The fea LO Qkaqplete 


directions are clear, and the test is simple. 
Available in both single kit and 
convenient double kit. 
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IT’S NOT EASY 
continued from page 66 


then flashes a triumphant, ga 
toothed grin at me, I’m in love. Ha 
pens every time. 

And being a principal, as far as 
can tell, is a very different kind of jq 
from teaching. I don’t like the idea 
being the boss, of hiring and firing, 
pushing papers, of dealing with th 
school board, of worrying abo 
whether the tax millage will pass. 
am already an upstanding citizen, ea 
ning a decent living, and cherishir 
my husband, my son and sometime 
maybe not often enough, myself. Goo 
ness, isn’t that enough? 

I came to those conclusions as 
brushed my hair, filed my nails, af 
finally slipped into the blue silk dre 
I save for special occasions. When Jo 
came through the front door at 6:15 
flew to greet him with a hug and kis 

“Wow!” he said, “You look terrifi 
What's up?” 

“Tll explain over dinner,” I replie 
“We’re going out— it’s my treat!” 


Unnecessary “should’s” 

I did explain everything, and Joh 
understood. Even about the moné 
And we ended up talking about 
unnecessary “should’s” in both o 
lives. We should have a family s 
down dinner together every eveni 
We should get Jason a dog, because 
little boy should have a dog. Y 
should plan every holiday and vae 
tion around visiting with relatives. ¥ 
should go to the movies together e 
though he likes horror films and) 
don’t. We should invite our new nex 
door neighbors over for Sunday brun 
in spite of the fact that we find 
adults dull and the children unru 
We should share housework equal 
whether that system works for us 
not. We should have a second child. I 
the time we got home that evening, \ 
were laughing at ourselves and feelit 
closer and stronger than we had in 
long, long time. 

And, no, I’m not sorry that a form) 
fourth grade teacher is now the prin 
pal of our elementary school, while I 
still teaching first grade. Since the di 
that I told John about my decision 
do what J think I should, I’ve learn( 
to do just that. I no longer automé 
ically agree to be program chairpersé¢ 
for the nursery school Christmas Fa 
I write to my husband’s family when 
have the urge, not every Saturdi 
morning whether there’s anything | 
say or not. | 

I don’t force myself to have a terri! 
time outdoors on sunny days if Jast 
would rather play with his blocks at 
I'd rather read a novel. I’ve stoppi 
serving liver altogether. And I feel be 
ter than I ever have before. Ei 
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——= The romantic look—recaptured with Waverly fo 





Floral print—“Alcott”. Woven fabri¢ on benches “Mainstreet”, on chair—"Bandstana". avanti ed sia 


Our new “Romantics” collection is a classic example. Elegant floral pa with an 
authentic 19th century heritage updated in fresh young pastel tones: that reflect the 


romantic trend in today’s decorating. All are Scotchgard®. protected and available 
with related woven fabrics and wallcoverings by bat 








Fanos TO save on energy costs, draperies are Meese 
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THE LADY PEPPERELL’ 
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T'S TOWELS AND RUGS THAT ARE” GRANDEUR” 
THIRSTY 100% COTTON IN FRESHLY-COLORED COLORS. 









ion or Dacron® polyester. 


Other Lady Pepperell rugs available in Dupont® nyi 











Ei fashion ‘82: A return to elegance 


Classics are ee but wih glittery accents that add new 
pizzazz. Give yourself a rich, new look without spending 


a lot of money. By Sasha Anawalt 


The start of a new season is an ener- 
gizing time—a period for freshening 
your spirits as well as your closet. 
This fall, the clothes you'll be seeing 
will bring back memories of yes- 
teryear: long varsity cardigans, 
pleated gray flannel skirts and, ev- 
erywhere, the timeless black suit. 
After all, classics are classics because 
of the enduring popularity of their 
good looks. 

It’s time to retrieve your classic 
treasures from the back of the closet, 
and give them the boost they'll need 
for a contemporary look. To do that, 
you'll need to know what the fashion 
industry has in store for you. 

If you need help picturing the fall 
’82 fashion image, do what the de- 
signers have done and relate the 
clothing to three of the year’s most 
popular film/television productions. 
Costumes from the Oscar-winning 
film Chariots of Fire and the BBC 
television series Brideshead Re- 
visited will give you a good idea of 
the look for daytime: long-line, one- 
button, pinstriped jacket and 
straight skirt topped with a cloche 
hat. Evening looks capture the feel- 
ing of Victor Victoria, starring Julie 
Andrews, in which she wears a tux- 
edo, but with feminine panache. 


IN 





@ Boxy, oversized 
tailored jackets; shorter 
| blouson jackets; padded 
extended shoulders 


blazers 





@ Straight skirts (a 
| suggestion of pleats) 


OUT 


® Slim-silhouette 


@ Fuller skirts 
(many pleats) 


“This fall is a season of high con- 
trast,” says fashion expert Emily 
Cho, “with very strongly tailored 
clothes by day and very glittery 
glamorous attire by night.” The key 
characteristic, declares Cho, “is a 
menswear look. You see it in the 
suits where there’s a real sense of 
business and practicality. The jacket 
is usually oversized. Trousers, when 
they are worn, will have regular 
straight legs and a few waist pleats. 
To counterbalance the emphasis on 
men’ tailoring, skirts and dresses 
will also be popular this season, but 
the skirt, while straight, is not tight. 


The proportion,’ says Cho, “is nar- 
row below, roomy on top.” 
With this year’s conservative, 


somewhat austere image, accessories 
have become more important than 
ever. “This fall, the clothes are really 
investment pieces,” says Marcia Lau- 
rence, a wardrobe consultant in Los 
Angeles. “Price tags are high, so ac- 
cessories are the best and least ex- 
pensive way to update.” 

Since blacks and grays prevail this 
season, “you will need something to 
break up the dark, somber tones,” 
advises Laurence. “Jewelry, either 
costume or genuine, is the something 
‘extra’ to look for this fall—from the 


Here, for a season of options, is a chart to help you distinguish between what’: 


ween 
e e : i 
s 
.. 5S s 9, 


in and what’s out this fall and give last year’s fashions a new, stylish look. 


HOW TO UPDATE 
LAST YEAR’S WARDROBE 


@ Give that old blazer a new look with glittery stick pins 





on the lapels. 








f @ Ankle-covering, 
| Straight-leg trousers 


e Jodhpurs, knickers, cropped 
leg pants, pedal pushers 


e Try teaming last year’s fuller skirt with at long cardigan. 

















bold geometrics of Art Deco to fad 


eted stones on earrings, cuff link 
belt buckles and stickpins.” 

“Hats, too, are coming back fe 
women,” adds Sheila Toma, an imag 
consultant from New York. “Afte 
belts, they’re the ideal accessory fo 
pulling any outfit together at relg 
tively small expense.” Heading t 
top of the list in hats is the cla 
fedora with a creased crown an 
wide, sloping brim that dips sedugq 
tively below one eye. Cloches, ridin 
caps and wide-brimmed bowlers ar) 
also popular for day, while sequine 
skullcaps and feathered cocktail hati 
add drama to evening wear. 

But keep in mind that today’s fas 
ion “dictates” are suggestions rathe 
than ironclad rules. “For example 
high heels are in style again, but it 
also perfectly okay to wear pumps 
low platforms or brogues,” sa 
Toma. “The same flexibility applie 
to hem lengths; anywhere from knee 
grazing to mid-calf is appropriate 
And more and more fabrics span t 
seasons now; yowll find gabardine 
light wool, thin suede and even line 
being worn this fall. Its a noni 
sense approach to dressing; choice 
are left up to the individual rathe 
than the trend.” En 
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@ Tuxedo shirts, high- 
collared blouses 
@ Lace or floppy satin @ Shawls 


bow ties; men’s neckties 


® Biitecto nes sequins, 
pearls a 


® Metallics 
nd le ce 


@ Black and white with 
red accents or gray and 
white (pinstrip: 


with brights 


e@ Blouses with ruffles, puffs 
or plunging necklines 





® Earthy tones 


e You can use your shawl as an interesting belt, but 
don’t wear it around a coat or over a suit. 


e Avoid the allover tinsel effect, but any accessory 
(belt, shoes, purse) with dull metallic piping or weave 


is still stylish. 


e@ Knickers can work if paired with a tailored shirt. 


Pack away jodhpurs, etc. 


rete EAN Vs NEP Silo RO cE OE PAs er 
e If the frills and neckline aren’t too extreme, pair the 
blouse with a straight skirt. 
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® Bring out the browns, loden greens, etc. . . 


. but avoid 





bright colors as accents. Opt for white or black instead. 
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© SAY IT 
"WITHOUT 

SAYING A 
WORD. 





Ferin. Dazzling nail colors—24 lush 


creams and luminous frosts that keep 


right on dazzling. The L' 


erin Advanced 


Formula with acrylic wears strong and 


Shines long. Chip and peel resistant 
and absolutely irresistible. Say it, with 


Lerin Color Glaze. Now 
save 30¢ on Advanced 
Formula Color Glaze. 


(PX 
LET CERIN’ 


COLOR GLAZE 
DO THE TALKING. 





~ ©1982 L'ERIN 
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Save 30¢ on any 
Lerin® Color Glaze" 
Nail Color. 


Retailer: As our agent, accept 

this coupon at face value on the 
purchase of Lerin Color Glaze Nail 
Color. Lerin will redeem each coupon 
you accept for face value plus 7¢. For reimbursement, mail this coupon to Lerin 
Cosmetics, Box 1002, Clinton, lowa 52734. Offer void where prohibited. The con- 
sumer must pay any sales tax. Cash redemption value 1/20 of 1 cent. Offer limited to 
one coupon per package purchased. Fraud Clause: Void if redeemed by other than 
retail customer. Any other application of this coupon constitutes fraud. Invoices 
proving retail sale of sufficient stock to cover coupons presented for redemption must 
be made available upon request. Redeemable only at stores carrying Lerin cosmetics 


Offer expires March 31, 1984 
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Whether youre going oa fae 
world or around the corner, here are 
some up-to-date travel tips to help 
you get where you want to go, and 
have the best time when you're there. 
By Phyllis Funke 


MOROCCAN MAGIC 


It’s only nine miles from Europe, across the Strait of 
Gibraltar, but Morocco is a bridge to another world. 

North African and Arab, the country is a cultural 
cousin of lands east to the Suez and beyond. Its women 
walk veiled and its men robed. Its mosques are elaborate, 
its minarets towering. 

This world is not the stuff of conventional clichés— 
Bergmans and Bogies do not rendezvous in today’s com- 
mercial Casablanca; Marlene Dietrichs don’t chase off 
into the desert after French Legionnaires—but there are 
countless chances to encounter the unfamiliar and magi- 
cal. The “Blue Men” dress in indigo from turban to toe; 
the adobe Casbahs, or fortresses, stand alone in the 
desert; and the medieval sections of cities—known as 
’medinas—are endlessly intriguing. 

The medinas alone are worth a Moroccan sojourn. They 
are generally jumbles of clay structures jammed together 
along walkways so labyrinthine that a half twist or 
quarter turn destroys all directional sense. Indeed, in the 
medina at Fez, an intellectual center founded in the year 
808, the ever-narrowing, darkening streets seem to 
threaten to swallow up intruders forever. 

The greatest lure of the medinas are their souks, or 
markets, which offer goods and services from leather 
ottomans, engraved brass trays and jangly jewelry to 
open-air tooth-pulling emporiums. And count on bargain- 
ing for every purchase you make. 

Cities to see in Morocco include: 

@ Rabat, once a stronghold of the Barbary pirates and 
the country’s capital. The city, like others in the country, 
boasts pink sandstone walls, punctuated by grand gates 
and observation points. And when King Hassan II is in 
residence at the Royal Palace and attending prayers, you 
can watch a lavish parade of troops accompanying him. 
® Meknes, which contains the ruins of one of the world’s 
largest palace complexes. Built by the tyrant Mulai Is- 
mail, who reigned from 1672 to 1727, the walls surround- 
ing it extend for fifteen miles. Though all is now largely 
in decay, a crystalline reservoir is still intact, a Royal 
Golf Club with an eighteen-hole course has been created 
from just one former garden, and a vast, underground 
prison can be explored. 

@ Fez, Morocco’ first Muslim political capital. It has its 





share of monuments and, surrounded by hills, has excel- 
lent scenic overlooks. But its medina, Morocco’s largest, 
is the lead ittraction. 

@ Marrakesh, at the foothills of the southern moun- 
tains, a spread of ot sandstone among 850,000 olive 
trees. Of | interest here is the Djemaa-el-Fna 
Square, a av rea on the edge of the medina, 
which fills e ing with snake charmers, monkey 
tamers, acrt isicians, dancers, sword-swallowers, 


fire-eaters, w lors and, of course, 





thousands of 

































































spectators. On occasion, other open areas fill with Berbe 
horsemen—those mountain people who inhabited Mc 
rocco well before the Arabs—engaging in fantasias, o 
mad gallops that end abruptly as they fire their rifle 
into the air. 

If Morocco’s cities are a challenge to westerners, so to 
is the countryside. Here you will find scorching desertj 
and oases as well as snow-capped mountain ranges. 

For more information, contact the Moroccan Nation 
Tourist Office, 521 Fifth Ave., Suite 2800, New Yor 
N. Y. 10017 or telephone (212) 421-5771. 


DISCOVERING OLD TREASURES 
IN NEW PLACES 


What better time to go antiquing than during the invig 
orating days of autumn? And since many of the be 
bargains can be found in shops scattered through fe 
countryside, you can combine your search with a look é 
the fall foliage. A recently published, manual, The Ar 
tiques World Travel Guide to America: All the Best Place 
to Find and Buy Antiques by Patricia Bayer and Michaé 
Goldman (Doubleday & Company, $12.95), can help, “a 
tips on where to go and even what to look for in t 
region you choose to explore. Once you’ve found th 
special item, a companion volume, The Antiques Wor. 
Price Guide, edited by Jeffrey Hogrefe (Doubleday 
Company, $10.95) will help you evaluate the antique 
value and guide you in its proper care. 





HEADS YOU WIN, TAILS YOU WIN 


When it comes to buying airline tickets, you can’t lose bi 
purchasing your tickets early. The airline price wat 
have left the cost of tomorrow’s plane trip anybody 
guess, but if you purchase your ticket now, you ang 
guaranteed your flight at today’s price even if fares go wf 
before you leave. 

And you can’t lose if the fares go down. According t 
Janna Aynes of the Airline Passenger Association, mos 
airlines will refund the difference if the prices go dowr 
“For example,” she said, “one man bought a plane ticke 
for one hundred dollars several months before his tri 
But when he got to the airport, he found that the ticke 
was available at a special rate of thirty-nine dollars 
Needless to say, he was thrilled to receive a check fa 
sixty-one dollars from the airline.” 
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Fashion Solution #1 







When your C, D, or DD 
figure wants to be 
in fashion, not in harness. 
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SUDDENLY SMOOTH® 
BRA 


Olga’s designed this one just for 
you—doesn't even make it in A or 
B! Now you'll have fashion’s 
smooth, young look. Incredibly 
comfortable fit and support. In her 
unique lacy less-bra in Dacron* 
polyester and nylon/Lycra* span- 
dex with no-seam cups... flexible 
underwire... plush-cushioned 
straps. Discover how Olga sup- 
ports your full figure in the style 
you've always wanted. Shown, 
#320 Champagne, Nude, White, 
16.50. #319 untrimmed, Nude, 
White, Black, 15.50. Both 32-38 C, 
D, DD. For fashion folder of 
selected Olga favorites, write 
Olga, Dept. 7, Box 7757, Van Nuys, 
California 91409. 


*DuPont registered trademark 


behind 
every 


OLGA 
eS sothere 
really is 
an Olga 








‘4 ~hardcover $12.95). 


Q. I’m an executive secretary and I 
like my job. But what should I do 
when my boss turns me down for a 
raise by saying, “Your husband 
makes as much money as I do. You 
don't need a big raise.” Sometimes 
I almost think he is right. 

A. Many women make this mis- 
take. The solution lies in realizing 
that male employees are always 
paid by achievement, not need. 
For example, an elevator operator 
may have five children and need 
the money, but he isn’t paid as 
much as an executive who may be 
a bachelor. Even in similar jobs, 
men’s salaries are decided by per- 
formance, not by whether —he 
“needs the money.” Tell your boss 
you also expect to be paid by per- 
formance—not need! 


Q. My employer refuses to include 
my husband in my health insurance 
benefits. My company’s rule is that if 
your spouse earns more than you do, 
the spouse can’t be included. My 
husband is self-employed and needs 
coverage. What can I do? 

A. This type of discrimination 
against women has recently been 
outlawed by the U.S. Court of Ap- 
peals. Because so many women 
have clerical and sales jobs that 
pay very modestly, the rule 
against health benefits for spouses 
who earn more usually penalizes 
the woman employee. It’s now 
mandatory for employers to give 
up that rule. If they doubt it, sug- 
gest that their lawyers look up 
decision USCA 9, No. 79-3306. 


Q. I'm finding that job-hunting is 
expensive. Any ways to cut costs? 

A. Two ways: Before phoning any 
employer outside your area, find 
out if they have a toll-free 800 
number by calling (800) 555-1212. 
Keep a record of all travel, 
postage, photocopying, phone ex- 
penses, etc.—some of these may 
be tax-deductible. For other job- 
related tax-saving tips there's a 
helpful new book, Tax Saving: A 
Year-Round Guide, by Julian 
Block (Chilton; paperback $8.95, 


omen getting aheac 


Are you getting the most out of your job, and 
making the most of yourself? Here are answers 
to your questions on working life—in the 
office and at home. By Shirley Sloan Fader 





‘let your present arrangemen 








Q. To get better pay, people in ou 
company are looking into fy bos 





an office workers’ union. My bo 
asked me to keep him informed o 
what goes on at the pro-unioi 
meetings and who attends. ’'m na 
an informer. How do I handle this 
A. Remind your boss that it i 
strictly illegal for you to do wha 
he asks. If you did and the unioi 
heard of it, the company woul 
have serious legal problems. I 
fact, the National Labor Relation 
Act not only forbids such actions 
it also protects you from bein; 
threatened with loss of your job 
you attend meetings, and forbid) 
management from standing nee 
the meeting door to observe whi 
goes in. 


JOB/CAREER NEWS 


ee 
Free training for high-payin 
jobs: Some temporary emplo 
ment services have opened fre 
training centers to teach thei 
temps to operate a wide variety q 
the new word-processing equip 
ment. Once trained, you'll hav 
your pick of temporary or perma 
nent jobs because there’s a nation} 
wide shortage of people who cai 
use these machines. Phone tem 
organizations in your area to ld 
cate ones that offer free training. 
Child-care benefits: If your en 
ployer has rejected past reques 
for child-care benefit payment 
ask again now. A recent IRS ru 
ing allows employers to contribut 
to employee chrid-care costs as ; 
non-taxable business expense. 
Medical coverage: When  yol 
change jobs, .be sure new insut 
ance coverage picks up before yot 
































































lapse. If necessary, offer to reim 
burse your old or new employe 
for interim payments to provid 
uninterrupted coverage. En 







Shirley Sloan Fader is a caree 
specialist. Her new book is SUC 
CESSFULLY EVER AFTER: 4 
Young Woman’s Guide to Caree| 
Happiness (McGraw-Hill; $6.9: 
paperback, $15.95 hardcover). 


























Lou Taylor 
the American designer 
introduces the 
Great American Satchel. 
Three cheers for the 
red, white and Lou. And you. 
PNM ial -e ole e-em 

Lou Taylor, inc® 

330 Fifth Avenue, New York, NY 10001 


Lou Taylor handbags 





artering: | Buy and sell cash-free 


If an empty Faile t 


is keeping you from buying the goods and 


services you need, bartering may be your solution. Here’s how you 
can trade your time and your talents for just about anything. 


Try to compile a list of what you can 
get without money. It’s probably a 
short one... but it needn't be. Many 
“% women are discovering how to get 
| more goods, services, even time, 
without spending a cent. 

If you’re like Carol Owens, 26, sin- 
gle and living on her own in New 
York City, you might have offered 
your handy neighbor Ken two home- 
cooked dinners in exchange for hang- 
ing your bookshelves. Or perhaps 
you're like the Virginia couple who 
made a deal with the plumbing con- 
tractor who was buying their house. 
He agreed to service the couple’s new 
home instead of giving them a down 
payment. 

Whether youre a big or little 
league swapper, you're part of the 
bartering boom that is sweeping the 
nation. In fact, the International As- 
sociation of Trade Exchanges esti- 
mates that goods-and-service trades 
in the U.S. this year will total a 
whopping $350 million. These swaps 
will not only be made by individuals 
like Carol Owens, but also by the six 
nationwide franchised bartering 
chains and their members. While 
large corporations are likely to be 
making the million-dollar trades 
(you give me a jet airplane, I'll give 
you a mineful of coal), individuals 
and local bartering exchanges are 
making valuable trades just by offer- 
ing their time and skills. 

“People just have to recognize what 
they have to offer,” explains Dianne 
Simonson, coordinator of Service 
With Active Participation (SWAP) in 
Grand Rapids, Michigan. “We had 
one woman who wanted to partici- 
pate but said that she didn’t have 
any skills or talents to trade. But I 
noticed she had a whole windowsill 
full of beautiful African violets, and 
if she could get them to do so well, 
that was cee ed a i talent. So she gave 
f a party at which her African violets 

were the focal poi and earned 
enough Partering redits’ to get all 
of her leaky faucets fixed.” 

Bartering exchanges like 
operate on a credit- 
example, you provide ; 


SWAP 
1ed basis. For 
‘ramic vase 


that took you four hours to make and 
then earn four bartering credits. 
With those credits you can “buy” four 
hours of a fellow-barterer’s service. 

Why has bartering become so pop- 
ular? “The main reason, of course, is 
inflation,’ says Marion Wasierski, 
executive director of Work Exchange 
in Milwaukee. “You may never know 
what the value of a dollar might be 
from month to month, but with bar- 
tering, the value of your skill doesn’t 
change—its always worth the 
amount of time you put into it.” 

But there’s more than just an eco- 
nomic advantage to bartering. 
There’s satisfaction in knowing that 
your individual skill—whether it’s 
bread baking, flower arranging or 
baby-sitting—is worth something to 
someone else. It also provides a good 
opportunity for making new friends. 

If you’re interested in setting up a 
bartering exchange, begin by getting 
together with your friends and dis- 
cussing what’s needed and what re- 
sources you have among you to offer. 
“Sometimes the ‘service’ needed can 
be as simple as more private time,” 
says Wasierski. “And this can be ar- 
ranged through a few swappings of 
responsibilities.” 


COMMONLY BARTERED 
GOODS AND SERVICES 


® Garden produce. In addition to the 
vegetables, gardening chores can be 
swapped as well. 

@ Baby-sitting, lawn mowing, bread 
baking and minor home mainte- 
nance chores are all very common ex- 
changes in the barter market. 


e Craftspeople can also barter: pho- 
tography, sculpture, ceramics, mac- 
rame and paintings are wanted by 
those people who may not have the 
time, talent or money for such en- 
deavors. Antiques and collectibles 
can also be bartered. 

© Professional services. Doctors, law- 
yers and architects may all be will- 
ing to barter their services. They are 
most likely to barter for art, an- 
tiques, interior design assistance or 
other luxury items or services. 


STARTING A 
BARTERING EXCHANGE 


e Start small. Your exchange can 
grow to over one hundred people, but} 
should start with ten to a dozen. 

e Arrange to have .written agree- 
ments, signed by both barterers, 
stating the transaction and the date 
it took place. This will avoid misun- 
derstandings—and will make _ it} 
easier to keep transaction records. 

e@ Maintain a system of equal merit) 
for time donated. In other words, an 
hour’s worth of flower arranging is| 
equal to an hour of plumbing repair; 
an hour of baby-sitting is equal to an| 
hour of typing and,so.on. 

@ Speak up if you feel an exchange is 
not fair. Completing a transaction in 
which one party is not satisfied obvi- 
ously leads to hard feelings—and fu- 
ture problems. 

For more information and locations 
of exchanges throughout the country, 
write to David Tobin, Barter Project 
Coordinator, 1111 North 19th St., 
Suite 500, Rosslyn, Va. 22209 or call 
(703) 276-0542. . End 


What the IRS Says About Bartering | 


If you’re swapping a half dozen to- 
matoes for a basket of green beans, 
youre not likely to have to deal with 
the Internal Revenue Service. But if 
youre trading an antique for a car- 
pet installment—you just might. 
“We're chiefly concerned with indi- 
viduals who are bartering on a pro- 
fessional level,” says Rod Young of 
the IRS. “Professional” means in the 
| areas of medicine, dentistry, plumb- 


ing, carpentry, etc. Services received 
in those areas through bartering 
must be registered at their market 
value as income received. Be aware, 
however, that any products or serv- 
ices received through bartering are 
taxable, and that the IRS plans to 
audit members of barter groups at 
random. So, if you’re in doubt about 
how the rules apply to you, contact 
your accountant or the IRS. 















EN IT'S RAINING OUTSIDE, 
E GLAD YOU HAVE CARPET OF 
U PONT ANTRON INSIDE. 


ou never know what they'll be up to next. That’s why you porn ery of Niet 
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‘they'll ae a long, beautiful relationship. 


For helpful information on buying eye el 1 
‘and the name of your nearest Antron* dealer, 
‘call toll-free 1-800-345-8500. 





DuPont registered trademark. DuPont makes fibers, not carpets. 
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alloween festivals: Tricks for finding 


the best treats | 


Instead of spending Halloween at 
home this year, why not find new 
haunts? Many towns pay annual 
tribute to this spooky time with vari- 
ous festivities. Here are a few that 
will provide you and your family 
with a frightfully good time. 


The Northeast 


@ Famous for witches past and pres- 
ent, Salem, Massachusetts, throws 
a costume ball on Halloween night to 
usher in the witches’ New Year. Lau- 
rie Cabot, a self-proclaimed modern- 
day witch, presides over the annual 
celebration, where guests’ costumes 
reflect what they want from the com- 
ing year. Details: October 31; call 
Laurie Cabot at (617) 744-6274 or 
744-8614. 

For the less stout of heart, the Hal- 

loween Festival in Salem offers apple 
dunking, pumpkin carving and a cos- 
tume parade. Details: October 30-31; 
at the Salem Market Place, New Der- 
by Street, Rt. 1A. 
® Plymouth, Massachusetts: All 
Hallows’ Eve offers an evening of 
period games, ghost stories and di- 
vination (fortune telling). Details: 
October 31; call Plimoth Plantation 
Public Relations at (617) 746-1622. 
® Schaefferstown, Pennsylvania: 
Join a witch hunt, tour the oldest op- 
erating distillery in the United 
States, and sample Halloween pump- 
kin custard with a punch—it’s made 
with sour-mash whiskey! Also a 
Jack-o’-lantern Pumpkin Carving 
Contest. Details: October 30-31; call 
Michters Jug House at (717) 
949-6521. 
@ Hyattsville, Maryland: Even if 
the haunted house doesn’t scare you, 
the spooky stories around the bonfire 
will. A hobo dinner, costume contest 
and parade complete the Halloween 
Party. Details: October 30; call the 
Dept. of Parks & Recreation at (301) 
927-1689. 





The South 


® Montgomery, Alabama: This 
Halloween festival is a delight for 
children of all ages. Ronald McDon- 
ald emcees a stage w of magic, 
ghost stories and 1 Kids have 
their fortunes told painted, 
compete in sack races pkin toss 
and costume contests ls: Octo- 
ber 24; call Jim (205) 
263-1440. 





is By Frances Shemanski 


® Grand Prairie, Texas: The fa- 
mous headless horseman of Sleepy 
Hollow rides a vintage hearse during 
a three-day Halloween celebration at 
the Southwestern Historical Wax 
Museum. Children and adults come 
in costume to the “Haunted House of 
Wax,” where rattling chains and 
screams of terror echo through the 
museum as wax figures unexpectedly 
spring to life. Details: October 29-31; 
call the Southwestern Historical Wax 
Museum at (214) 263-2391. 


The Midwest 


@® Sycamore, Illinois: Folks can 
show off their culinary—or feast- 
ing—skills at the pumpkin pie eat- 
ing and baking contests at the Pump- 
kin Festival. Also a Halloween pa- 
rade, a display of carved pumpkins, 
an art show and flea market. Details: 
October 20-27; call the Illinois Office 
of Tourism, Dept. of Commerce & 
Community Affairs, (217) 782-7500 
r (815) 895-3456. 

® Indianapolis, Indiana: Ride a 
haunted train through the zoo with 
sinister pirates, witches and skele- 
tons during the “Halloween Zoo- 
bilee.” Details: October 23-31; call 
the Indianapolis Zoo Public Rela- 
tions Office at (317) 547-3577. 

® Topeka, Kansas: A good witch 
holds court, with treats for kids, at a 
giant Halloween parade. Details: Oc- 
tober 31; call the Topeka Zoo Public 
Relations Office at (913) 272-5821. 

® Anoka, Minnesota: The “Gray 
Ghost Run” marathon and the Pump- 
kin Bowl football game kick off what 
is billed as the Halloween Capital of 
the World Celebration. The Grande 
Day Parade, the Parade of the Little 
People and the preschool costume 
judging contest follow. Details: Octo- 





ber 24-30; call Patricia Ward at (612) 
421-5086. 


The West 


®Los Angeles, California: The 
Festival of Masks comes to life Satur- 
day evening with a masquerade ball} 
where everyone dons exotic costumes 
and masks that are judged by celebit 
rity artists. First-place efforts go on | 
exhibit at the Crafts and Folk Arts 
Museum. On Sunday, the Parade of 
Masks draws marchers in ethnie| 
contemporary or historic masks 
(Dolly Parton took"part last year antl 
was amused that no one recognized 
her). People who’ve neglected tal 
bring a mask may either buy of 
make one, or simply feast at the fes4 
tivalsS many international food 
booths while watching the proces 
sion. Details: October 23-24; call Ka 
tie Bergin at the Crafts and Folk 
Arts Museum at (213) 934-8527. 

® San Diego, California: Torture 
chambers, graveyards, mummies 
mad scientists and witch doctors ter 
rify visitors when the Museum of 
Man metamorphoses’ into thé 
Haunted House Museum. Details: 
October 23-31; calle Jane Wilson at 
the Museum of Man at (714 
239-2001. Tees 

® Portland, Oregon: Children trick 
or treat at ten different animal sta; 
tions around the Washington Park 
Zoo; at each station they earn treat 
with activities that are both fun an 
educational. (For example, they jump 
as far as they can, and then measuré 
that against the length of a frogs® 
leap.) Other festivities include pump- 
kin carving contests, storytelling and 
a puppet show. Details: October 30;§ 
call Anne Brown at the Washingtonll 
Park Zoo at (503) 226-1561. End 
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Baker's Secret 


The secret is 






$80,000 IN CASH AND PRIZES! 


Enter the Chef Boyardee—Baker’s Secret 
Pizza Bow! Cook-Off. 308 Prizes! 
Entry blanks at your store. 
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Twinkle’ Copper Cleaner. 
Beautifully simple. 
Simply beautiful -~ ~ 


ead and decorative pieces. 
with its ea ghee Then. rinse away Bile and 


THE COMPLETE LINE OF NON-STICK BAKEWARE BY EKCO. 





Wital tU GO WHICH « « « 


YOU'VE LOST 
YOUR WALLET 
OR PURSE 


It’s bad enough to lose your wallet q 
purse without having to face doub 
about whether or not you’ve tak 
care of everything that needs to 

done afterward. Remembering thr 
days later that you have forgotten t 
notify the bank about the checks yo 
lost can be rather anxiety-provoking. 

We hope this checklist will give y 

the peace of mind that no shocks wi 
be forthcoming. 


__Call credit card companies, bank4 


gas card companies, department store 
and any other company that has if 
sued you a credit card. 

__Keep record of date you reporte 
card losses and note name of person t 
whom you spoke. 
___Report loss to police; obtain copy ¢ 
police report for tax forms and insu 
ance companies. 
__Find out from your bank what t 
do about lost blank checks, saving 
passbooks, etc. Close all accounts ani) 
open new ones if necessary. 
___Replace locks and keys; distribut 
duplicates to those who had keys. 
___Change car lock. 

___Make list of everything in wallet o 
handbag. 
__Notify insurance company; checl 
cash loss paragraph in policy. 
__Replace bank idéntification cards. 
___Change safety deposit lock. 
__Replace check-cashing cards fron 
stores, supermarkets, etc. 

___Notify traveler’s check companies. 
__ Fill out~- new» applications fo 
driver's license and auto registration. 
___Get new Social Security card. 
__Notify work place and get ney 
identification cards. 
_—Replace library card. 
__Ask organizations to which you be 
long to send new identification cards 
professional organizations, universit} 
alumni associations, etc. 

___Get new voter registration card. 
___Get new medical alert cards. 
___Buy new address book. 
__Recreate list of addresses and¢ 
phone numbers. 
__Recreate appointment schedule 
and fill in new book. | 
__Replace special papers and re 
ceipts. 

__Refill prescriptions that you carry 
in handbag. 

__Buy new eyeglasses, sunglasses 
and contacts. 

__Buy new makeup, comb, brush 
pins, barrettes, mirror. En 
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Pure, fresh, delicious taste, naturally. 
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e Goodness from 
100% pure corn oil. 
e No cholesterol. 





Q CONTAINS NO ARTIFICIAL SWEETENERS TWo8 OZ. TUBS (16 OZ. NET WT) 











Now Tone has a unique 
formula of cocoa butter and 
glycerine. Tone cleans without 
drying and softens without 

d greasy feeling. 
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your dog CRUNCH 


his way to cleaner, whiter teeth. 


, Cleans and 
whitens teeth. 


















z 3 different sizes , 
: for emal’ me ‘ Reet oh ape po PN i 
B\| and large dogs. eS +4 ‘ Tae aa eae 
: ly a Re PN 
le eg s: : - anes 2 + ~ * > a | 
ns , "ya at Natl A ane ie eens 3 tasty flavors. \ 
a b 
¢ . | 
oe 100% nutritionally complete. 
Comes in different , 
teeth cleaning hardnesses. i] 
| ©3  Milk-Bone®Dog Biscuits help clean your dog's teeth by 
NE i ae removing tartar soft foods leave behind. Dogs of every 
MT yw Soh "i ese@lee, shape and size love the delicious crunch...while you'll } 
MILK: BONE MILK-BONE love the savings. 
MILK-BONE DOG BISCUITS. The Crunch Food for Over 75 Years. hs 
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anriv: 42> Because Thrives more than great taste. It's great nutrition. 
ba Purina’s Thrive is the only leading cat food with delicious ingredients 
ive gives cats the great taste they insist on— 


from all 4 food groups. Thr 


plus, the complete and balanced nutrition they need. 
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I THE U.S. ARMY DIET YY f 


How to win the 
battle of the bulge 


By Arlene Fischer 








fo, its not G.I. rations, but it is Uncle Sam’s 

secial diet plan—tested on 300 male and female 
¢ldiers who collectively lost 6,000 pounds! 

(a this program, you can: * Eat pasta and potatoes, 
tirgers and desserts. * Find out why you do eat 

to much, and how to break the overeating habit. 
iLearn the Army’ surefire strategies for 

s edding extra pounds. * Discover a simple | 
ceting secret that will keep you thin forever. 


tf lunchtime, and the menu in- eat, and how you go about it. The 
edes sizzling steaks with mush- secret for its success, Army officials 
roms and onions to pile on top, side _ say, is in getting people to shun their 
ls of curried rice and okra, and_ old bad eating habits permanently. 
3s of tomatoes, peppers and greens And one reason that people on the 
‘e salad bar. The tables are cov- Lifestyle diet are so willing to be “re- 
3. in crisp white linen and potted educated” is that no one asks them to 
lis decorate the spacious room. give up the foods they love—waffles, 
this a fine restaurant? An exclu- tacos, hot dogs, hamburgers, spaghet- 
wclub? Not exactly. This pleasant ti, rice, sherbet—just to eat them in 
ig room is the Lifestyle Inn,a most reasonable portions. 

jjual Army mess hall—in fact, it’s The results have been impressive: 
sJiet mess hall at Fort Eustis, Vir- @ So far, nearly three hundred sol- 
41, 120 miles southeast of Wash-  diers have collectively shed close to six 
jn, D.C., and headquarters of the thousand pounds, averaging twenty 
Army Transportation Corps. pounds a person. 

cently, the Army set up strict e Of fifty-seven soldiers who began 
Hat standards for its soldiers and the program with high blood pressure, 
jved overweight personnel literally forty-eight were at normal levels when 
hape up or ship out.” The Life- they completed the program. And just 
: diet is Fort Eustis’ innovative about everyone has shown significant 
ion to the problem of how to whit- decreases in blood fat levels. 

‘lown the waistlines of its over- e A follow-up study of thirty-two men 
‘nt soldiers of both sexes in the and women a year after they completed 
‘of these suddenly tightened mili- the program showed that fifty-three 


' restrictions. percent had maintained their goal B% 
}>asant as this approach to dieting weight. In contrast, most weight-loss Fs 
‘ds; make no mistake about it— programs report between a two andj, ~ 
rogram at Fort Eustis is effective. twenty-five percent success rate. 


Yombining diet, exercise and be- Fort Eustis accomplished these feats 
»r modification, the Army is win- _ by gathering its experts—medical per- 
its very own battle of the bulge. sonnel, the base nutritionist, a family 
_ victory has been so resounding counselor, a fitness specialist and Colo- § 
the families of the soldiers in the nel James Blewster, Commander of the { 
ram have asked to participate. Transportation School Brigade at the | 
|} now, you and your family can base—to develop the first mandatory 
1 to follow the simple principles of | diet in military history. 
liet, without having to enlist. The program first went into effect in fag 
e key to this program is not so February 1981, and since then Colonel f 
1 what you eat, but how much you Blewster (continued on page 74) ons 
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Here is a week of sample menus (about 1,200 calories per day for women, 1,500 calories per d 
for men) developed in coordination with Captain Myra Endler, nutritionist and food servic 
administrator at Fort Eustis. See page 152 for another week of dinner menus. Add coffee or tea 
you wish. You also can exchange one bread or starch serving (half cup rice, potatoes, pasta, etc 
for either 4 oz. wine, 6 oz. beer or 12 oz. light beer. 


BREAKFAST LUNCH DINNER 


3 oz. roast turkey * ¥% cup corn bread 1 hot dog with bun * Onions and 

dressing * ¥2 cup broccoli * Tossed mustard * 2 cup coleslaw 
salad with low-calorie dressing %* 12 grapes * (Men: 2 hot 

x 2 peach halves * 8 oz. skim milk dogs, 1 bun) 

% (Men: Add % cup mashed potatoes) 


Y ONE WEEK OF DIET MEALS 









Y» grapefruit * 1 waffle square * 1 tsp. 

butter or margarine * 1 sausage or 1 oz. 

ham * 8 oz. skim milk * Coffee or tea 
* (Men: 2 sausages or 2 oz. ham) 









¥4 cup Waldorf salad with chicken (1% 
tsp. mayonnaise per serving) * 6 oz. 
vegetable juice cocktail * 6 saltines 

%* 8 oz. skim milk *% (Men: Add 1 roll) 


¥%4 cup spaghetti sauce * ¥ cup 
cooked spaghetti * Raw zucchini and 
radishes * Tossed salad with rice 
vinegar, herbs *% 4 apricot halves | 
* (Men: 1 cup each spaghetti, sauce) 


¥ cup orange juice * ¥2 cup oatmeal 
or %4 cup high-protein cereal * 1 egg, 
cooked as desired % 8 oz. skim milk 
% (Men: 2 eggs; add i slice dry toast) 















1 taco (2 oz. cooked ground round, 1 oz. 

shredded cheese, chopped lettuce and 

tomato, seasonings) * 8 oz. skim milk 
% (Men: Add % cup refried beans) 


3 oz. veal cutlet * ¥% cup steamed 
rice * 1 tsp. butter or margarine 
* % cup green beans * Tossed 
salad wath low-taloHe dressing 
* (Men: 4 oz. veal; add 1 roll) 


¥2 cup orange juice * Open-face toasted 
cheese sandwich with tomato slice 
* 8 oz. skim milk *% (Men: 2 
sandwiches) 
















¥. grapefruit * 2 poached eggs 6 oz. tomato juice * % cup low-fat 2 small lamb chops (approx. 3 oz. | 
%* 1 slice toast * 1 tsp. butter or cottage cheese with 2 pineapple slices total) * % cup noodles * % cup 
margarine: * 10 wheat thins * 8 oz. skim milk broccoli * Spinach salad with 







%* (Men: 2 slices toast; no extra butter) %* (Men: 3 pineapple slices) tarragon vinegar * ¥2 cup | 
i unsweetened applesauce * 8 oz. | 
skim milk * (Men: 1 cup noodles) | 














3 oz. pot roast * 1 small oven- 
browned potato * ¥2 cup green bean: 
* Salad, low-calorie dressing * 4 
apricot halves (Men: 1 large potato) | 


4 


34 cup tuna with 1 tsp. mayonnaise 
on bed of lettuce * % cup coleslaw 
* 1 orange * 8 oz. skim milk 
* (Men: Tuna salad sandwich) 


¥. cup orange juice * ¥2 English muffin 
%* 1 tsp. butter or margarine 
% 2 scrambled eggs * (Men: Whole 
English muffin) 










So 











3 oz. broiled chicken * ¥2 cup 
curried rice * ¥2cupcarrots 
%* Tossed salad, low-calorie dressing) 
%* ¥3 cup sherbet * (Men: 4 oz. 
chicken; add 1 roll) 


Hamburger (2 oz. ground round) 
* Hamburger bun * Lettuce, tomato 
* 1 fresh apple * 8 oz. skim milk 
%* (Men: 3 oz. hamburger; 
add 2 cup marinated bean salad) 






¥2 cup grapefruit juice * 1 Tb. peanut 
butter on whole-wheat toast 
* 8 oz. skim milk * (Men: 2 
slices toast) 












¥. banana sliced in % cup orange juice 1 roast beef sandwich (3 oz. lean roast (Appropriate for restaurant dining) | 


%* % cup bran cereal * 8 oz. skim milk beef, lettuce, tomato, 1 tsp. mayonnaise %* 1 cup onion soup * Green salad 





%* (Men: Add 2 poached eggs) on 2 thin slices bread) * 8 oz. (2 tsp. dressing on side * Fillet of | 

: skim milk * (Men: Regular bread) sole in wine sauce * ¥2 cup green 
beans amandine * 1 roll or ¥2 cup | 
rice * (Men: 1 roll and % cup rice) | 


eae et og ae a | 







‘urself to look in a mirror 
one sou eat—preferably ee Made 
i dining room : 
placed in your din i 
It may be painful, 
see look at yourself before 
you start to feast may dampen 


your appetite. 














Try to recr, 
eat : 
Lifesty] . dicts environmen 







Never cook food in fats. Instead 
use a non-stick pan. ; 





Teach yourself portio 


, n control. Bu 
kitchen scale and me ae 


asuring utensils, 








































Phin: en and eee regular| of Lifestyles 
Be et tine. vou haul: ne ; : oe lectures L s dieting con 
able to recognize a three-ounce : of ome weekly fe ee pasic premis® Set your = 

portion - fish ra half-cup serving hutrition or health. oo be enjoyar. ces, lar pote 
Of Negetables by ; ght pretty cco paniment . os diet) 















Chew sy 
ar] 5 
ee: so th A ess gum while coo 


rt aid Gat | at you don’t nj kin 
Save your dessert and eat it | youre pregees nibble while ~ 
as a late-night snack. a Ng a meal. 
fee 
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look for Selby Shoes in Fresh rom 


‘ny of these fine stores: 
|,ALIFORNIA 
| Alhambra: Hemphill’s Shoes 


B aa -Selby Sh —_— 
ic. 3 P Towner. About $53.00. 


Carlsbad: Joyce-Selby Shoes— Selby’s fresh fall catch comes in 
Plaza El Camino = ~~ Java with light brown trim, 
Costa Mesa: Joyce-Selby Shoes— : seem Mle 4S mete 
soln casth ace Te tera mts 


ercale: ane ae a ae and Light Brown/ava trim, leather.*.. 


Mission Viejo: Joyce-Selby : . 7 Matching BTC 
















a 


Shoes— i 
Mission Viejo Mall si SO a ee 
Newport Beach: Hemphill’s Shoes § > a wi 
' Palo Alto: Joyce-Selby Shoes— LE Naf 
5 Stanford Shopping Center 
Pasadena: Joyce-Selby Shoes— 
Plaza Pasadena 
Sacramento: Gary’s Shoetique 
Joyce-Selby Shoes— 
| Florin Mall 
|| San Diego: Joyce-Selby Shoes— 
| Fashion Valley Shopping 
Center 
Joyce-Selby Shoes— 
University Towne Center 
| San Francisco: Joyce-Selby 
Shoes— 
Embarcadero Ctr. 
Livingstons _ 
San Leandro: Joyce-Selby Shoes— j 
Bayfair Shopping i 
Center 
Santa Maria: Simas Smart Shoes 
Santa Monica: Joyce-Selby 
Shoes— 
Santa Monica Place 
Sherman Oaks: Joyce-Selby 
Shoes— 
Sherman Oaks 
Galleria 
Stockton: Gary’s Shoetique 
Sunnyvale: Joyce-Selby Shoes— 
Town Center 
Torrance: Joyce-Selby Shoes— 
Del Amo Fashion Ctr. 
Walnut Creek: Joyce-Selby 
Shoes— 
Broadway Plaza 


. 


SOLORADO 
Denver: Joyce-Selby Shoes— 
Tamarac Sq. 
Aurora: Joyce-Selby Shoes— 
Aurora Mall 
DAHO 
Twin Falls: Hudsons Shoes 
MONTANA 
\ Billings: Hart Albin Co. 
Great Falls: Village Shoes 
NEVADA 
Reno: Joyce-Selby Shoes— 
Meadowood Mall 
NASHINGTON 


Seattle: Gil Stern Shoes 
Spokane: Nagler Shoes 





U.S. ARMY DIET 


continued from page 7% 





estimates that more than one thou- 
sand people associated with the base 
have benefited from it. Many of these 
successful dieters are wives of men in 
the program, who flock to the Lifestyle 
Inn as much to keep their husbands 
company (mandatory participants in 
the program must eat three meals a 
day, seven days a week at the mess 
hall) as to keep their weight down. 

Very simply, the goal of the Lifestyle 
program is a gradual weight loss of 
about two pounds a week, with long- 
range maintenance through modified 
eating habits. The diet allows 1,200 
calories a day for women and 1,500 
calories for men. Here’s how it works: 
What you eat 

“We don’t believe in skimpy meals. 
That defeats the purpose,” says Major 
Darwin Simcoe, the brigade opera- 
tions officer who directs the program. 
“We want our dieters to get up in the 
morning and eat a balanced breakfast. 
We want them to enjoy appealing 
lunches, and dinners with enough va- 
riety to leave everybody satisfied.” 

That’s why steak and onions, ham- 
burgers, potatoes and pasta all show up 
on the Lifestyle Inn menu. To make 
sure the meals are balanced and non- 
fattening, though, there are strict rules 
about cooking procedures and portion 
sizes. No butter, shortening or flour is 
used to prepare the food, and there’s no 
sugar or salt on the table (although 
substitutes are available). The cooks 
dish out exactly the amount of food 
allowed on the diet, because “portion 
control” is one of the most important 
aspects of the program. 

The meals are planned in consulta- 
tion with nutritionist Captain Myra 
Endler, and menus are posted in the 
serving gallery, listing portion sizes as 
well as calories. 

Getting in shape 

Regular exercise is another impor- 
tant part of the Lifestyle program, and 
a mandatory one for the military par- 
ticipants. Four days a week, Major 
Simcoe, a former college athlete, leads 
dieters of both sexes in a half hour of 
aerobic and conditioning exercises in 
the base gymnasium. Afterward, the 
group threads its way through the post 
on a two-mile jog. 

Although it’s tough at first for every- 
one to do sit-ups, knee-bends and 
torso-twists by the dawn’s early light, 


people soon adjust to it. Captain Jane 
Schweinsberg, a 26- r-old native of 
Portsmouth, Ohio, fo nple, admits 
that it’s a struggle to herself out 
of | but deep dow can’t re- 
because you kn t's going to 
in the long ru s 

Schweinsberg ghed 195 


1 


she started rogram. 


She lost 22 pounds in the first two 


_months, and hopes to get back to her 


former weight of 138 pounds. 
Lectures and pep talks 

In addition to diet and exercise, 
there are ninety minute lectures each 
Monday. Every week a different expert 
addresses the participants on such is- 
sues as nutrition, stress management, 
health and physical fitness. There are 
also classes on menu planning and 
food preparation. And dieters are also 
warned that during any weight-loss 
period they are bound to hit plateaus 
as their metabolisms adjust to smaller 
food intake. “A plateau can last for 
weeks and be very discouraging,” says 
Dr. Ivan Miller, who helped establish 
the program. “I advise people to weigh 
themselves less often, and stay with 
the diet. In time they'll start losing 
again.” Dr. Miller also counsels people 
over thirty to consult a physician be- 
fore starting a weight-loss program. 
The diet environment 

As added “incentive” to the dieters, 
a doctor’s scale does guard duty at the 
entrance to the serving line, and full- 
length mirrors reflect the dieters as 
they walk in and out the doors. 

“Its amazing how a person whos 
overweight doesn’t like to look at him- 
self from the neck down,” Colonel 
Blewster remarks. “In the beginning, 
everybody used to avoid these mirrors. 
But after a month or so they’d stop, 
look straight at them and then side- 
ways, just as proud as they could be.” 

In addition, Lifestyle makes meal- 
time unrushed and pleasant. With the 
restaurant-like decor, dieters are en- 
couraged to savor their food and not 
gulp it down. And because everyone 
who eats there follows the same pro- 
gram, there’s a lot of mutual support— 
something you can accomplish at home 
by getting your family to diet with you. 

The program at Fort Eustis has been 
twice as successful as expected, accord- 
ing to Colonel Blewster, who at- 
tributes much of that success to the 
motivation and commitment of the 
participants. 

“You have to be willing to work at 
dieting. Our program is a seven-day-a- 
week commitment until participants 
reach their goal weight,” he says. 

But what happens when “big 
brother” isn’t watching, when a soldier 
gets transferred and there’s no diet 
mess hall around? “We hope our plan 
has taught the habitual overeater new 
habits for life. That’s the idea, and we 
think it’s working,” says Blewster. 

For at least one soldier it is. “I ex- 
pect to be leaving here in a few 
months,” said Captain Schweinsberg. 
“Then I won’t be on a mandatory diet, 
but it won’t make any difference. I 
intend to keep my weight down be- 
cause I feel so good now. I know that 
I can do it.” End 





QUIZ: 


Why you eat too mu 


How often do you think about y 
eating habits? Do you realize that 
havior patterns you learned long 
may be sabotaging your best efforts 
diet? These questions, adapted fr 
the Lifestyle nutrition program, 
make you think before you reach fo 
plateful of food. 


Do you feel it’s wasteful not 
clean your plate at each mea 


oe: 


Do you eat a little extra at p 
ties to show appreciation 
your host or hostess? 


Do you often grab your me 
on the run? 


Do you tend to eat when y 
feel depressed or upset? 


Do you take second helpir 
because your spouse or sor 
body else urges you to? ~ 


When you're nervous or 
cited, do you tend to eat m 
than usual? © 


Do you like to eat while wat 
ing television or reading? 


Are you a fast eater? 


Does boredom send you to { 
refrigerator? 


OO ON O UU HW N —= 


Would you be able to na 
everything you ate yesterday 


10 


It’s not hard to catch on to the f 
that “yes” answers to all but quest 
ten are an indication of bad hab) 
They mean that you are eating 
reasons other than hunger. For 
stance, if you answered “yes” to qu 
tion two or five, you probably have 
tendency to eat to please others 
stead of to satisfy yourself. Be r 

r 








when you say “no” to people offe 

you extra portions! and remember t 
if they’re really friends, they'll supp 
you in your efforts to diet. In fact, y 
can even enlist their help—the 
soon know better than to tempt } 
with fattening foods. 

A “yes” answer to question one in 
cates you may be suffering from 
“garbage disposal” mentality—y 
can’t stand to throw food out or ever 
keep it for another time. When yay 
cooking, you probably taste things 
quently and nibble on leftover a 
food. When you find yourself do 
this, ask yourself if you’re really hi 
gry. One way to tell is the “carrot 
cookie” test. (continued on page I 
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leads to another. 


PRBS 1 : GENERAL FOODS 
Yuban® is a registered trademark of General Foods Corporation. © General Foods Corporation 1982. 


{ 





prey expert answers | 





Ol r current questions 


Q* today’s mortgage rates, 
isn’t it better to rent than to 
own, particularly for a young cou- 
ple seeking their first home? 


A™ myth seems to be taking 
hold, especially among middle- 


income families looking for homes. 
But owning a home is still economical- 
ly advantageous compared with rent- 
ing, and will remain so as long as in- 
terest rates don’t soar far above exist- 
ing levels. 

According to the chairman of one of 
the country’s largest builders of me- 
dium-priced homes, a first-time home 
owner is ahead even if his home does 
not appreciate in value, so long as 
mortgage rates do not exceed twenty 
percent. And he’s way ahead if the 
following apply: He’s in the thirty-two 
percent tax bracket, his home appreci- 
ates at a rate of five percent per year 
and he sells it after twelve years. 


We’re doing all our Christ- 

mas shopping by mail this 
year, as neither of us wants to risk 
the crowds and we both like the 
idea of shopping from home at 
our leisure. We want to start now, 
as the catalogs begin to come in, 
but first we want to know what 
sort of rights we have as mail- 
order shoppers. 


Af of all, if youre unfamiliar 


with a mail-order company, you 
can check its reputation through your 
local Better Business Bureau, through 
your government consumer affairs of- 
fice, or through the Direct Mail/Mar- 
keting Association, 6 East 43rd Street, 
NOY. NEY10017- 
Here are some of the things you’re 
assured of as a mail-order buyer: 
® The company must notify you if an 
order is delayed; you then have the 
option to cancel and receive full re- 


fund of any payment ve made. 
you are ordering must 
be id honest!y described, 
d air price 
be ered as 
naged, 
ptly 


@ if you are not satisfied with the 
product, the company must replace it 
or refund your money. 

Do remember to keep copies of your 
order and any correspondence just in 
case a problem arises. 


I’m planning to return to the 

job market in a few months. 
I don’t have a great deal of experi- 
ence, but I do have a degree from 
a good college, as well as legal 
training and some accounting. My 
question may seem trivial, but to 
me it’s important. Would I be bet- 
ter off applying at a large or a 
small corporation? 


Your question isn’t trivial at all 

—it digs into the most subtle as- 
pects of a person’s self-identity. An- 
swering the following questions may 
help you make a decision: 
® How significant to you is risk versus 
relative security? A large company 
that has been a stable force in its 
particular field for fifty or more years 
will obviously offer more security than 
an innovative newcomer. 
@ How involved do you want to be- 
come in overall corporate goals and di- 
rections? In a smaller company, you'll 
get greater exposure to senior man- 
agement, hence a greater chance for 
your ideas to be heard. 
® How vital to you is the chance to ex- 
press your creativity and reach for 
self-fulfillment? A smaller company 
will offer greater opportunities to real- 
ize such personal goals. A large com- 
pany is more likely to have many 
layers of management, suitable for 
those who function better in a struc- 
tured environment. 
® To whom will you be reporting? In a 
large company, you'll probably be re- 
sponsible to a chain of supervisors, 
while in a small company, you might 
report directly to the person in com- 
mand. But in either case, will you be 
groomed to move up? 
®@ How do you see yourself in the long 
range? Are you willing to pursue a 
long upward course in a big company? 
Or do you yearn for visibility at an 
earlier date? 

What you're really asking yourself 


is “Who am I?” If you can answer t 
question, you'll find that the right je 
in the right-sized company will beg 
to emerge. 


We’re buying our first ste 

component system, =z 
we’re stunned by the price ran 
of the systems we’ve seen so fa 
from $300 all the way up 
$4,000. Can you give us son 
basic rules? 


Ass: you're shopping in) 
i} 
reputable store, here are so n 
guidelines that. will make your sele 
tion easier. | 
®@ Look for balanced equipment. If y 
buy a superior amplifier but choo; 
speakers that are greatly inferior, f 
example, the sound will be no bet i 
than the speakers can put out. Yo 
key rule: The total system will be 
better than its weakest link. 
® Always buy components with 
proven track record. 
@ Explain to the salesman the “liste 
ing sound” you are looking for. Eq 
ment differs for the best appreciati 
of different kinds of music. For 
stance, if you prefer rock music, you 
be better off choosing speakers t 
offer superior bass response. If y) 
prefer classical, you'll want speak 
that are true to the wide ha 
audio reproduction. 
@ Discuss with the salesman how a) 
where to install the equipment 
order to obtain the sound you wal 
Putting the speakers on the floor 
result in an accented bass respor 
more suitable to rock music than 
classical. A knowledgeable salesm 
may advise you to buy bookshelves: 
raise the sound for classical, and é 
vise big speakers on an encore 
floor for rock. 
@ If you’re buying your first ayatel 
the $400 to $500 range and you expé 
to step up in quality later, the rv 
about the weakest link is vital. Sel 
a good amplifier and turntable, a 
high-quality but less expensive spe 
ers (but from a good manufacture 
Speakers are easiest to sell off, a 
these are the components you're mi 
likely to want to upgrade. E 
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Its More you. 





Narning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 








17 mg. “tar”, 1.4 mg. nicotine av. per cigarette by FIC method. 


Gerber Nutrition Report 
Answers to questions parents ask us. 


How can I be sure my older baby is getting enough iro 


Many parents are concerned about the 
amount of iron their babies receive, and rightly 
so. Iron deficiency is one ofthe most critical 
problems in infant nutrition today. 


70% Lack Enough Iron 

In fact, 70% of the U.S. infants in a recent 
survey did not receive the Recommended Dietary 
Allowance for iron. 


Medical Profession Recommends Infant 
Cereal During 2nd Year 

Because iron-rich infant food sources are 
limited, many doctors and other health care pro- 
fessionals recommend the daily feeding of dry 
infant cereal during baby’s second year. And the 
infant cereal most parents rely on is Gerber. 


Just One Serving 
All dry Gerber Cereals are fortified with 
iron and B complex vitamins. A one half-ounce 
serving (4 tablespoons ) provides nearly half the 
daily iron the U.S. government recommends 
for babies. 


f i tS Cc 
Pe Ones 
Baird ab 








‘ve aae 9 lot about food because we care alot about babies 


9 Cereal Varieties 


And Gerber offers a choice of nine ready- 
to-Serve varieties including five regular cereals 
(Rice, Barley, Oatmeal, High Protein and Mixed) 
and four cereals with fruit (Rice With Banana, 


Oatmeal With Banana, Mixed Cereal With Banana, | 
and High Protein With Apple & Orange). Just add 
milk or Gerber Juice and stir to the consistency 
your baby prefers. 

For further information on how to meet 
your baby’s high iron needs write to: Ask Gerber, 
Fremont, Michigan 49412. 














Babies ane our business... 





and have been for oven 5O years. 


Gerber Products Company. Fremont. MI49412 — 





| 
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heir look 
says it all— 
Charles and 
Diana exude 
happiness 
on their 
honeymoon, 
when their 
baby was 
conceived (1). 
But by 
November 
Diana couldn't 
muster a smile 
when morning 
sickness made 
her feel terrible 
(2), and so 
sapped her 
energy that she 
fell asleep at 
the most 
inappropriate 
ceremonial 
moment (3). By 
her fifth month, 
the Princess 
was reveling in 
her pregnancy, 
but fell prey to 
Peeping Tom 
photographers 
(4). But while 
Diana’s royal 
in-laws 
may have 
disapproved 
of her public 
exposure, 
no one could 
complain 
about the 
eye-catching 
maternity 
gowns that 
she wore 
for special 
occasions (5). 
In the last 
stages of her 
pregnancy, 
Diana refused 
to slow down, 
and she 
captivated 
crowds 
wherever she 
went (6,7). 











“DIANA QUEEN OF HEARTS 


By Gwen Robyns 


Carr 


Only twenty-one hours old, Prince William is ae to 
an adoring public by his loving and proud parents. 





eS n a nursery of gentle flower prints and soothing 
blue gingham, Prince William is surrounded by a 
dee cheerful menagerie of cuddly stuffed animals and 
whimsical Beatrix Potter drawings of rabbits, toads, 
| pigs and the frogs that his mother loves. 
. He could be any baby, waking up from his after- 
t | noon nap and chuckling at his parents as they tickle 
him playfully or swing him up from his crib. The 
decor of the nursery is warm, whimsical and roman- 
tic, and the spacious room has become the center of 
Prince Charles and Princess Diana’ life. “It’s such a 
happy young household,” a friend says effusively. 
“The Prince often wanders round in jeans and an 
& open-necked shirt, which he would never have done 


Prince William’s horoscope 


Born on June 21, the cusp of Gemini and Cancer, this 
little Prince will be an adventurer always on the go, 
walking—even running—very early. It will be hard 
for his parents (or his nanny) to keep track of him. As 
he matures, his interest in exploration may even lead 
him to become the first royal astronaut! 

Outspoken and determined, he’ll score another mod- 
ern first by getting actively involved with politics 
tbly as British Ambassador to the U.S.). Unlike 
ther, the Prince will marry and become a father 

_ early. He will have a very long and popular reign. 
| r) horoscope prepared for Prince William by 
3 Davies, an astrologer who counsels such ce- 
Lauren B | and Goldie Hawn. 
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at Buckingham Palace. 
There was always lots of 
laughter, but now with a 
baby it is even better. I 
have never seen a man 
change so much in his hab- 
its as the Prince has re- 
cently. Charles and Diana 
just sit and talk about 
babies the whole time.” 
The nursery—and the 
new royal lifestyle—is a 
far cry from the cold and 
lonely childhood environ- 










Barbara Barnes will soon 
stroll with a royal carriage. 
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ment of past royals. It has 
been said that the rigidity 
and strict emphasis on mo- 
rality of Edward VIII’s 
childhood were part of 
what led to his abdication, 
and even Queen Elizabeth 
and Prince Charles were 
raised largely apart from 
their parents, in a 
style that was 
mostly rigid, formal 
and removed from 
(continued on page 140) 
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A royal stamp 
of approval 


Prince William received 
most of the fanfare this - 
year, but Britain didn’t 
forget that his mom 
had her own twenty- 
first birthday July 1. 

To celebrate, these 
commemorative stamps 
were issued, showing 
the Princess in royal 
portraits, on her 
wedding day and in 
informal photographs. 










Stamps from Stangib, Garden City, Nv. 
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William’s nursery kingdom 


A white broderie anglaise 
canopy is the crowning 
touch to a crib of golden 
pine (A), and a cot bumper 
—with gingham on one side 
and rosebuds on the other 
—protects the Prince's 

royal head (B). A hanging 
gingham-and-rosebud 
diaper holder (or nappy 
stacker, as the English say) 
keeps these necessities neat 
(C), and the golden pine 
dresser holds a wicker 
basket trimmed with ribbon 


for the baby’s small things 
(D). Victorian button-back 
nursing chairs in a delicate 
print (E) and the gingham 
curtains (F) pick up the 
crib colors. For convenience 
there's the trolley bath with 
foldaway plastic shelves (G). 
And for fun, lots of toys, 
including Beatrix Potter 
animals and a Kermit-like 
frog,(H). 

Diana’s decorator touches 
can easily be copied by any 
mom-to-be. 
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lange of fruit 
desserts includes 
(¢ ise Jrom 
above left): Apple 
Fritters, « 

beer batter: Pc 
Oranges i aze 
Peach Gratiné, flecked 
with almonds; and Appl 
Galette, atari 6x 


ngnt-©.1982 by: J < 
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AAGNIFIQUE 


Fruit Favorites Translated from the Fre ach 


Ooh la la! These fabulous desserts with 
a French accent are whipped up with 
the freshest, ripest fruits of America’s har- 
vest. Recipes, all from the great new 
book, Everyday Cooking with Jacques 
Pépin (that’s French chef Pépin, far leff), 
begin on page 122. C’est formidable! 
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There are important events in every woman's life that make he 
yearn for a beat-the-clock beauty transformation. Here's how 
quick-changed the looks of four Journal readers . . . just in time 


By Maureen Lynch, Beauty and Fashion Director 























“New York One look at Anna Cassady and her gorgeous 
3 teen-age daughters, and a top agency signed 


5 them all on as models. That meant a quick good- 
a modeling bye to their spacious Florida home (cats, horses, 


dog and all), and a rush move to a New York 
career = « s apartment... “an enormous adjustment,” says 

commercials as well as modeling, Anna needed a 

makeover fast—before making the rounds. 


five, my First priority: a hair update, since Anna’s 


whole life winged style was passé. We suggested shorter 
hair, brushed back to set off fabulous cheek- 


is bones. Subtle gold highlights were added—a 
v 7 trick well-known to TV stars (the camera “loves” 
changing a play of color around the face). Anna’s skin is 
: perfect (she’s avoided baking in the Florida sun), 
but her baby-pink lipstick was out-of-date. A 
switch to deeper, softer shades was prettier. Since 
her makeover, Anna’s career has taken off, and 

she’s rehearsing a play. Next stop, Broadway? 


at thirty Anna. Since her sights are set on acting and TV 


Before and after photographs by Pau! Amato, group praroe apt by Andrea Alberts. 
Hair style by Mark Kane; hair color by Louis Licari, both, La 
makeup by Margaret Avery. Fashion: blouse by Cathy Harcicles eens by Red Cobra. 
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Anna, 
left, and 

daughters 
rin and 

zabeth 
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“Help! | want to look terrific 
for my twentieth class reunion.” 


In 1962 Alivia Stancil was voted “cutest” girl in her 
senior class. In 1982, an invitation to the class 
reunion brought a twinge of apprehension. Married 
to her high school sweetheart, and the mother of 
three, Alivia had outgrown the cute-girl image and 
wanted to look her absolute grownup best. 

On her own, Alivia lost ten pounds. Then, just 
before the big day, we flew her to New York for an 
on-the-double makeup and hair makeover. 

Results? “Wonderful in every way,” she told us. 
“We took off our shoes, danced the twist .. . every- 
one said I never looked better.” 





“We’re finally 


getting married— 
forty years later.” 


Marie Kort’s story is as romantic as any fairy tale. 
Her letter to us tells all: 

“Don and I were engaged thirty-nine years ago, 
but were separated during the war, and I called the 
engagement off. We both married others. In time, 
those marriages dissolved. Then, a miracle ... we 
met again. Now, were going through with our 
original wedding plans. The date is set. I’d appreci- 
ate some hurry-up beauty advice so I can look as 
wonderful as I feel.” 

We couldn’t resist giving Marie a helping hand. 
As we progressed, step-by-step, Marie kept saying, 
“TI love it, I love it!” 


“Turning thirty... 


looking fora 
brand new me!” 


Carol Reilly wanted to look terrific in time for her 
thirtieth birthday and the big party planned for 
her by neighbors and friends. For Carol, as for 
many women, thirty is a time for making changes. 

“I love my husband, my son, my job,” she says. 


“But Pm iting in other areas ... going 
back to schoo to figure out how to make 
each day count for m 

Carol views ikeover aS an important part } 
of a larger proc s confidence to change. 
When you see how 1 rettier you can look, it 


adds to that confidence.” 
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\| Ivia S creamy skin is her biggest beauty as- 
et, but her natural hair color and the added-on blond 
treaks did nothing to show it off. Since she’d always 
ranted to be a redhead, her hair was colored a warm 
uburn shade (eyebrows, too), that made her skin 
imply radiant. After coloring, a new hairstyle—chic 
nd brow-baring. 

Its always a good idea to rethink makeup colors 
hen hair color changes. Alivia’s own makeup was too 
ink and pale for her new red-head sophistication. The 
right white shadow that she applied under her brows 
iade the skin in that area look puffy. We showed her 
ow to stroke a darker color on her lids almost up to 
1e browbone to make the puffiness recede and open 
p her eyes. The last step was to redefine Alivia’s face 
1 a palette of fresh peaches and corals .. . soft and 
ibtle on cheeks, bright and glowing on lips. 


ear right: Alivia as cutest girl in the senior class. Far 
ght: At twentieth class reunion with husband, Jerry. 





Se] 

a rl e S hair wasn’t as modern as she is. Condi- 
oning, brighter color and new, sleek, off-the-face styl- 
g brought it up-to-date. 

Marie knew that heavy makeup can add years but 
ent too far in the opposite direction and wore only 
ostick. We suggested a flattering happy medium: lots 
moisturizer, then foundation and soft color for eyes, 
eeks and lips, all applied with a light touch. For 
ature skin, creamy formulations are best; oil-free 
id powder-form cosmetics tend to settle into lines, 
aking them more noticeable. Finishing touch: sev- 
al coats of brown mascara to set off her lovely eyes. 
ou're never too old for plenty of mascara; just be 
e to brush it on carefully so lashes don’t clump 
zether.) 


par right: Marie Kort and fiancé Don Knaak first 
e around, forty years ago. Far right: The radiant 
de and happy groom finally say “I do.” 





5 

arol S waist-length hair seemed too “teen- 
he.” We suggested a style that ended just below her 
»ulders, layered for fullness at the top and sides. At 
pt length, the natural wave bounced back, framing 
Wr face in softness. (Carol had forgotten her hair was 
pet weight of her hair when long had straight- 
ped it.) 

Carols own foundation was a touch too dark (a 
mmon mistake). We switched her to a lighter shade 
ith a hint of rose to liven her olive skin. Brunet 
huties like Carol often need to brighten up with 
longer color, so we chose a deep-blue powder shadow 
at brought out the brown of her eyes (and showed 
+ how to get more intense color by moistening the 
plicator). Her cheeks were blushed with deep coral, 
#) lips polished with bright, true red. The new look 
Sictly matched the new Carol: vibrant and young, 
db) not juvenile. 

| 
if 
tht: Carol (center) at her milestone thirtieth birth- 


Bl party, with friends Bob and Sue Gardella. 











Would you like to have a 
Journal makeover? Send 
a one-page letter about 
yourself along with a 
clear, recent photograph 
to Beauty Department, 
Ladies’ Home Journal, 
641 Lexington Ave., 

New York, N.Y. 10022. 
(We regret that photos or 
letters cannot be returned 
or acknowledged.) 





Photographs of Alivia and Marie by An- 
drea Alberts—reunion photograph by 
Wade Spees/Blackstar, wedding photo- 
graph by C.J. Walker/Blackstar; hair- 
styles (on both) by Justin, haircolor by 
Ron Levin, Xavier salon, N.Y. Carol’s pho- 
tographs by Paul Amato; hairstyle by 
Mark Kane. Makeup for Alivia and Carol 
by Margaret Avery, makeup for Marie by 
Rick Caldwell. Fashion, opposite: top, 
shirt by Carol Little for St. Tropez West; 
middle, sweater by Stanley Blacker; be- 
low, blouse by Kenar 
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For John and 
Penny, the starlit 
night became 2 
time to discovel 
the wonders 

of the universe 
and a love filled 
with promise. 


An exclusive 
excerpt from the 
new best seller 
by America’s 
favorite novelist. 


In the small town of Clay 
in the northern part of 
the state of Fremont, the 
football players of the 
home team were celebrat- 
ing their victory over 
their arch-rivals, Benton 
High School. Clay had 
won 33 to 31. The wizard 
halfback that autumn 
night of 1944 was 17-year- 
old John Pope. 

But John did not linger 
to celebrate his perfor- 
mance. His interest at 
this moment was far re- 
moved from football, for 
as he left the gym alone 
he looked up into the eve- 
ning sky and saw to his 
satisfaction that the half- 
moon was visible high 
overhead and stars were 
beginning to appear, and 
he thought of two objects 
that had recently as- 
sumed great importance. 

The first was a book 
which he had owned for 
several months, the only 
one he had ever pur- 
chased with his own 
money. It had been pub- 
lished in Edinburgh, 
Scotland, by a firm called 
Gall and Inglis, and the 
university bookstore had 
needed ten weeks to se- 
cure a copy. When he re- 
ported to claim it, he had 
been waited on not by a 
(continued on page 154) 
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Canadian 
Beef and 
Beer Pie 


Beer lends 
marvelous earthy 
flavor and aroma to 
this meaty main 
dish pie, made with 
lots of potatoes, 
mushrooms, onions. 
Black coffee adds 
rich color. You can 
use cubed chuck or 
budget-priced beef 
marked “stew 
meat” for our pie. 
Recipes, page 110. 














Nobody beefs when you serve America’ all-time favorite. . . splurge on 
luscious “glamour” steaks and roasts, or save on hearty budget cuts 
and standby hamburger—the prime choices are practically limitless. 


MEA IE 


How to get more and better meat for the money? That's the big questior 
in these lean times when meat costs can butcher a budget. For 
the answers, here’s the meat chapter of an important new book: 
Jean Anderson Cooks, in which this food expert shares a wealth 
of tips, tricks and marvelous recipes. Starting here, 40 meaty 
hints. Recipes begin on page 110. (Special bonus: our take-along smart} 
shopper's card to help you get better value at the supermarket.) 


Copyright © 1982 by Jean Anderson. From the t EAN ANDERSON COOKS: Her Kitchen Reference and Recipe Collection. To be published by William Morrow and Company, Inc. 









raised Pork 
10ps with 
range and 
ustard 







iscinating 
quet of flavors— 
h ginger, honey, 
ge, Dijon 

stard—enhances 
subtle goodness 
ork. Braising in 


der, juicy 

Se as without 
rdrying. 

ipes, page 110. 
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etter than ever now because the “new” pork—just as tasty as the “old” 
—has more protein per pound, fewer calories and less than half the 
at.All that nutrition and flavor—and it’s a piggy-bank favorite as well. 


*t is the centerpiece of our meals 
Hthe costliest item on our grocery 
'. | think of meat as an investment, 
| as such feel that it pays to learn 
‘uch about it as you can. To help 
fe you a smarter shopper (and 
©), here are 40 tips I have collected 
*« the years, tips that cover all the 
¢, popular kinds and cuts of meat. 


dow to store fresh meat 


-epackaged meats from the super- 


exet can be left in their original 
eypers provided you plan to cook 
‘1 within a day or two. 

jyou intend to hold meat longer or 
teat is unpackaged from a butcher, 
tive store wrapper, then rewrap 
oly in wax paper, foil or plastic 
® wrap before placing in refrigera- 





tor (the loose wrapper allows air to 
circulate around the meat, discourag- 
ing the grawth of bacteria that thrive 
in the absence of air). 


Freezing meat 


@ Freeze only top quality, absolutely 
fresh meat, and concentrate upon 
those cuts that can later be plunked 
solidly frozen into skillet, kettle or 
oven. Whenever meat must be thawed 
before it is cooked, it will lose vital 
juices—and much of the quality for 
which you paid top dollar. 

@ Shape ground meat into patties or 
loaves, then wrap and freeze. 

@ If you’re making meat loaf, freeze it 
in the pan in which you'll bake it. As 
soon as it’s brick-hard, slip it out of the 
pan and wrap airtight. Come baking 
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time, unwrap loaf, ease back into pan, 
then bake as recipe directs, adding an 
extra ¥2 hour or so of baking time to 
compensate for the fact that the loaf 
went into the oven solidly frozen. 

® For stew, it’s best to cook first, freeze 
later. Simmer to within about an hour 
of fork-tenderness, then cool to room 
temperature. Ladle into freezer con- 
tainers, filling each to within ¥2 inch of 
the top, then snap on the lids and 
freeze. Note: The stew will tenderize 
in the freezer, due to the cutting action 
of the ice crystals inside the meat. 

® To reduce the risk of scorching stews, 
reheat them in the oven. Simply plunk 
solidly frozen blocks of stew in a heavy 
casserole, cover and set in a cold oven. 
Bake 1 to 1% hours at 325°F. until bub- 
bling and fork-tender. (continued) 





Roast Leg 
of Lamb 
Cloaked 
with 
Ginger and 
Garlic 


The “cloak” is 
actually a creamy 
mixture of butter, 
herbs and flour 
spread evenly over 
meat before 
roasting. Very 
young lamb is a 
must for 
sumptuous party 
fare like this. Buy 
only deep-red meat, 
faintly marbled; 
fat should be a 
creamy white. 
Recipes, page 110. 


—— 


‘Tne meat with the delectable, savory flavor. Some say it’s an acquir 
_ taste. We say try it the newest way: cooked to the juiciest pink of perfec 
tion. One bite and your family well never say b-a-a-a to lamb again 


Pon: Une Die a yOUr tantly Wen eee 


@ To separate frozen minute steaks 
and scallopini easily, wrap them this 
way: Lay a two-foot strip of plastic 
food wrap on the counter, place a piece 
of scallopini or a steak at one end and 
double-wrap smoothly back over it, en- 
closing in a giant accordion pleat. Con- 
tinue in this manner until you have 6 
to 8 pieces of scallopini or perhaps 4 
minute steaks. Fold ends under; freeze. 


BEEF 
Despite high prices, 





America con- 


tinues its undying passion for beef 

steaks and roasts. Here’s how to cook 
n to perfection 

ef There are two 

rs, who like to sear 

high temperatures 

st half hour of cook- 





ing, then finish them off at 300° 
to 325°F. and (2) Non-searers, who 
keep the oven at moderate heat 
throughout roasting. Searers insist 
that a roast develops a rich crust when 
seared (it does) and that this crust 
seals in meat juices (it doesn’t). 

After a lifetime of dutifully cooking 
roasts in a moderate oven, I’ve de- 
fected to the searers’ camp. I like a 
brown crust on my roast. I also like 
the richer, more plentiful drippings 
searing produces because they make 
such glorious pan gravy. 

No matter which school you sub- 
scribe to, you should follow these basic 
steps: (1) Arrange the roast fat side up 
so that it will baste itself as it cooks. 
(2) Place the roast on a rack so that it 
doesn’t stew in its own juices (prime 
























ribs can stand on their own rib e} 
instead of on a rack). (3) Leave 
roasting pan uncovered. (4) Do not é 
liquid to the pan.. 
@ Should the roast be salted before 
after it’s cooked? It honestly does 
matter because the salt will o 
penetrate the meat about /% inch. 
@ What's the surest way to tell whe 
roast is done? A meat thermomete 
prefer the new spot-check variety. 
skewer-thin, and unlike chunk 
models of old, need not be thrust i 
the roast until it approaches donenif’ 
thus minimizing juice loss. | 
@ To facilitate carving, let ros 

“rest” 20 to 30 minutes after t 
come from the oven. They’ll be jui 
(This also applies to pork, veal 
lamb roasts.) 
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lacedonian 
asserole 
Veal, 
hite 

eans and 
abbage 


al slowly 

umered with 

‘bs, white beans, 
bage... an 
hentic taste of 
‘thern Greece, 
fect for a buffet. 
rt make-ahead, 
oven-cooked, 

rds no last- 

tute fussing.) 
yulder veal is 
atively 
xpensive; 
ymering makes 
ork-tender. 
sipes, page 110. 
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f all you know is veal scallopini, it’s time to learn more about this 
versatile meat.. Always a treat ... in fact, almost any good recipe 
nade with veal—even the budget cuts—is special enough for guests. 


v to pamper a tender steak. 

roil: Thick steaks broil better than 
1 ones, large steaks (porterhouse, 
din) better than small ones (rib, 
», T-bone), heavily marbled ones 
er than lean ones and room-tem- 
ature ones better than refrigerator- 
' ones. Here is the technique: 

)) Let steak stand at room tem- 
ature 30 minutes. 

') Preheat broiler 15 minutes. 

') Slash fat edge around steak ev- 
‘inch so steak will remain flat. 

i) Do not salt steak. 

/) If steak is 11% to 2 inches thick, 
'> inches from heat; if 1 inch thick 
3 inches from heat. (Remember: 
_ thinner the meat, the closer it 
ald be placed to the heat.) 

|) Brown steaks on one side, turn 


; 
} 
, 
; 





with tongs, then brown flip side. For 
rare, allow 5 to 8 minutes per side for 
l-inch steaks, 8 to 12 for 1¥2-inch and 
12 to 16 for 2-inch steaks. For me- 
dium, add about 2 minutes per side to 
each of the above times; for well-done, 
add about 4 minutes per side. 
(7) Season steaks and serve. 

®@ Panbroil: I prefer panbroiling for 
smallish steaks cut 1 to 1% inches 
thick—rib, club, filet mignon—be- 
cause I can control burner heat better 
than broiler heat. I begin as above, 
following steps 1, 3 and 4 under Broil, 
then set a large heavy skillet over 
moderately high heat and rub with a 
little of the fat trimmed from the 
steaks. When sizzling hot, add steaks. 
Brown 5 to 7 minutes per side for rare, 
7 to 10 for medium and 10 to 12 for 
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well-done. Turn with tongs; pour off 
drippings as they collect. 

® Sauté (Panfry): The technique is 
precisely the same as for panbroiling 
except that you cook the steaks in 2 to 
3 tablespoons butter, margarine, vege- 
table oil, olive oil or a half-and-half 
mixture of vegetable oil and hazelnut, 
walnut or sesame oil. Do not pour off 
drippings—ladle over finished steaks. 


A few words about ground 
beef and stew meat 


@ There are several types of ground 


beef: Hamburger, as it appears in most 
supermarkets, is the least expensive, 
consisting of beef trimmings and 
about 30 percent fat. It shrinks an 
awesome amount during cooking. The 
leanest ground (continued on page 109) 
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reds that have 
een Os 
blue cast. Reds 
-in a room don’t 
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ioe with than 


have to match; 
in fact, subtle 


be more inter- 
esting (think of 
a bouquet of 





Mixed reds, yes! 

mixed red flowers). Keep in mind that 
flat paint as opposed to glossy, is quieter, 
easier to live with, and that it may take 
two or three coats to get smooth, even 


coverage. The color is addictive . . . once 
you start seeing red, you're going to love 
it more and more. 


Kitchen and bedroom photographs by Joe Standart; bedroom and dining 


room furniture, Thomasville; kitchen cabinets, Poggenpohl USA; 


Bathroom photographs by Thomas Hooper; bathroom designed by Lembo 


Assocs.for Kohler; bed and bath linens by Martex. 
Other shopping information on page 146. 
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- is seductive in a bedroom. 





Red makes a kitchen more fun... 
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he new job as an office 
manager was Alice’s* 
big break. Recently 
divorced, she was 
tired of clerical work 
and needed to make 
more money. On her 
first day, her boss 
pulled up a chair next 
to her and slowly rub- 
bed his calf against 
hers. “I was shocked, 
and I pulled away,” 
ys Alice, 37. “I tried to make my- 
f think it was an accident.” 
In the following weeks, the boss 
ked to her about his favorite 
assage parlor and his sexual es- 
pades, but never about her 
rk: “I used to cry inside to get 
; attention in a business way,” 
e says. Instead, he stared at her 
est, commented about her 
thes and repeatedly brushed up 
ainst her in the hall. “You have 
idea how bad you make me 
1,” she told him, but he just 
ighed. When she complained to 
2 company manager, he replied: 
‘you can’t handle it, leave.” 
Then one day, her boss called 
r into his office. “It’s time we 
d an affair,’ he said bluntly. Al- 
felt her stomach sink. “I 
nted to yell, ‘You slimy creep,’ 
t my job meant everything to 
>,” she says. “So I just stared at 
n in disbelief.” 
A few days later, the boss fired 
r. He explained: “I’m not getting 
iat I want from you.” 
in many companies, even today, 
sual favors are considered one of 
> boss’s possible fringe benefits. 





According to surveys, anywhere 
from thirty-six to seventy percent 
of working women have been sub- 
jected to sexual harassment, rang- 
ing from a dirty joke to an out- 
right “get-laid-or-get-fired” propo- 
sition. While women once had lit- 
tle recourse against such behavior, 
now more victims are fighting 
back in court. But legal rulings 
haven't eradicated the problem. 
“In the current economy, the situa- 
tion is more critical than ever,” 
says State Representative Karen 
Clark of Minnesota, who recently 
sponsored a sexual harassment 
bill. “Employers think they can 
get away with more.” 

Harassment, however, is only 
the most extreme form of what can 
often become the bad business of 
sex in the office. With increasing 
numbers of men and women work- 
ing together, the office is a natural 
meeting ground for members of 
the opposite sex. But while an of- 
fice affair can indeed turn out hap- 
pily, a double standard still 
exists—and the woman is the one 
most likely to get hurt. 

“Sex in the office is a hot topic 
that is going to get hotter,” says 
Professor Jay Shafritz of the Uni- 
versity of Colorado at Denver, co- 
author of a management textbook 
on sexuality. “How do you deal 
with each other professionally 
when the romance has ended? At 
what point is behavior social? At 
what point harassment?” 

Generally, social behavior ends 
and harassment begins when the 
sexual overtures are unwanted. In 
1980, the Equal Employment Op- 


portunity Commission (EEOC) is- 
sued guidelines defining sexual 
harassment as “unwelcome sexual 


advances, requests for sexual 
favors and other verbal! or physical 
conduct .. .” that are made condi- 


tions of employment or job ad- 
vancement or create a_ hostile 
working environment. (The EEOC 
guidelines on sexual harassment 
are currently under review by the 
Presidential Task Force on Regula- 
tory Relief.) 

While some actions are clearly 
offensive, others may be _inter- 
preted differently by different peo- 
ple. “To some women, winks and 
pats on the behind are fine but to 
others they’re not,” says Jeanette 
Orlando, a sexual harassment 
counselor in Los Angeles. “The 
woman has the responsibility to 
let the person bothering her know 
she’s offended.” 

That person may be either a 
boss or a co-worker and is often 
married. While the vast majority 
of harassment victims are women, 
men are not immune. In a study 
by the U.S. Merit Systems Protec- 
tion Board, fifteen percent of the 
men reported sexual harassment; 
twenty-two percent of these were 
bothered by other men. 

Tragically, some people see the 
female harassment victim, like the 
old stereotype of the rape victim, 
as a seductress who “asked for 
what she got.” They believe a 
woman should be sophisticated 
enough to handle sexual advances. 
Or that a “lady” doesn’t receive 
overtures. But in reality, a secre- 
tary who is sexually (continued) 


“Names in the cases cited have been changed to protect the identities of those involved 
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SEX IN THE OFFICE — 


continued 


hassled by her boss isn’t virtueless, 
she’s vulnerable. In most cases, she des- 
perately wants or needs the job and 
therefore is an easy target. “The victim 
isn’t the office tootsy who flirts back— 
then it’s wanted attention,” says Malou 
Roth Norris, vice president of Boyle- 
Kirkman Associates, management con- 
sultants. “She tends to be the woman 
who is naive about business and has no 
power.” 

The offender is apt to take advan- 
tage of his victim’s vulnerability. In 
many cases, he’s motivated not so 
much by sexual desire as by a chance 
to manipulate a powerless person. 
“Sexual harassment is a way of re- 
minding women of their supposed 
caste position—they’re women first 
and workers second,” says Jacqueline 
Boles, associate professor of sociology 
at Georgia State University. To some 
men, the power play may be uncon- 
scious, while to others it’s a deliberate 
attempt to intimidate women, es- 
pecially in traditionally male jobs. A 
woman coal miner, for instance, says 
that a foreman attacked her and 
threatened to rape her in a mine shaft; 
other female miners have reported 
that co-workers often expose them- 
selves. 

But such conspicuous acts can also 
occur in plush corporate offices. Irene, 
an executive secretary, says her boss 
had a large girlie calendar on his wall 
and a pair of chocolate breasts on his 
desk, constantly called her and the 
other secretaries “b------ ” and 
would fondle or refer to his genitals in 
front of women. “One day he called me 
into his office,” says Irene. “His chair 
was pushed away from his desk so that 
the full length of his body was in 
view—and his pants were unzipped. I 
stared out the window behind him. 
Then he said in a gooey tone, ‘Irene, 
why didn’t you tell me my pants were 
unzipped?’ I just walked out.” 

Most women aren’t sure how to han- 
dle such harassment. Sometimes a 
smart rejoinder or a firm no will end 
the trouble from the start. But a 
woman afraid of losing her job is 
likely to hesitate putting down her 
boss. Instead, she may try to ignore 
the problem or use charm to turn him 
down sweetly. rding to Norris, 





however, the har: ‘ might misin- 
terpret these tac flirtatious. 
“There can be a bizar mmunica- 
tions breakdown,” ‘It’s like 
the old song: You’re s 10-no’ but 

your eyes are telling me ‘5 ne 
Some women invent th at- 
i s the dedica ker 
in the office 1 
every night,” says ‘J 

became the per 


ployee, he would leave me alone.” Oth- 
ers blame themselves. “At first, I 
thought maybe I was being provoca- 
tive,’ says Alice, the office manager. 
“Perhaps I swayed too much when I 
walked. I started to dress very primly 
and be careful of all my actions, but 
the harassment continued.” 

Even though the harassment may go 
on quite a while, few women—an esti- 
mated twenty-five percent of those ha- 
rassed—actually report their prob- 
lems. “They feel nothing will be done, 
or they'll be ridiculed or retaliated 
against,” says Karen Sauvigné, execu- 
tive director of the Working Women’s 
Institute, a resource and counseling 
center in New York. “Unfortunately, 
their fears are well-founded.” After 
several months of putting up with her 
boss’s antics, Irene complained to his 
boss, who made promises but did lit- 
tle. Eventually, she went to personnel. 
One week later, she was let go because 
of “cutbacks.” 

During the harassment, a woman 
usually suffers physically and psycho- 
logically. According to a study of sex- 
ually harassed women by the Working 
Women’ Institute, ninety percent re- 
ported stress symptoms such as anx- 
iety and anger, and forty-one percent 
complained of physical symptoms such 
as headaches or nausea. Irene came 
down with a series of viruses and be- 


SEXUAL HARASSMENT 
Where to get help 
Here are some organizations that 
offer counseling about sexual ha- 
rassment, legal advice or referrals: 
Boston: Alliance Against Sexual 
Coercion, (617) 547-1176; New York: 
Working Women’s Institute, (212) 
838-4420; Washington, D.C.: The 
Women’s Legal Defense Fund, (202) 
887-0364; Chicago: Women Em- 
ployed, (312) 782-3902; Min- 


neapolis: Chrysalis, (612) 871-0118; 
Los Angeles: Women’s Legal Clinic/ 
Center Against Sexual Harassment, 
(213) 478-0202. In other areas of the 
country, the local YWCA may be a 


source of information, or contact a 
chapter of the National Organiza- 
tion for Women (NOW). 

For more information: A 60-page 
booklet, “Sexual Harassment in the 
Workplace: A practical guide to 
what it is and what to do about it,” 
is available for $4 by writing: 
Handbook, c/o Women’s Legal 
Clinic, 11544 W. Pico Blvd., Los An- 
geles, Calif. 90064. 

To obtain a free booklet, “On-the- 
Job Sexual Harassment: What the 
Union Can Do,” write: The Amer- 
ican Federation of State, County 
and Municipal Employees, 1625 L 
St. N.W., Washington, D.C. 20036. 
Single copies only. 





came increasingly upset. “At work, 
cry in the ladies’ room,” she says. “ 
night, ’'d scream ‘I hate him.’” 
The woman may also be hurt eco 
nomically. In another study by th 
Working Women’s Institute, forty-tw 
percent of those harassed quit thei 
jobs and twenty-four percent wer 
fired. “They get the sense that th 
work force is not for them,” says Pegg, 
Crull, research director at the In 
stitute. Louise, for example, lost he 
well-paying job as an administrativ 
assistant when she rejected a super 
visor’s sexual advances. Several year 
later, Louise is struggling to suppor 
her son on earnings from a clerica 
job. “Even though the pay’s real low, 
feel safe here, so Ill stay,” she says 
“T’ve lost my initiative.” 


Seductive atmosphere 


But the office isn’t just a plage 
where ogreish men prey on helples 
women. Rather, the office—where e\ 
eryone is expected to dress up, behay 
well, spend time together and pursu 
common goals—has an atmosphe 
that can easily become sexual 
charged. No sobbing children or bark 
ing pets disturb the chemistry. Indee 
being a productive member of a teal 
can be not only personally rewardin 
but it can be downright seductive. | 

For example, Meg, 29, was an exect 
tive with a top advertising firm. H 
job often required her and an a 
ried associate, Dave, to work late t 
gether. “We'd feel exhilarated aft 
finishing a project,” says Meg, who. 
also single. “It was the most natur) 
thing to unwind together over a bott 



























banter of lovers. I could feel the elé 
tricity build between us. 
“The next day, Dave came into 
office, closed the door, and told me 
never dates anyone he works wi 
Well, it took us all of five minutes 
decide to break the rules. That nigl 
he stayed at my apartment.” 
Meg is one of a new breed of wom 
who have attained positions of sol 
prominence in the corporate structu 
As a result, she could walk into are 
tionship on an equal footing with 
man, confident that she was not bef 
used. In fact, women like Meg, who he 
dle their romances discreetly, 
quently end up marrying a boss 
colleague. Companies once frowned 
such unions, and if the bride was 
transferred, she was often under pr 
sure to resign. Now, however, many 
ployers are more liberal, and the newy 
weds are often welcomed back ae | 
honeymoon. (continued on pagel 
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chunky Old Fehon Chided 


“ Dig into big chunks of luscious LIAS 
chicken and eight country vegetables { 
in a flavorful homestyle broth. Available 4y,| 1]; - 


in 19.0z. and single serving size. Piya ae 
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The soup that eats like a meal. Sia 


























A real winning combination! Hormel Chili 
the makins’ of homemade that make a hit a 
meal and SilverStone finish gives you the. 
free clean-ups that make a hit in any kite 
Together they invite you to stake your claim 

reat Chili-Stakes. Enter as often as you 

on’t miss your chances to win a super we: 
vacation or one of the other fabulous prizes. 





You'll fly to sunny California with your family 
adults and up to 3 children . . . then hit the 

7 days and 6 nights of frontier fun. 
You'll stay in the Sheraton-Universal 
Hotel while 
packin’ in the 
pleasures 


and surprises of Universal 
dios. You'll get the VIP 
ment (Very Important Parg 
That includes moseying thr 
the Denver Street Westen 
and dining with the stars é 
famous studio commissa 
rental car and free pass} 
other attractions are alsoi 

ed, plus tickets to “The 
Show Starring Johnny Carson” and $1,( 


+ 


store in your saddlebags. 
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We'll dude you up in an authentic 10 gallon) 
western trimmed shirt and Saturday night} 
so you'll be all ready to sashay into town for 
fancy doesy-doeing. , 


Your choice of a brand name electric skillet 
piece set of bakeware with SilverStone, # 
ca’s #1 easy-clean surface. f 


Fry Pan with SilverStone, the first nonsti 
face good enough for the finest cookware. 


THE MEAT BOOK 


continued from page 99 


ef is ground round, but at only 11 
rcent fat, it makes a dry and dismal 
rger unless served very rare or for- 
ied with a little added fat. I like 
ound chuck (15 to 25 percent fat) 
cause of its juiciness and flavor. 

To save money, make your own 
ound meat in the food processor. 
st cuts to use are top and bottom 
ind and first blade chuck. Read your 
struction manual carefully. 

Tip: For lighter, juicier burgers, use 
ight touch when shaping them. 

We tend to think of stew meat as 
neless, and yet two of the very best 
ts have the bones in: short ribs and 
anks. As for boneless stew meat, the 
picest comes from the chuck. 

| a 


VEAL 


enty years ago, it was virtually 
possible to buy a decent piece of 
al in America except maybe in a few 
cey metropolitan markets. But to- 
y, fine veal has come to the super- 
ket that is the palest of pinks, 
vety-firm, fine-grained and moist. 
Veal’s tender young age means meat 
lean it will lose its initial suc- 
lence unless lavishly barded 
apped in sheets of fat), larded 
readed with strips of fat), buttered 
cooked in the company of liquid or 
isture-yielding ingredients. 
Scallopini are best sautéed (pan- 
ed). The finest come from top round. 
en perfectly cut, they will be sliced 
n—across the grain—about % inch 
ck, then evenly pounded until 


ghtly less than % inch thick. 

To save considerable money, learn to 
ognize counterfeit scallopini—but- 
flied, inferior cuts of veal, which 
ethical butchers sometimes try to 
ss off as the real thing. The give- 


aways: the faint crease down the cen- 
ter of each scallop and the sawtooth 
surface of the meat. 

® To pound scallopini with less wear 
and tear, slip each inside a fold of 
plastic food wrap. Unlike wax paper, 
the wrap remains nice and clear and 
may be re-used time and again. 

@ Tough cuts such as shanks (osso 
buco) become magically succulent 
when braised—brown first, then cook 
with some moisture. 

® Stewing is the best way to deal with 
riblets, chunks of neck or shoulder, all 
sinewy cuts that a gentle simmering 
renders fork-tender. 

® The best veal chops are cut from the 
loin; they contain some of the tender- 
loin, in addition to the large, smooth 
rib eye. I like chops no thinner than % 
inch, and no thicker than 1 inches. 
@® When I want steak, I prefer beef, 
but for those people who like veal 
steak, these shopping tips: Choicest 
cuts, in order, are sirloin, round, blade 
and arm (the last two can be good 
buys). Veal steak should be no more 
than an inch thick. 


LAMB 


Although the preferred meat in 
much of the world, lamb has never 
made it in America. The major reason, 
I suspect, is that those who turn up 
their noses at it have never eaten gen- 
uine lamb perfectly prepared. 
®@ True lamb is never more than a year 
old and I like it a good deal younger— 
between four and eight months. The 
truest indicator of youth will be the 
bones—shanks, backbone, etc. If the 
animal is young, the centers of these 
bones will be spongy and red. Flesh of 
top quality lamb will be moist, evenly 
dark red, faintly marbled. 

@ The best way to roast lamb is the 
French way, very rare (with an inter- 
nal temperature of 125° to 130°F,) or if 


you balk at the idea of red lamb, roast 
it a shade more (135° to 140° F). 

@ Sautéing is the method I like best 
for tender young lamb chops because I 
think they profit from being cooked in 
a bit of butter or oil (for rare to me- 
dium rare, allow 3 to 5 minutes on a 
side, depending upon the size and 
thickness of the chops). 

@ An even better method for dieters is 
broiling, because the chops, placed on 
a rack, are kept well out of their drip- 
pings. Broil the chops 2 to 3 inches 
from the heat, allowing about 4 min- 
utes per side for 1-inch-thick chops for 
rare; 5 to 6 minutes for medium rare. 
@ The way to deal with leathery neck 
slices and lamb shanks is by braising. 
Simply brown them well, then cook 
slowly with some liquid. 

®@ The best cut of lamb for stewing, I 
think, is shoulder. But I also like sin- 
ewy neck cuts and riblets. 

@ Lamb-burgers will never replace 
hamburgers in popularity, but ground 
lamb, properly seasoned and cooked, is 
very good indeed. Regular ground 
lamb may be too fatty, so I request 
ground lamb shoulder whenever I 
want to make lamb patties or loaves. 


PORK AND HAM 


The news in pork today is “the new 
pork,” which contains 36 percent fewer 
calories than “the old pork,” 57 percent 
less fat and 22 percent more protein. 

@® The difference between pork and 
ham? We tend to think of ham as 
“cured pork.” Actually, it is the hind 
leg of the hog and may be fresh or 
cured. Many other cuts of pork are 
cured (brined): butt (upper shoulder), 
picnic (lower shoulder) and bacon. 

@ When buying pork look for meat 
that’s delicate rose-beige, for snowy- 
white fat and bones that are spongy 
and red in the center. 

@ All pork must be cooked (continued) 

















SilverStone® & Hormel® Chili-Stakes Rules 
Official entry form, or a plain 3” x 5” piece of paper, 
mut name, address and zip code. Include with your 
abel from any size can) Hormel Chili or on a separate 
Jain piece of paper write the words ‘‘Hormel Chili’’ 
: SilverStone® & Hormel® Chili-Stakes 
P.O. Box 82081 - St. Paul, MN 55182 
often as you wish. Each entry must be mailed separate- 
3 must be seal by Dec. 31, 1982 and received by 
983. No Purchase Necessary. 
: One Grand Prize winner will be awarded a trip for a 
adults and up to 3 children) to Los Angeles, Califor- 
‘includes tourist roundtrip airfare from winners’ near- 
nercial airport, 7 anys unlimited use of a rental car, 6 
commodations at the Sheraton-Universal Hotel, tour 
rsal Studios including lunch at Studio Commissary, 
/ Womphoppers Wagon Works® Restaurant, tickets to 
ight Show Starring Johnny Carson’, and $1,000 in 
| First Prizes: Authentic western wear that includes a 
‘and jeans. 50 Second Prizes: Choice of brand name 
killet or 3 piece set of bakeware with SilverStone. 200 
7es: Fry pan with SilverStone. 
‘2rs will be determined in a random drawing conducted 
Jependent judging organization, whose decisions will 


dds of winning will be determined by the total number 
5 received. All prizes will be awarded. Only one prize 
arded per household or address. No prize substitu- 
ed. All taxes, if any, will be the responsibility of the 


er. 
sweepstakes is limited to residents of the U.S., 18 
‘age or older. Employees of The DuPont Company and 





George A. Hormel & company their advertising agencies and 

les Aides International and the 
judging organization and other associates, and the families of 
each are not eligible. Void where prohibited by law. All Federal, 


\ arch 31, 1983. To 
obtain a list of major prize winners, send a stamped self- 
addressed envelope to: SilverStone® & Hormel® Chili-Stakes, 


independent contractors, Sa 


State and Local laws and regulations apply. 
6. Winners will be notified by mail by 


P.O. Box 82082, St. Paul, MN 55182. 


Participating Du Pont SilverStone Licensees provid- 
ing cookware prizes: Club Products Co., Ekco Prod- 
ucts, Inc., Enterprise Aluminum Co., General Electric 
Co., The Maxim Co., Mirro Corporation, National Presto 
Industries, Inc., Northland Aluminum Products, Inc., Re 
gal Ware Inc., Sunbeam Appliance Co., Toastmasters 
Inc., Wear-Ever Aluminum Inc. and The West Bend Co 


CHILI-STAKES OFFICIAL ENTRY FORM 


MAIL TO: SilverStone® & Hormel® Chili-Stakes 
P.O. Box 82081 
St. Paul, MN 55182 


— APT 








on any size can of ; 


Hormel! Chili 


this coupon for 10¢ plus 7¢ 
handling provided you and 
your customer have complied 
with the terms of this offer. Any 
other application constitutes 
fraud. Invoices showing purchase of sufficient 
stock to cover coupons redeemed must be 
shown on request. Coupon void where prohib- 
ited, taxed or restricted. Customer must pay 
any sales tax. Offer good only in U.S.A. To 
redeem coupon, mail to Hormel, Box 1877, 
Clinton, lowa 52734. Cash value 1/20¢. 

To consumer: Caution! This coupon may be 
redeemed only with purchase of the items 
called for. Any other use constitutes fraud. 
Your grocer may not redeem coupons without 
your proper purchase. Offer Expires: 12/31/83. 

Limit One Coupon Per Purchase 
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until after his walk. 





THE MEAT BOOK 


continued 


well-done because some hogs harbor 


microscopic parasites that can cause a 
serious, sometimes fatal, disease 
known as trichinosis. Well-done, how- 
ever, should not be translated to mean 
“tasteless and dry.” 

® Ten years ago, it was recommended 
that fresh pork be cooked to an inter- 
nal temperature of 180°F.; today most 
experts agree that the pork is far 
juicier (and perfectly safe) if cooked to 
an internal temperature of 170°F. (the 
trichinae are killed at 140°F). 

@ Fresh pork is said to be roasted, 
hams baked, but the processes are 
similar. I like fresh pork loin best for 
roasting. I like it with the bone in (but 
I have the butcher saw through the 
backbone at the base of each rib to 
facilitate carving). Season the roast 


well before putting it in the oven (’'m 
fond of a paste of crushed garlic, rub- 
bed sage and freshly ground pepper), 
hen place the roast fat-side up on a 
rack in a sh ‘oasting pan and 
roast it at a c F., allowing 
35 to 40 : es per | j 

@ Because they must be served well- 
done, pork chops wi and dry 
if they are not 1 some li- 
quid. The best techn brown 
them quickly on both to add 
some liquid (tomato juice, broth, 





Idont think hes gonnalet 
you have a Miracle Whip sandwich 


© 1982 Kraft, Inc. 


KRAST 


Miracle 


; Sstad 


fruit juice, anything compatible), to re- 
duce the heat, cover the skillet and 
simmer them slowly until done (make 
a slit in a chop near the bone; when 
the juices run clear and show no tinge 
of red, the chops are done). Braising, of 
course, is also the technique used for 


everyone’ favorites: barbecued or 
sweet ’n’ sour ribs. 

® Pork stew? It’s delicious, although 
not nearly so familiar to most of us as 
beef, veal or lamb stew. Stewing— 
with plenty of liquid, vegetables and 
seasonings—is the way to tenderize 
not only the truly tough cuts (trotters, 
neck slices, ete.), but also meaty 
chunks from the fresh shoulder. 

®@ Pork is uncommonly versatile and 
can be substituted for lamb or veal— 
even beef—in almost any stew recipe. 
It seems to team best with such 
strong-flavored vegetables as cabbage, 
cauliflower, Brussels sprouts, leeks, 
turnips, parsnips or rutabaga. End 


CANADIAN BEEF AND BEER PIE 





pictured on page 94 


A cross between a carbonnade (Belgian 
beef and beer stew) and a potpie, this 
recipe is an old favorite of mine. It’s 
best to cook the stew partially in one 
saucepot, then transfer it to a cold, 
clean casserole just before you add the 
crust, because it is virtually impossible 
to apply pastry to a hot pot. 


pounds lean boneless beef chuck, 

trimmed and cut into 

12-inch cubes 
Y4 teaspoon freshly ground pepper 
1 teaspoon sage 

Salt 
4 to 5 tablespoons flour 
2 tablespoons salad oil 
2 tablespoons butter or margarine 
3 large yellow onions, peeled 
2 
3 
4 


i 
fl 
5 
7 


and chopped (3 cups) 
large garlic cloves, 
peeled and chopped 
medium (1 Ib.) potatoes, 
peeled and cubed 
carrots, cut diagonally into 
1-inch pieces 
Y4 pound mushrooms, quartered 
Y2 teaspoon thyme 
1 large bay leaf, crumbled 
4 tablespoons tomato paste 
4 tablespoons parsley, minced 
1 can (12 oz.) beer 
1 cup strong coffee 
1 cup water 
Pastry for single-crust pie ; 
Egg glaze: 1 egg mixed with { 
1 tablespoon water 
Cover counter with wax paper a 
spread beef cubes out one layer dee 1 
Mix pepper, sage and 1 teaspoon sal 
and sprinkle half on beef; turn cub j 
and sprinkle with remaining mixtu ‘ 
Scatter 4 tablespoons flour evenly o! 
top and toss vigorously five to si 
times; if beef seems skimpily dredge ‘ 
sprinkle with remaining tablespoo; 
flour and toss well again. In 5-quar 
saucepot brown beef in two to thre 
batches in 2 tablespoons oil and 1 é 
blespoon butter or margarine over m 
dium-high heat; as beef browns, lift 
a bowl with a slotted spoon and 
serve. When all beef is browned, ad) 
remaining tablespoon butter to sauce 
pot, then add onions and garlic an 
stir-fry over medium heat 5 to 8 mit 
utes until limp and golden; do n«¢ 
brown. Reduce heat slightly, add of 
tatoes, carrots and mushrooms 
stir-fry about 5 minutes. Add thym 
and bay leaf and allow to mellow 1 to 
minutes. Mix in tomato paste, parsle 
beer, coffee, water and 142 teaspoor 
salt. Add beef; bring to a simmer, cove 
and set in- preheated 325°F. oven. Bak 
1¥2 hours. Remove saucepot from ove 
and let stand while you prepare pai 
try. re 
Roll out pastry on lightly floure 
surface into a circle about 3 inché 
larger than the diameter of the ca 
serole in which you will finish baki 
pie (it should be a 3-quart capacity 
Let pastry rest for the moment. 
Transfer stew mixture from pot 1 
casserole. With pastry brush, mois 
casserole rim all around with wal 
(this will help make pastry stick). 
rolling pin across center of pastry ¢i 
cle and lop half the pastry over 1 
Very carefully ease pastry on top 
casserole, letting it settle down 7 
stew. Trim overhang so (continu 
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50% Less Salt 





LESS SALT 
NEVER TASTED SO GOOD. 





Our new tuna from Chicken of the Sea 
has 50% less salt (it’s the only tuna that © 
does), but you’d never know it, it tastes so 
great. 

Healthwise, it’s great too, for you and 
your family. 

Try our 50% less salt tuna in 100% of 
your tuna dishes. Every dish will turn out 
delish. We promise. 
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CHUNK LIGHT TUNA IN SPRING WATER 


Decorate a 
colorful.. 








continued 





that it measures about 1 inch all 
around. Roll overhang under so 
that it is even with casserole rim; 
flute edge. Or seal by crimping 
with the tines of a fork, pressing 
against rim. Prick pastry well so 
that steam can escape while the 
stew finishes baking, making the 
pattern as decorative as possible. 
Brush pastry with egg glaze. 

Return pie to 325°F. oven and 
bake 1 hour or until crust is an 
even dark tan and the stew bub- 
bly. Serve stew directly from its 
casserole. Accompany with a crisp 
green vegetable such as broccoli 
or Brussels sprouts or with a tart 
green salad. Makes 6 to 8 serv- 
ings, about 935 calories per 6, 700 
calories per 8. 


| 
| 
| 
| 





simmer 20 minutes. Remove chops to 
platter and keep warm. Reduce liquid 
in pan to % cup. Drizzle over chops. 
Garnish platter with oranges and wa- 
tercress. Makes 6 servings, about 480 
calories each. 


ROAST LEG OF LAMB 
CLOAKED WITH FRESH 
GINGER AND GARLIC 





pictured on page 98 


This is my favorite roast lamb recipe— 
a whole leg rubbed with a creamy but- 
ter-and-flour paste aromatic with fresh 
ginger, garlic and rosemary. The 
method is basic and can be used 
whether or not you choose to “cloak” 
the leg of lamb with the paste or roast 
it in the altogether. Tip: For crushing 
the ginger root, use a garlic press. 


wish —— 


true. ee 


f L 





450°F. oven and sear 30 minutes. F 
duce temperature to 325°F. and roa 
¥ hour or until internal temperatui 
of lamb registers 135° to 140°F. (use 
spot-check thermometer, making ce 
tain its tip rests in meat). This ter 
perature, I should emphasize, is f 
Juicily pink lamb. For medium, co 
tinue roasting another 15 to 20 mi 
utes or until meat thermomet 
registers 160°F. For well-done lam 
roast another 15 to 20 minutes to 
internal temperature of 175° to 180°] 

Remove leg of lamb from oven a 
let stand at room temperature 25 mi 
utes before carving to let the juice 
settle and the meat firm up slight 
Makes 6 to 8 servings, about 925 
ries per 6, 695 calories per 8. 


MACEDONIAN CASSEROLE 
OF VEAL WITH 


WHITE BEANS AND CABBAG 


pictured on page 99 





It was in a little country taverna) 
the north of Greece that I 
tasted this unusual stew. It’s a : 
atively economical party dish, a 
altogether accommodating becat 
it bakes unattended in a mode “ 
oven. It can even be partially pi 
pared a day ahead. 


1/2 cups dried navy or pea bea 
1 quart cold water 
3 pounds boned veal shoulder, 
cut into 1/2-inch chunks 
Y2 teaspoon freshly ground 
black pepper 
Y2 cup all-purpose flour 
6 to 8 tablespoons olive oil 
5 medium yellow onions, 
peeled and chopped 
4 medium garlic cloves, 
peeled and minced 
1 teaspoon marjoram 
Y2 teaspoon rosemary, crumbleq 
Y4 teaspoon basil (continue 
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with Wilton! © 
Wilton’s shaped pans make it easy te 
dd color to any occasion. Just start with 
1e of Wilton’s many shapes—like this 
orseshoe Pan. Use Wilton colors, tips or 
»ymplete sets, and your special treat is 
ready! Make youll 
next cake with 
Wilton shapec 
pan, and make 
a birthday wish 
come true. 
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Introducing the Reeses.Cooki 
Chocolate Chips and Peanut Butter Chips...irresistibl 


1 cup shortening or 34 cup butter or margarine 
>. 1 cup of sugar 

'. 1/2 cup packed light brown sugar 
1 teaspoon vanilla 
2 eggs 

2 cups unsifted all-purpose flour 
1 teaspoon baking soda 
1 cup semi-sweet chocolate chips 
1 cup Reese’s Peanut Butter Chips 


Cream shortening or butter or margarine, sugar, brown sugar and 
nilla until light and fluffy. Add eggs and beat well. Combine flour and 
‘king soda; add to creamed mixture. Stir in semi-sweet chocolate chips 
id Reese’ss Peanut Butter Chips. Drop by teaspoonful onto ungreased 
)kie s . Bake at 350° for 10-12 minutes or until light brown. Cool | 
itly before removing from cookie sheet. About 5 dozen 2!/2-inch 
ubstitute one cup of Reese’s Peanut Butter Chips in your favorite | 
ite chip cookie recipe. ©1982 8 Hershey Foods Corporation 


THE MEAT BOOK 


continued 


4 teaspoon thyme 

1 large bay leaf, crumbled 

1 can (16 oz.) tomatoes, 
undrained 

1 cup beef broth 

2 cup dry white wine 

1 strip (x2 inches) lemon peel 

2 teaspoons salt 

4 cups thinly sliced cored 
green cabbage 

2 tablespoons minced fresh 
parsley 


rt and wash beans; place in a large 
icepot, add water, cover and soak 8 
urs or overnight. Set beans in their 
aking water over medium heat (add 
ter, if needed, so that beans are well 
bmerged) and bring to a boil; cover 
d cook ¥% hour; drain beans and 
serve. 
Spread veal out on wax paper and 
rinkle with half the pepper; sift half 
2 flour over veal; turn veal, sprinkle 
th remaining pepper and flour. Toss 
ll. In large heavy saucepot (about 5- 
art capacity) heat 4 tablespoons oil 
er medium-high heat until ripples 
pear on bottom of pot; brown veal 
unks well on all sides, working with 
out one-third of total amount at a 
ne (you may need to add an extra 
slespoon or two of oil toward the 
d). As veal browns, remove to large 
wl. Stir-fry onions and garlic in pot 
ippings (add 1 to 2 tablespoons addi- 
nal oil if drippings seem scanty) 5 
8 minutes until golden; do not 
wn. Add marjoram, rosemary, basil, 


b tir-fry 1 to 2 
e and bay leaf and stir-fry 1 to 2 | 1 level teaspoon per scallop. 


_ Filling: Stir-fry onions and bacon to- 


nutes. Return veal to pot, add all 

maining ingredients except cabbage 
parsley. (Can be made ahead to 

s point. Cover and refrigerate up to 
ys.) 

Bring saucepot mixture to a gentle 
mer over medium heat, cover and 
in a 350°F. oven and bake 1% 
rs. Add cabbage, stir gently, cover 
bake 1 hour longer. 

Stir in parsley and serve with 

anks of garlic bread and crisp green 

ad dressed with olive oil and lemon. 

ikes 6 to 8 servings, about 825 calo- 

's per 6, 620 calories per 8. 


_ HEDY WUERZ’S ROULADEN 





vas never a fan of rouladen until I 
ted it one night at the home of Hedy 
uerz, an uncommonly gifted cook 
d hostess who also happens to be 
rector of Public Relations, North 
verica, for the German National 
urist Office. It is vital that the meat 
ve no ragged edges, thin spots or 
Jes because the filling will ooze out. 
' also important that the dill pickles 
d bacon you use in the filling are not 
| salty or strong, otherwise they will 
‘rpower the flavor of the beef. Serve 


spaetzle. 


rouladen with boiled new potatoes or 


3 pounds top round 
sliced and pounded thin into 
scallops about 6 inches long (18 
to 20 slices, total) 
1 teaspoon salt 
Yq teaspoon freshly ground pepper 
6 tablespoons Dijon mustard 


Filling 


4 medium yellow onions, 
peeled and minced 

Y2 pound mildly smoked slab bacon, 
finely diced 

1 cup minced parsley 

3 medium dill pickles, minced 


For cooking rouladen: 


2 tablespoons unsalted butter 
2 tablespoons peanut or salad oil 
1 large carrot, peeled and chopped 
1 large yellow onion, peeled and 
sliced 
1 large celery rib, peeled and sliced 
Y2 cup minced parsley 
2 cans (13% oz. each) beef broth, 
heated to simmering 


Gravy 


Rouladen cooking liquid and solids 
4 tablespoons tomato paste 
Y2 cup heavy cream 

Salt 

Freshly ground pepper 


Cover counter with wax paper and 
spread beef scallops on top; trim off and 
discard any ragged edges, then sprin- 
kle each piece lightly with salt and 
pepper. Turn and season the flip side 
the same way. Thinly spread top side of 
each scallop with mustard, using about 


gether in large heavy skillet over me- 


dium heat 8 to 10 minutes, just until 
onions are nicely glazed with bacon 
fat—onions may brown lightly. Mix in 
parsley, remove skillet from heat and 
cool. Stir in pickles. 

To shape rouladen: Place 1 mounded 
tablespoon filling at one end of a scal- 
lop, then spread evenly over meat, 
leaving %s-inch margins on sides and a 
full inch at the far end. Roll up scallop 
tightly toward unspread end and se- 
cure seam with toothpicks so that fill- 
ing will not ooze or fall out as 
rouladen cooks. Fill, roll and seal the 
remaining rouladen the same way. 

To cook rouladen: Warm butter and oil 
in very large heavy skillet over fairly 
high heat until sizzling. Add rouladen 
and brown nicely on all sides, about 10 
minutes. Reduce heat to medium, add 
carrot, onion, celery and parsley, and 
sauté about 5 minutes. Add broth, 
bring to a simmer, then adjust heat so 
that liquid just trembles. Cover skillet 
and simmer 1% to 12 hours or until a 
fork pierces them easily. With a slot- 
ted spoon lift rouladen to a shallow 
pan, cover with foil and keep warm 
while preparing gravy. 

Gravy: Strain rouladen cooking liquid, 
saving both solids and liquid. Return 
liquid to skillet, set over high heat and 
boil vigorously 10 to 15 minutes; skim 
off fat. Meanwhile, in blender or food 
processor with steel knife, purée solids 
with about 1 cup liquid. Stir purée into 
skillet; reduce heat so that mixture 
simmers gently. Stir in tomato paste, 
then blend in cream. Season to taste 
with salt and pepper. 

Return rouladen to skillet and 
warm slowly in gravy for about 10 
minutes, basting often, then serve. 
(Can be made a full day (continued) 


“T never thought we were legally 
obligated to stick to the diet.” 














a 
LOW Suc 


STRAWBERRY SPREAD 





2 ss 


2 the sugar 
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Half the sugar of regular jam and jelly...and 
all the taste. No artificial sweeteners. 


; Low sugar and the great taste you expect 
from Smucker's. 
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THE MEAT BOOK 


continued 


or two ahead. Bring slowly to serving temperature in cov: 
ered skillet 10 to 15 minutes over low heat.) Makes 6 
servings, about 845 calories each. 


GREEN AND BLACK PEPPERCORN STEAKS | 
WITH ARMAGNAC SAUCE 


This is one of those last-minute dishes that require dex: 
terity and careful timing. So line up ingredients and uten4 
sils before you begin. The recipe is easiest when yow’re 
dealing with two portions only. But if you feel up to it, by 
all means double the recipe. 
Yq teaspoon green peppercorns, chopped | 
Y4 teaspoon black peppercorns, crushed 
2 center-cut slices beef tenderloin (1% inches thick), | 

trimmed of unnecessary fat | 
2 tablespoons unsalted butter 


Sauce 


2 tablespoons Armagnac or Cognac 
1 tablespoon unsalted butter 
¥Y2 teaspoon Dijon mustard | 
3 tablespoons Madeira wine (not too sweet) 
Ye teaspoon rosemary, crumbled 
¥Yg teaspoon salt 

Pinch freshly ground black pepper 4 
4 tablespoons heavy cream, at room temperature 





Pound green and black peppercorns into both sides of 


steaks and let stand at room temperature 30 minutes 
Heat butter in a heavy medium skillet over medium-high 
heat until it foams up, then subsides. Add steaks and 
brown 3 to 4 minutes per side for rare, 4 to 5 for mediu 1 
rare, and 5 to 6 for medium. (I don’t recommend cooking 1 
steaks any longer because you will sacrifice the juicines 
and tenderness for which you paid a (continued, 
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“They have anchorwomen and anchormen. 
Why don’t they have anchorkids?” 
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national brand. 


And nothing cleans any 
better. 


Think about it. Since not one top-selling cleans away the Dry-Hards-— yesterday's 


national brand cleans any better than tough, dried-on food. In fact, with Electrasol, 
Electrasol, why pay even one penny more? everything— dishes, glasses, silverware — 
Buy Electrasol and you can save on every comes out sparkling clean. 
size. For example, save as much as 25* on Electrasol. Great performance at a great 
our 65-ounce package when compared to price. No wonder millions buy Electrasol year 
_ the price of the leading brand. : eA a 
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,ONOMICS LABORATORY, INC.,St. Paul, Minn.55102 


It’s tailgatin’ time and Natural Light’s 
got the taste for football fans and their 
favorite foods. 

This season look for the Natural Light 
Spaulding football offer on display at your 
favorite store. Or write to Natural Light 
Football Offer, P.O. Box 27839, 


St. Louis Mo., 63141. Wa 
ANHEUSER-BUSCH, INC. » ST. LOUIS, MO ee). u) 








? And with Jif*Extra Crunchy 
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you get 30%m more big peanut chunks by weight than any leading brand. 
Choosy mothers choose Jif. 





THE MEAT BOOK 


continued 


remium.) Transfer steaks to small 
1eated platter and keep warm while 
you prepare sauce. 

Sauce: Remove skillet from heat and 
your in Armagnac, stirring it around 
0 loosen browned bits. Ignite with a 
natch and when the flames die (after 
about a minute), set skillet over me- 
lium heat. Quickly blend in butter, 
nustard, Madeira, rosemary, salt and 
epper; heat and stir 2 to 3 minutes or 
intil the mixture cooks down into a 
‘ich glaze. Stir in cream, heat about 1 
ninute more, then pour over steaks 
and serve. Makes 2 servings, about 
375 calories each. 


BOGOTA PEPPER PORK 





[he stews of Colombia are marvels to 
yehold because they contain all the 
olor and variety of a country market. 
[his one is no exception. Accompany 
vith a tartly dressed avocado salad. 


3 pounds boned pork shoulder, 
cut into 1-inch cubes 
3 tablespoons peanut or salad oil 
3 large yellow onions, 
peeled and chopped 
3 large garlic cloves, 
peeled and crushed 
Ys cup uncooked long-grain rice 


2 cups beef broth or water 

1 can (16 oz.) tomatoes, undrained 

1 teaspoon basil, crumbled 

Y2 teaspoon thyme 

Y4 teaspoon cinnamon 

Yg teaspoon ground coriander 

Ys to Y4 teaspoon crushed 
dried red chili peppers 

2 medium firm green bananas, 
peeled, halved lengthwise, 
then crosswise 

2 medium sweet potatoes, 
peeled and quartered 

2 tablespoons cream of coconut 
(available in Oriental or 
Latin groceries) 

1 cup whole-kernel corn 

2 tablespoons fresh coriander, 
minced (also know as 
cilantro and Chinese parsley) 

1¥2 teaspoons salt 


In large heavy saucepot brown pork 
well, about one third of the total 
amount at a time, in 2 tablespoons oil 
over medium-high heat. As _ pork 
browns, transfer to a large bow! using 
a slotted spoon. Add remaining table- 
spoon oil to pot and stir-fry onions and 
garlic 5 minutes over medium heat 
until limp and golden; add rice and 
stir-fry 1 to 2 minutes. Return pork to 
saucepot. Add broth, tomatoes, basil, 
thyme, cinnamon, coriander and chili 
peppers; cover and simmer | hour. Add 
bananas, sweet potatoes and cream of 
coconut and simmer, covered, 45 


minutes longer or until potatoes are 
almost tender. Add corn, cover and sim- 
mer 15 minutes longer. Stir in coriander 
and salt. Serve in deep bowls. Makes 6 
servings, about 925 calories each. 


HIGHLAND LAMB STEW 





I come from a long line of good Scot- 
tish cooks and this recipe is one I re- 
member my mother making when I 
was a child. I don’t believe the recipe 
was hers originally but rather my 
Grandmother Anderson’s, who, I was 
told, had gotten it from my Great- 
Grandmother Anderson. Whatever its 
source, this lamb stew is good and 
frugal. The only accompaniment 
needed is a green vegetable. 


3 pounds boned lamb shoulder 
cut into 1-inch cubes 
Y4 teaspoon freshly ground pepper 
1¥2 teaspoons salt 
Y2 cup all-purpose flour 
4 tablespoons salad oil, butter 
or margarine 
3 cups chopped onions 
1 teaspoon marjoram 
Y2 teaspoon thyme 
Y2 teaspoon rosemary, crumbled 
4 cups beef broth 
12 small new potatoes 
8 large carrots, peeled and 
thickly sliced 
18 small whole white onions, peeled 


(continued) 
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THE MEAT BOOK 


continued 








Sprinkle lamb cubes with pepper and 
1 teaspoon salt, then dredge in flour 
(reserve remaining flour). Brown 
lamb, one third at a time, in 3 table- 
spoons oil in large heavy saucepot over 
medium heat. As lamb browns, trans- 
fer to large bowl with slotted spoon. 

Add remaining tablespoon oil to pot, 
add onions and stir-fry about 10 min- 
utes over medium heat until nicely 
browned. Add marjoram, thyme and 
rosemary and stir-fry 1 to 2 minutes to 
release flavors. Return lamb to pot, 
add 3% cups beef broth and remaining 
¥2 teaspoon salt and bring to a simmer. 

Adjust heat so that broth ripples 
gently, cover and simmer 45 minutes 
or until lamb is almost fork-tender. 
Add vegetables, cover and simmer 45 
minutes longer or until both lamb and 
vegetables are fork-tender. 

In small bowl mix 4 tablespoons re- 
served dredging flour with remaining 
¥3 cup beef broth to make a smooth 
paste. Whisk a little of the hot stew 
liquid into paste, then stir back into 
stew. Keep stirring for about 3 min- 
utes or until gravy is lightly thickened 
and no raw starch taste remains. Taste 
and add more salt and pepper if 
needed. Ladle into large tureen and 
serve. Makes 6 to 8 servings, about 
830 calories per 6, 620 calories per 8. 


[2 = = = = = = = om om am ft 
duis uige in 112 pages of gourmet chocolate recipes, history and ‘hu i 
> definitive collection of choco-data is a $795 gift shop value 
$4.95. It's the ultimate gift for the chocolate lovers you love. 
copies of the 1983 Chocolate Engagement Calendar @ $4.95 each 
)Stage and handling for each calendar ordered 
Sonn. residents add 7.5% sales tax) 
enclose 2 King Size (5 oz.) or 4“THICK" (1.85 oz.) Cadbury wrappers. 
ease): [] Checkenclosed Money order enclosed 
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SAUTEED VEAL SCALLOPINI 





Once scallopini are sautéed, how you 
deglaze the pan determines the nature 
of the finished dish. For piccata, lemon 
juice is used to dissolve the buttery 
brown bits in the skillet and form the 
pan sauce. Other recipes may call for 
wine or broth or cream. The pos- 
sibilities for easy pan sauces are almost 
endless. Just make sure you know how 
you will finish the dish and that you 
have everything you need at hand, be- 
cause few scallopini require much more 
than five minutes from pan to platter. 


1 pound veal scallopini, 
pounded very thin 

2 to 3 tablespoons salad oil 

Yq cup all-purpose flour 

Y teaspoon salt (for tart or lemony 
sauces, use less; for 
bland sauces, more) 

Y4 teaspoon freshly ground black pepper 


Cut any large scallopini into manage- 
able pieces (I find 3x6-inch pieces an 
ideal size). Heat 2 tablespoons oil in 
heavy 12-inch skillet over medium- 
high heat. Quickly dredge half the 
scallopini in seasoned flour, shaking 
off excess, and sauté quickly, no more 
than 1 to 2 minutes per side (the point 
is not to brown the meat but to cook it 
through). Whisk to a heated plate and 
cover loosely with foil. Add remaining 
tablespoon oil to skillet if necessary, 
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dredge and sauté remaining scallopi 
the same way. Transfer scallopini t 
platter, slightly overlapping; cover an 
keep warm. Cool skillet 1 to 2 minutes 
then deglaze according to one of th 
variations below. 


VARIATIONS 
eS 
Piccata: Pour off excess oil. Add 2 t 
blespoons lemon juice and 2 tabl 
spoons water to skillet, set ove 
medium heat and deglaze by scrapin 
browned bits from bottom. Add ¥% cu 
butter, 1 tablespoon at a time, and le 
bubble 1 to 2 minutes over high hea’ 
Add 1 tablespoon minced parsley. Pou 
sauce over scallopini, garnish wit 
lemon twists and serve at once. Make 
4 servings, about 500 calories each. 
Scallopini with Vermouth and Caper 
Add ¥2 cup vermouth to skillet an 
boil 1 to 2 minutes, scraping u 
browned bits. Increase heat an 
quickly reduce sauce by nearly hal 
reduce heat, add 1 tablespoon eac 
butter and drained small capers and 
tablespoons minced parsley. Top sca 
lopini with sauce and serve at once 
Makes 4 servings, about 350 calorie 
each. 

Paprikaschnitzel: Pour off oil, then ad 
2 tablespoons unsalted butter to ski 
let and stir-fry 3 finely minced sha 
lots and 1 tablespoon paprika ove 
medium heat 1 minute, until lightl 
browned. Blend in a pinch of groun 
nutmeg. Add 1 cup half and half crear 
and boil gently 3 minutes until ré 
duced by about one-half. Serve sca 
lopini topped with sauce. Makes | 
servings, about 455 calories each. Em 


OCTOBER RECIPE INDEX 


Here is a listung of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. 


DESSERTS 


Apple Bonne Femme p. 122 
Apple Brown Betty p. 124 
Apple Fritters p. 122 

Apple Galette p. 122 

Cherry Cheese Tarts p. 28 
Flambéed Bananas p.-128 
Marinated Candied Fruits p. 128 
Melon in Honey p. 128 
Old-Fashioned Brownies p. 123 
Pate Brisée p. 122 

Peach Gratiné p. 122 

Pears in Red Wine p. 128 
Poached Oranges p. 122 
Reese's Cookie p. 114 


ENTREES 


Baked Fish Fillets with Corn Bread Stuffing p. 28 


Bogota Pepper Pork p. 119 
Braised Pork Chops with Grange and Mustard p. 112 
Canadian Beef and Beer Pie p. 110 
Green and Black Peppercorn Steaks with 
Armagnac Sauce p. 116 
Hedy Wuerz'’s Rouladen p. 115 
Highland Lamb Stew p. 119 
Macedonian Casserole of Veal with 
White Beans and Cabbage p. 112 
Paprikaschnitzel p. 120 
Roast Leg of Lamb Cloaked with 
Fresh Ginger and Garlic p. 112 
Sautéed Veal Scallopini p. 120 
Scallopini with Vermouth and Capers p. 120 
Veal Piccata p. 120 
a Oooo? 
MISCELLANEOUS 
Apple-Ginger Glaze p. 5 
Apricot-Cinnamon Glaze p. 5 
Brunch Pie p. 151 
Cranberry-Orange Glaze p. 5 
Green Beans with Bacon-Horseradish Sauce p. 28 
Jack-O’-Lantern Treats p. 54 
Plum-Clove Glaze p. 5 
Tangy-Currant Glaze p. 5 
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DESSERTS! 


continued from page 83 
APPLE FRITTERS 








pictured on page 82 
Apple fritters, sprinkled with con- 
fectioners’ sugar and eaten piping hot, 
make an utterly delicious dessert. I’ve 
used Granny Smith apples, a tart kind 
of apple that holds its shape well, as do 
Red or Golden Delicious or Pippin. 


1 can (12 0z.) beer 
1% cups all-purpose flour 
2 pounds (approximately 6 to 8) 
apples 
Oil for deep frying 
Confectioners’ sugar 





Pour about 2 of the beer into the flour 
and beat with a whisk until smooth. 
Then beat in the rest of the beer. The 
batter should have the consistency of a 
thick, heavy syrup. Although it can be 
used right away, the batter improves if 
left at room temperature for about an 
hour. It ferments slightly, which 
brings out the yeasty taste and makes 
the fritter puff more when fried. 

Peel and core the apples. Cut them 
into slices ¥s to ¥% inch thick. Stack 
the slices on top of one another and 
cut them into sticks about %4 inch 
wide (a very coarse julienne). Mix the 
apple sticks into the batter. Heat 
about 1 or 2 inches oil to 350°F. and 
gently slide 2 to 3 tablespoons of the 
mixture into the hot oil. Cook only a 
few fritters at a time; the size of your 
frying pan will determine how many. 
Cook approximately 142 minutes on 
each side. 

Lift the fritters out with a slotted 
spoon and drain on paper towels. Then 
sprinkle with confectioners’ sugar. 
Makes 8 servings, about 615 calories 
each. 


APPLE GALETTE 





pictured on page 82 

A galette is almost the same as a tart, 
except that a tart is made in a flan ring 
or quiche pan, whereas a galette is free 
form. The tart also tends to be thicker 
than the galette, which is thin, large 
and crusty, like a pizza. A galette is 
ideal for dinner parties because it can 
be cooked ahead. It keeps well, looks 
and tastes good and is easy to eat. It 
should be eaten at room temperature. 








Y2 recipe Pate Brisée (recipe follows) 


Slee : 
> large apples 





ons apricot preserves 
1 tablespoon Calvad 





os or Cognac 
(optional) 
Make Pate B ut the dough 
¥g to Ye inch thik shape that fits 
‘oughly on a c heet, approx- 


imately 16x14 inches. (The best cookie 
sheets are made of heavy aluminum 
that is not too shiny.) If the dough is 
not thin enough after you lay it on the 
cookie sheet, roll it some more, di- 
rectly on the sheet. 

Peel and cut the apples in half, core 
them and slice each half into ¥4-inch 
slices. Set aside the larger center 
slices of the same size and chop the 
end slices coarsely. Sprinkle the 
chopped apple over the dough. Ar- 
range the large slices on the dough 
beginning at the outside approx- 
imately 1% inches from the edge. 
Stagger and overlap the slices to imi- 
tate the petals of a flower. 

Cover the dough completely with a 
single layer of apples except for the 
border. Place smaller slices in the cen- 
ter to resemble the heart of a flower. 
Bring up the border of the dough and 
fold it over the apples. Sprinkle the 
apples with the sugar and pieces of 
butter and bake in a 400°F. oven for 65 
to 75 minutes, until the galette is 
really well-browned and crusty. 

Slide it onto a board. Dilute the 
apricot preserves with the alcohol (or 
use 1 tablespoon of water if the jam is 
thick and you prefer not to use spirits) 
and spread it on top of the apples with 
the back of a spoon. Some can also be 
spread on the top edge of the crust. 
Follow the design so that you do not 
disturb the little pieces of apple. 

Serve the galette lukewarm, cut into 
wedges. Makes 8 to 12 servings, about 
340 calories per 12, 225 calories per 8. 


PATE BRISEE 


3 cups all-purpose flour (dip the 
measuring cup into the flour, 
fill it and level it with your hand) 

1 cup (2 sticks) sweet butter, 
cold and cut with a knife into 
thin slices or shavings 

Y2 teaspoon salt 

Approximately 9/4 cup ice-cold water 


Mix the flour, butter and salt together 
very lightly so that the pieces of butter 
remain visible throughout the flour. 
Add the ice-cold water and mix very 
fast with your hand just enough so 
that the dough coheres. Cut the dough 
in half. The pieces of butter should 
still be visible. Refrigerate for 1 or 2 
hours or use it right away. If you use it 
right away, the butter will be a bit 
soft, so you may need a little extra 
flour in the rolling process to absorb it. 


POACHED ORANGES 








pictured on page 83 


When people think of poached fruits, 
pears usually come to mind, or dried 
fruits such as apricots or prunes. How- 
ever, oranges are excellent poached. 
The poaching seems to concentrate the 
orange flavor and the syrup keeps the 


oranges looking fresh and _ gloss} 


6 large seedless oranges 

Ys cup sugar 

Ys cup water 

1 or 2 tablespoons orange-flavored 
liqueur 


Peel the oranges with a sharp knife 
preferably stainless steel. Be sure t 
cut through the first and second layer 
of the skin so that the orange is com 
pletely peeled. 

Place the oranges in a saucepa 
with the sugar and water. Cover, brin 
to a boil and simmer gently for 5 min 
utes. Remove the oranges to a bowl o 
serving dish. Cook the syrup down t 
approximately ¥3 cup, and pour th 
syrup over the oranges. When cool o 
at serving time, sprinkle the orange 
with 1 or 2 tablespoons of liquew 
Serve plain or with slivered candie 
peels or a slice of pound cake. Makes: 
servings, about 130 calories each with 
out peels or cake. 


PEACH GRATINE 





pictured on page 83 
This easy dessert takes just a few min 
utes and is quite delicious. The sam 
recipe can be made with banana: 
plums, pineapple or apples. Harde 
fruits, like pears, unless very ripe, nee 


to be partially precooked before bore 


3 ripe peaches (about 1 |b.) 
¥3 cup brown sugar 

1 egg, beaten lightly with a fork 
Y2 cup heavy cream 

2 tablespoons sliced almonds 

1 tablespoon confectioners’ sugar 

















Slice the peaches directly on the 
and arrange the segments in a cir 
lar pattern in a round, shallow di 
like a pie plate or. gratin dish. Co 
plete the circle, then place a few pe 
slices in the center in a decorati 
pattern to simulate the center of 
flower. Sprinkle the peaches with tl 
brown sugar. Mix the beaten egg wi 
the cream and pour the mixture on t 
of the fruit. Sprinkle with the slic 
almonds and bake in a 375°F. oven f 
35 to 40 minutes. 

The peaches should be browned a 
slightly caramelized. Sprinkle vi 
confectioners’ sugar. Let cool 
lukewarm before serving. Makes 6 si 
vings, about 170 calories each. 


APPLE BONNE FEMME 
ce 
This dessert is universal in home cot 
ing, as well as in country inns @ 
expensive restaurants. Only a few 
gredients are used and the dish is 
expensive, quickly prepared and can 
made the year round. It is best to | 
an apple that will keep its shape d 
ing cooking, such as Golden or I 
Delicious, Rome Beauty, Granny Sm 
or Pippin. (continu 

| 
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DIAMOND. WALNUTS MAKE HOMEMADE BR 
WORTH COMING HOME TO. | 


Gaon iam nance elem aie: ae 
nuttier walnuts. Diamond Walnuts. You can’t buy. 
fresher, better quality nuts than Diamond Walnuts. oe “es 
For a special touch your family will eat-up, - < 

try America’s favorite walnuts in all ay 

your favorite recipes. rs 














2 egg 


1 cup armiatal sugar | on > Sn 42¢,¢ : 
i tsp. salt ese 15° off any size shelled 


1 tsp. vanilla | ep yO DIAMOND WALNUTS 
¥, cup shortening, melted = aN 


2 squares (1 oz. each) | Sore =m Mr. Grocer: This coupon is redeemable for 15¢ 
unsweetened chocolate, melted Pemmmmrmeate (plus 7¢ handling} when mailed to Diamond 


% cup all-purpose flour See = Walnut, P.O. Box 1404, Clinton, IA 52734, pro- 

1 cup chopped Diamond vided it has been used for a purchase in accordance with this offer. Any other 

Walnuts use constitutes fraud. Invoices proving purchase of sufficient stock to cover cou- 

pons presented for redemption must be shown upon request. Void if use is prohib- 

Beat eggs lightly with spoon. ited, taxed or otherwise restricted by law. Cash value 1/206. Offer limited to one 

Stir in sugar, salt and vanilla. Add coupon per package. This offer expires October 31, 1983. DIAMOND WALNUT 

hortening and chocolate. Stir in flour and walnuts. Do not GROWERS, INC 
reat at any time. Spread mixture into a greased 8-inch square 

ian. Bake at 325° F. for about 30 minutes. (Brownies should 
till be soft.) Let cool in pan. Cut into 18-24 bars. 


LAMOND ee MAKE IT SPARKLE. 


STORE COUPON 





THIS DEVICE MAKES 
ORDINARY TELEPHONES 
OBSOLETE. 





Actual size. 
aa x 5," x 23%") 





The Freedom Phone® Cordless Telephone Model FF-3500 has more 
features than any ordinary telephone. But one ordinary feature is missing. 

There’s no cord to tie you down. The compact handset measures 
1” x 5¥e" x 2%" and weighs just 7 ounces. So it’s really easy to take or make 
calls anywhere within its operational range. That's upstairs, downstairs, in the 
front yard, backyard, at the neighbors, up the street, or down the block. 

Instead of going to the phone to talk, you take the phone with you. 

The Freedom Phone 3500 is the first cordless telephone that’s small 
enough to fit in your pocket. 

Designed and built exclusively for the Electra Company, makers of 
Bearcat® Scanners, the Freedom Phone 3500 provides crisp and clear cordless 
calls. An audible tone and pulsing light confirm dialing. The touch of a button 
automatically redials the last number entered. 

The Freedom Phone Cordless Telephone is as easy to install as it is to 
use. Its attractive and compact base station plugs into your existing phone line 
and electrical outlet. 

If the idea of using a Freedom Phone Cordless Telephone has a nice ring 
to it, get up, walk to your obsolete telephone, and call 800-4-4-P-H-O-N-E. 
You'll learn more about the Model FF-3500 and get the name of the nearest 
Freedom Phone De 


THE FREEDOiVi PHONE’ CORDLESS TELEPHONE. 


Electra Company 
Division of Masco Corp. of Indiana 
300 East County Line Road + Cumberland 46229 


C) 1982 Masco Corp. of Indiana 





DESSERTS! ; 


continued 


6 large apples 
Y3 cup apricot jam 
Y3 cup light maple syrup or 
granulated sugar 
3 tablespoons butter, cut into 6 pieces 


Using a knife, cut through the center 


of each apple to remove the seeds, or 
use a corer. Be careful to plunge the 
corer straight down so that it doesn’t 
veer off center and miss the core. If 
this happens, use the knife or corer to 
remove any remaining seeds from the 
center. You should have a clean, round 
opening at each end. 

With the point of a knife make a 
horizontal cut in the skin around the 
apple about a third of the way down 
the apple. Cut through the skin ap-— 
proximately ¥s to ¥4 inch deep. As the 
apple cooks, the flesh expands and the 
apple above this cut will lift up like a 
lid. Without this scoring, the apple 
would burst. 

Arrange the apples in a gratin dish 
or other ovenproof dish that is attrac- 
tive enough to be brought to the table. 
We used a round glass dish. Coat the 
apples with the apricot jam and maple | 
syrup and dot with the pieces of but- 
ter. Bake in a 375°F. oven for 30 min- 
utes, baste with the juice and cook 
another 25 to 30 minutes. The apples 
should be cooked throughout—plump, 
brown and soft to the touch. They are 
delicious served with a slice of pound 
cake or with sour cream. Makes 6 ser- 
vings, about 210 calories each without 
cake or sour cream. 






















APPLE BROWN BETTY 





This variation using leftover Apple 
Bonne Femme is very easy to make. It 
is ideal for a party because it can be 
prepared ahead and reheated just be- 
fore serving. It is superb served 
lukewarm with cold sour cream or un-. 
sweetened whipped cream. 


3 apples (left over from Apple Bonne 
Femme) with juice 

4 slices white bread 

Y3 cup dark raisins ~ 

2 ounces ('2 stick) sft butter 

3 tablespoons sugar. 

1 teaspoon cinnamon 





Cut the apples into pieces and crush 
them, peel and all, directly into the 
ovenproof dish in which you baked the 
Apple Bonne Femme in order to ab- 
sorb all the good sauce. Break the 
bread into pieces and add it to the pan 
with the raisins, the butter, sugar and 
the cinnamon. Mash well with a fork. 
The mixture should be soft and mushy. 

Smooth the top with a fork and bake 
in a 400°F. oven for 30 to 35 minutes, 
until browned and crusty on _ top| 
Spoon onto (continued on page 128, 
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Ook for Purex. And 
et a break from high 
rices! 


ook for specially 
varked Purex® packages 
your participating 
upermarket and you'll fin 
om 35¢ to $1 worth of 
oupons for leading Purex® 
roducts on the back. SYMBOL OF 


Purex® 
packages that offer a 
coupon for a free Dobie* 
cleaning pad from Purex. 
¢ Look for Purex. Because 
we're the Price Breaker. 


VALUE 


PUREX. 
HE SYMBOL OF VALUE. NOW YOU NEED IT. 


ly one ultra light cigarett 








sives you the Merit taste idea. 







MERIT 
Itra Lights 


Kings & 1OO'’s 


© Philip Morris Inc. 1982 Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


Kings: 3 mg ‘tar,’ 0.3 mg nicotine av. per cigarette, FTC Report Dec’.81. 
100°s: 5 mg*‘tar’’0.5 mg nicotine av. per cigarette by FTC method 








DESSERTS! 


continued from page 124 


individual plates, or use an ice-cream 
scoop if you want nice rounded serv- 
ings. Serve lukewarm with fresh 
whipped cream or sour cream. Makes 
6 servings, about 260 calories each. 


FLAMBEED BANANAS 
(EEE GEETToT © EE ee 
Flambéed Bananas are put together 
quickly. Rum goes especially well with 
bananas, but bourbon would be a good 
choice, too. 


4 tablespoons butter 

¥_ cup brown sugar 

6 well-ripened bananas 
1 lemon 

Ys cup dark rum 


Use a large stainless steel platter or 
any platter that can go into the oven. 
Butter the bottom with half the butter 
and sprinkle it with a third of the 
sugar. Peel the bananas, split them in 
half and arrange them, flat side down, 
on the buttered platter. 

Peel the lemon with a vegetable 
peeler. Stack the peels into a pile and 
sliver them into very thin julienne 
strips. Sprinkle the julienne over the 
bananas and squeeze the juice from 
the lemon over all. Add the remaining 
sugar and butter and place in a 450°F. 
oven for 10 minutes. 

See to it that everyone is seated at 
the table before you proceed, then re- 
move the hot platter from the oven. 
Pour the rum on top (it needn’t be 
heated) and ignite. Using pot holders, 
bring the platter of flaming bananas 
into the dining room. Incline the plat- 
ter slightly so that the juice runs to 
one side and then spoon the flaming 
juice back on top of the bananas. Keep 
basting until the flame dies, then 
serve. Makes 6 servings, about 300 
calories each. 


PEARS IN RED WINE 





Pears, available most of the year, are 
versatile and can be made into several 
desserts. Bartlett, Comice and Wil- 
liams pears cook faster than Seckel or 
Bosc pears. The cooking time also var- 
les with ripeness. This recipe instructs 
you to cook the fruit 25 minutes be- 
cause that’s how long it took the day we 
made the recipe. You must use your 
own judgment; if the fruit is tender 
and falling apart after 5 minutes, re- 
move it from the liquid, reduce the 
syrup by itself and add it to the fruit. 
When you buy the pears, be sure they 
are all equally ripe so that they require 
the same cooking time. 


4 fairly large Bartlett pears, peeled, 
whole or quartered and seeded 
(1% lbs.) 
1% cups good, strong red wine (do not 
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use a sweet wine, but rather a 
Beaujolais, Cotes du Rhone, 
Gamay or Zinfandel; jug wine 
will be adequate also) 

¥3 cup sugar 

2 strips lemon peel 

3 tablespoons lemon juice 


Combine the pears in a pot with the 
rest of the ingredients. Bring to a boil, 
cover and boil the mixture gently, 
turning often, about 25 minutes—less 
if the pears are very ripe, more if they 
are hard. You should have approx- 
imately % cup of syrup left; if the 
pears have rendered a lot of liquid, you 
may have more. 

Transfer the pears to a bowl. Reduce 
the syrup to about % cup, then com- 
bine it with the pears. Cool. The liquid 
should get syrupy. Serve in small, 
deep dishes with some of the syrup 
and a slice of pound cake or sponge 
cake, if desired. Makes 6 servings, 
about 200 calories each without cake. 


MELON IN HONEY 





You can make this fast dessert with 
any kind of melon, though a mixture 
(honeydew and cantaloupe in our rec- 
ipe) provides attractive contrast in 
color as well as texture. Choose heavy 
melons and rely on your nose to find 
one with a sweet, ripe taste. 


2 melons 

1 large lime 

Y4 cup honey 

1 tablespoon dark rum (optional) 


seeds. Use a melon baller to m 
balls or use a knife to cut the flest 
into pieces (you should have about 4 
cups melon balls). 

Peel the lime with a _ vegetabl 
peeler (you should have about 2 table 
spoons peel). Add them to the melor 
with the juice of the lime (approx 
imately ¥3 cup) and the honey. 

Stir the mixture and marinate for ° 
hour if time allows. Add a tablespoor 
of dark rum or another spirit of you 
choice. Serve in small, deep dishes 
Makes 6 servings, about 95 calorie 
each. 


MARINATED CANDIED FRUITS 


Cut the melons in half and remove ak 


SO SS SS a a a a a 
These diced candied fruits are 
higher quality than store-bought onl 
are without coloring and preservative. 
and are very inexpensive. The mixtur 
is ideal for fruitcakes, soufflés o. 
charlottes, or as a flavoring for pastr; 
cream. 





Y2 cup dried apricots 
12 cups mixture of different 
candied peels 
Y2 cup dark raisins 
Ya cup Cognac, Scotch, rum or 
orange-flavored liqueur 








Cut the apricot halves and the candi 
peels into 44-inch squares (dice-sizé 
and combine them with the raisi 

and liquor. Pour into a small jar, cove 
tightly and place in the refrigerato 
The mixture will keep for mont 
Makes about 2% cups, about 40 cala 
ries per tablespoon? 





“Uncle Waldo, did Aunt Agatha take her 
secret for Apricot Soufflé with her?” 
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By Virginie F. and 
George A. Elbert 














ma ey al 04 
- Fall, winter, 
spring and 
summer—as the 
seasons change, 
so should the 
care you give your 
houseplants. 
Here, ina 
special tear-out 
booklet, is 
all you need to 
know to grow 
more beautiful 
plants—a whole 
yearful of 
information and 
new ideas. 
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Spider Plant. 

































- Genera! Bring indoors house- 
plants that have summered in 
the garden. Hose them off and 
check for insects. Trim foliage. 
Pot up annuals such as wax be- 
gonias, dwarf marigolds and pe- 
tunias to bring indoors where 
they will continue to bloom. 


- Light Many flowering house- 
plants such as begonias, Af- 
rican violets, geraniums and 
others that suffer from intense 
summer heat gain a new lease 
on life now. Sun in west and 
east windows shines less, so 
flowering plants must be 
moved to south windows. 


Watering and feeding For all 
plants, water somewhat less 
and cut fertilizing by half. Re- 
duce watering of cacti and 
most succulents to once every 
two weeks. Encourage bloom 
of Christmas cacti by setting 
them outdoors, exposing them 
to cool air until the first frost. 


Fall favorites Certain kinds of 
foliage plants are so unde- 
manding of care that they are 
often called “indestructible.” 
This is a misnomer, of course, 
for no plant can be considered 
beyond destruction. But here 
.are five that grow easily with 
very little effort on your part. 
All do best in a soilless mix 
(see explanation to the right). 
All are illustrated above. 


Spider Plant (Chlorophytum) 
Plant in a plastic hanging bas- 
ket (no larger than six inches 
wide) using soilless mix with 
some additional perlite. Grow 
in a north window. Cut off ex- 
cessive growth of flowering 
branches. Allow to dry out be- 
tween waterings. Best tem- 
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~ Chinese Evergreen 


Special tips of the season 


A 5 7 r “wall 


“ 





perature is above 60°F. Fertil- 
ize once a month with 30-10-10 
formula. When plants become 
pot-bound, divide and re-pot. 


Chinese Evergreen (Aglaone- 
ma) Keep these carefree 
plants moist throughout the 
year. Will flourish in any win- 
dow including north, but must 
have above 55°F. temperatures. 
Infrequent fertilizing with 
20-20-20 encourages more 
compact growth. To ward off 
insects, shower-spray foliage 
once a week. Propagate by 
rooting sections of stem with 
leaf in water. 


Boston Fern (Nephrolepis exal- 
tata) Plant in wire or teak- 
wood basket lined with sheet 
moss or in a standard plastic 
hanging pot. Keep constantly 
moist. Fertilize with high-ni- 
trate formula—30-10-10—or 
fish emulsion. Hang in the 
east or west window for best 
results. Remove dead. leaves 
periodically. Propagate by cut- 
ting root sections with leaves. 


grans) Place wherever it re- 
ceives indirect light. Allow to 
dry out slightly between wa- 
terings. Fertilize once a month 


with a balanced formula. Wet 


soil will cause brown spotting 
of the leaves. Propagate stem 
sections with leaf in water. 


Parlor Palm (Chamaedorea ele- 
gans) This small palm _ will 
grow in a north window if kept 
moist and the temperature re- 
mains above 45°F. Fertilize 
sparingly. Tiny yellow flower 
balls are produced frequently 
summer and winter. . 








Boston Fern 


I 


Houseplant soil 


Most houseplants require soil that is 
very light and porous. Look for pack- 
ages labeled “soilless mix,” “house- 
plant mix” or “African violet mix” 
under various trade names. They 
usually contain peat moss, ver- 
miculite and perlite in‘ varying pro- 
portions. © 

Some hobbyists, however, like to 
make their own mix of peat moss, 
vermiculite and perlite—mixed in 
equal porportions—to “produce the 
popular 1-1-1 mix. To lower acidity, 
add 1 tablespoon of horticultural 
lime to a quart of this mix. 

Cacti and succulents are excep- 
tions. A good mix consists of one part 
peat moss to four parts gritty sand. 

Avoid packages marked “potting 
soil” as they usually are no more than 
ordinary garden soil, which dries out 
quickly and becomes brick-hard. 


Indoor bulb garden 


It’s easy to force spring-flowering cro- ‘ 
cuses, daffodils, narcissi, hyacinths 
and tulips into winter bloom. Just 
make sure you have a place to store 
pots for six to ten weeks at a tem- 
perature above freezing and lower 
than 50°F. Buy bulbs that are sold 
specifically for forcing; store in re- 
frigerator until ready to pot them. 

Pots. As bulbs have sKallow roots, 
they are usually grown in shallow 
clay or plastic tubs (often. called 
azalea pots) or special bulb bowls 
with holes. 

Soil. Either a mix.of equal parts 
screened peat moss and perlite, or 
you can use two parts peat moss, one 
part charcoal and one part gritty 
sand. No fertilizing is necessary. 

Watering. Moisten the soil and 
pour off excess. Allow to stand a day 
to evaporate. Soil should be just 
moist to the touch, never wet. 4 

Planting. For continuous bloom, 
plant at weekly intervals in late Sep- © 
tember and October. Plant only one 
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variety to a container. Half-fill con- 
tainer with soil and place bulbs up- 
right, close together. Fill in with soil. 


*“ With narcissi and hyacinths, set the 


nose above the surface. Set tulips and 
crocuses with nose one half inch be- 
low the surface. 

_ Storing. Move pots to a place with 
maximum temperature of 50°F. in 
total darkness. If necessary, cover pot 
with black plastic bag or an inverted 
pot with the bottom hole plugged. 


_ This is a busy season—the time to start . 
colorful indoor bulb and herb 
gardens and to prepare other plants 


for the rigors of cold days ahead. 


would basil. Trim the leaves for 
sachets. Shake plant gently and it 
will perfume an entire room. 

Rosemary. The _ pine-needle-like, 
very pungent leaves grow thick on 
this woody, slow-growing shrub that 
becomes more beautiful with the 
years. Grow in bright sun, fertilize 
with 15-30-15 and never, never let it 
dry out for a single day. 

Aloe vera. Grow a plant for kitchen 
burns. Nothing relieves and cures 





more quickly than rubbing a juicy 
cut piece of leaf on the burn. Grow in 
one part peat to two parts sand in a 
sunny window. Water weekly in sum- . 
mer and once a month in winter. 
Garlic chives. Buy seeds of Allium 
tuberosum for the prettiest,. tastiest | 
and longest-lived chives. Plant eight — 
seeds to a four-inch pot and fiftéen to 
a six-incher. Set in the sun and keep © 
moist, fertilizing with 30-10-10. — 


White blooms appear in fall. 








Make covering rodent-proof. Check 

moisture weekly, preferably with a 

moisture meter. If the soil is dry, add 
_just sufficient water to moisten. 

Timing. Keep bulbs in storage un- 
til the leaves are three inches long— 
six to ten weeks. 

Blooming. Set pots in a north win- 
dow where temperature will not be 
above. 60°F. Keep soil moist. When 
leaves are completely green, move 

. pots to a partially sunny window for 

# flowering. Turn one or more times a 
day to prevent angling. Once bulbs 
have bloomed, throw them out for 
they won't bloom again (except 
amaryllis). \ ( 


Indoor herb garden 


Herbs can be a delightful change of 
pace for houseplant gardeners. Most 
are decorative and, of course, al/ are 
practical. While many varieties grow 
well indoors, only a few can be con- 
sidered easy. Here are five. 
Basil. Richly fragrant, a comple- 
ment to many salads and an element 
in a French herb bouquet for sauces - 
and stews. Buy small-leaved “Bush” 
or “Minimum” basil plants and repot 
in the next larger size pot, using a 
soilless mix with a teaspoon of lime. 
e Grow in bright reflected light, keep 
moist and fertilize with 20-20-20. 
Wash frequently to prevent mites 
and mealybug. 
French lavender. Buy Lavandula 


























Easy terrariums 


Any transparent container with a 
cover can be a terrarium—the one we 
show is a tropical fish tank with a 
glass cover. Whatever container you 
use, all terrariums require only 

_ occasional attention. Plants seldom, 
if ever, need watering. To make.your 
terrarium, layer the bottom with 
pebbles, then add three or four 
inches of soilless mix. Bury plants in 
their pots into the soil and hide pots 
completely under a layer of moist 
sphagnum moss. Cover tank with 
plastic or glass. The advantage of 






using pots is that you can easily 
rearrange or remove plants. Place 
terrarium in indirect light near a 
window, never in direct sunlight. In 
summer, with rising temperatures, 
remove cover part way. If plants ~ 
grow too large, prune or replace. 
Excellent flowering plants for 
terrariums are miniature African 
violets, sinningias, episcias, 
gesnerias, exacum. Good foliage 
plants are small calatheas and 
marantas, ferns, ivies, miniature fig, 
fittonia, baby’s tears, peperomias. — 
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clear glass 
or plastic cover 
































top layer of 
Sphagnum — 
moss 
















pots sunk 













dentata, which has sweetly per- WS na 
fumed, tiny, feathery leaves and ‘9 jaye; of SN) layer of 
grows into a compact, very ornamen- soilless mix ewssx 1) pebbles 
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tal plant. Grow plants exactly as you 
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African Violet 









General When radiators are 
turned on under . windows, 
plants must be protected 
“against the heat and resulting 
lower humidity. Place hollow 
tiles or thick sheets of Styro- 
foam over the radiator cover to 
set trays of pots on. Line trays 
with cloth matting or pebbles 
and keep them constantly 
moist. Cold weather and central 
heating cause low humidity, 
~ which is hard on plants. If possi- 
ble; install small humidifiers. 


Light The sun disappears al- 
_ most completely from east and 
west windows. Because it is 
lower and. penetrates more 
deeply into. south windows, 
mass plants there. 


Watering and feeding In gen- 
eral, watering is reduced, and 
most cacti and succulents are 
not watered at all from Novem- 
ber to March. As all plants grow 

_ less rapidly, fertilizer must be 
reduced. On extremely cold 
days, stop watering until cold 
snap is over. Maintain room at 
60°F. or higher for flowering 
plants. 


Winter beauly This is the season 
for as many cheerful flowers as 
possible. If you don’t already 
have one or more of the follow- 
ing easy-care beauties, now is 
the time to invest. All are pic- 
tured at top of page. 


African Violet (Saintpaulia) Pot 
with minimum excess. space 
for roots in soilless mix with 
two tablespoons crushed egg- 
shells per quart. Water sparing- 
ly. Maintain minimium 60°F 
temperature. In the city, place 
in south window; in the country, 
in an east or west window. 


Special tips of the season 





Feed with high-phosphorous 
15-30-15. Propagate by  sus- 
pending stalks of leaves in 
water or moist vermiculite. 


Spathe Flower (Spathiphyllum 
cv. Clevelandit) Produces large 
white blooms even in a north 
window. Plant in a mix of two 
parts peat moss and one part 
perlite. Keep just moderately 
moist and _ fertilize with 
30-10-10 only six times a year. 
Dry out between waterings. Cut 
off stalks with sections of root to 
make new plants. 






















Gloxinia (Sinningia speciosa) 
Buy established plants or plant 
tubers in soilless mix. When 
plant stops flowering, reduce 
watering gradually until leaves 
die back. Then store in a dark 
place and watch for new growth 
after three months. When it 
starts, place pot in brightest 
sunlight. Slowly increase wa- 
tering and fertilize every time 
with 15-30-15. Nip off all but the 
strongest young stalk. If an ex- 
cessive number of buds is 
formed, cut off the weakest. 


Hybrid Seedling Geranium 
Blooms all season in south win- 
dow. Pot in four-inch tub or 
smaller, as it likes tight roots. 
Use soilless mix and keep well 
watered at temperatures above 
50°F. Feed sparingly with 
20-20-20. Root stem cuttings in 
moist peat. 


Kalanchoe Favorite Christmas 
pot plant with long-lasting 
flowers. Keep just moderately 
moist without fertilizer in sun- 
niest window. Once plants stop 
flowering, that’s it. They can be 
made to flower again, but it’s 
not worth the effort. 











































Let there be light 


If you want to grow plants away from 
windows or encourage bloom during 
the short days of winter, you must in- 
stall artificial or growth lighting, so 
that plants will be fooled into behav- 
ing much as they do during spring 
and summer. Though artificial light 
is not as intense as sunlight, you can 
leave lights on longer to make up the 
difference. Most indoor lighting set- 
ups. use fluorescent tubes, so in- 
creased costs are not a major factor. 
The most efficient tube sizes are 





_ 20-watt ones, which are 24 inches 


long; 40 watt—48 inches; and 60 to 75 
watt—96 inches. The 24-inchers fit 
table-model fixtures or can easily be 
attached under short lengths of 


_Shelving and under tables. Larger 
- light gardens are equipped with the 


48-inch tubes, and the 96-inch size is 
ideal for installation over broad win- 
dows and along walls. The new circle 
light tubes screw into incandescent 
light sockets, which can be sus- 
pended over plants. The most econo- 
mical growth lighting employs alter- 
nate Cool White and Warm White 
tubes. Verilux tubes (Verilux Inc., 35 
Mason St., Greenwich, Conn. 06830) 
are more expensive but non-glaring 
and natural in color. 

Commercial light-garden stands 
and carts are equipped with fixtures 
and reflectors. Two-tube fixtures are 
standard on these and always prefer- 
able to single tubes. If you are instal- 
ling your own setup, screw two-tube 
fixturés to shelving that has been 
painted white to give reflection. In 
situations where bare bulbs can 
cause unpleasant glare, face shelving 
with valances. Under kitchen cabi- 
nets, hang fixtures with, neneRMOtS by 
cup hooks. 

Pots of small and ES sized 
plants should be set no more than 
two feet below tubes for foliage 
plants and 18 inches for flowering 
ones. Tops of flowering plants must 
be within six inches of the tubes. 
Place flowering plants under the cen- 
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ter of the fixture and foliage plants to 
the side. 
. Grow tall plants under Wonderlites 


_ or incandescent reflector bulbs, with 


_ plant tops at least one foot below. Low- 
light foliage can be two and a half to 
three feet away. Hang the 160-watt 
bulbs in circular, shaded, drop lamps 
- or install on a ceiling track like other 


flood lights. Wonderlite (Public 
Service Lamp Corp., 410 W. 16th St., 
New York, N.Y. 10011) is a superior 
growth bulb that screws-into a stan- 
dard socket. It is long lasting and il- 
luminates an area equal to four 48- 
inch fluorescent tubes. 

‘Control artificial-lighting equip- 
ment with automatic timers that can 


: Decorating with houseplants 


Decorating with houseplants is a challenge, but the rewards can be 
wonderfully gratifying. If you work out the details carefully, the plants ie 
flourish, and your rooms can include one or more lovely 

indoor gardens. Here are suggestions for three typical eS situations. 


THN 


A, 
—y 


| : 


AN 


This is a standard-sized window 
with a southern exposure. To extend 
growing area, a shelf with brackets 
has been installed. Cover shelf with 

- a clear, water-repellent epoxy paint or 
Formica surface. Group low-growing 
and flowering plants in the middle 
and close to the window on trays or 
in saucers for maximum light. Place 
larger plants at side. Other large 
plants can be placed on pedestals to 
the side of the shelf: Hang basket 
plants from sturdy curtain rods. 


Beautiful plants give 
special pleasure now, but 
beware problems 


caused by the great indoors. 


be arranged to handle several fixtures ae 


simultaneously. 

Light the lamps in sunless areas for 
12 to 16 hours a day, depending on 
whether you are growing foliage or 





flowering plants. In windows, asasup- — 


plement to natural lighting, figure five 
to-six hours daily after the sun has left 
the window. 


a Fal 


SS 





This floor-to-ceiling window-door 
can be beautifully framed but still 
left clear to permit access to a 
terrace. Place large plants in 
decorative containers on the floor at 
either side. Set them on lazy_Susans 
so that you can turn plants for even 
light on all sides. A strip of 

‘aluminum trellis at one or both ends 
supports foliage or flowering vines, 
taking the place of curtains to frame 
the window. Suspend graceful 
hanging plants from a rod directly 
over the window. Track lighting on 
the ceiling lends drama in the 
evenings. A wide strip of tile, flush 
against the window, will protect the 
floor from water stains. 


E nhance ie appearance of modern 
wall-shelving units with a mix of 
storage, display objects and plants. 
In each of the sections planned for 
plants, attach double 20-watt, 24- 
inch fluorescent fixtures and fit them 
with one Cool White and one Warm 
White bulb..Attach a valance to hide 
tubes. To protect the shelf surfaces, 
use sheeting of clear plastic and 
place plants on individual saucers or 
waterproof trays. Shelving should be 
set at different levels: closer to tubes 
for the small plants and farther 
away for larger ones. Lights can be 
operated by a timer set to stay on for 
12 to 15 hours a day. 
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Firecracker Flower 







move dead parts. Repot if nec- 

- essary in fresh soil. This is the 
best season to _ propagate, 
whether by division, stem or 
leaf cuttings (see opposite 
page). Old plants or those that 
have grown leggy are best can- 
didates for propagation. 













Light As days get longer, so 
does the intensity and dura- 
tion of light. Sun returns to 
east and west windows for suf- 
ficient time to permit you to 
return plants to those loca- 
tions. Plants grow and bloom 
more vigorously. 


Watering and feeding Water 
and fertilize all plants more 
often. Cacti and succulents 
gradually come out of dor- 
mancy. In March and April, 
water them thoroughly every 
three weeks in a warm house 
and once a month in a cool 
one. In late May, water once a 
week as growth increases. 






























Spring beauties Certain flower- 
ing plants traditionally come 
on the market in profusion in 
spring, fresh from the growers. 


If you want to add to your col- 










lot (pictured above). 


Firecracker Flower (Crossan- 
dra infundibuliformis) Buy 
plants in flower and place in 
any window but north. Keep 
constantly moist at 60°F. or 
higher and feed with 15-30-15. 
Add a half teaspoon of lime to 
soil every two months. Remove 
bloomed spikes and trim tips. 
With growth, move to a larger 
pot, using soilless mix with 
added lime. Cuttings root in 




















lection, here are the best of the ' 





Exacum ae 


vermiculite under plastic cover. 


Exacum (Exacum affine) Buy 
plants in four- or five-inch 
pots. Place in an east or west 
window and keep moist. Feed 
with 15-30-15 at one-quarter 
strength with each watering. 
Remove dead flowers weekly. 
After three months take stem 
cuttings with leaves; treat 
with hormone powder and root 
in moist vermiculite under a 


clear plastic cover. Pot cuttings © 


in soilless mix with two table- 
spoons lime to the quart. 


Wax Begonia (Begonia semper- 
florens) Buy dwarf green- 
leaved varieties. Place in any 
window but north. Keep moist 
and fertilize with 15-30-15. 
Trim branches as they elon- 
gate. Replace plants in six 
months with cuttings rooted in 
moist perlite or water. 


Miniature Crown of Thorns (Eu- 
phorbia millii cv. Bojeri) Place 
in any window except north in 
summer but move to the south 
in winter. Bloom: will be con- 
tinuous only if the soil is kept 
constantly moist. Feed once a 
month with 15-30-15. As plant 
grows, move to larger pot in 
soil of half peat, half sand. 


Lantana (Lantana camara) 
Buy compact plants, not trail- 


ers. Place in any window but 


north and water daily, as they 


are heavy drinkers. Shower 
undersides of leaves weekly to 
prevent white fly. Fertilize 
with 20-20-20. Trim back long 
branches to make attractive 
woody tree. Move to larger pot 
in two parts peat moss, one 
part vermiculite, one part per- 
lite. Never allow to dry out. 
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Houseplant 
catalogs 


Catalogs that specialize in house- 
plants are usually mailed in March or 
April. To find the 
addresses, look in the classified adver- 
tising section of horticultural maga- 


zines and in publications of house-: 


plant societies. You can also find 
names in botanical garden libraries, 
at civic garden centers and garden 
clubs. Prices for catalogs range from 
stamps for lists to $2 for larger cata- 
logs. Here are five long-established, 
reputable houseplant suppliers. All 


their catalogs give correct plant — 


names and precise descriptions; most 
contain photographs and instructions. 
Shipping is dependable, packing care- 
ful and the plants of good size. 

Country Hills Greenhouse, Route 2, Cor- 
ning, Ohio 43730. Most complete of 
all houseplant catalogs, $2. 

Kartuz Greenhouses, 1408 ‘Sunset 
Drive, Vista, Calif: 92083. Gesne- 
riads and begonias. Catalog, $1. 
Lauray of Salisbury, Undermountain 
Rd., Rt. 41, Salisbury, Conn. 06068. 
General selection of houseplants; cat- 
alog, $1. 3 . 

Logee’s Greenhouses, 55 North St., 
Danielson, Conn. 06239. Illustrated 
catalog, $2. 

Park Seed Company, Inc., P.O. Box 31, 
Greenwood, S.C. 29646. Large cata- 
log of indoor, outdoor pdants. Free. 


Operation 
head start 


In March and April, sow seeds in- 
doors to gain a head start on the 
outdoor garden. Plant vegetable and 
flower seeds in peat pots or peat pel- 
lets. Keep warm and moist in a sun- 
ny spot or grow under two-tube fluor- 
escent fixtures. At first, many seed- 
lings benefit from being grown in a 
covered plastic container. Place it in 
good indirect light but never in full 
sun. When plants have four complete 
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names and 


















-leaves, and after all danger of frost, 
expose plants gradually to night 
coolness before planting outside. 


* Fertilizers: what 
all those © 
numbers mean 


All plants need three chemicals to 
grow and bloom—nitrate, phosphate 
and potash. The percentages of each 


are printed in that order on the la- 
__| bels of fertilizer packages. For in- 
_ stance, 10-20-12 means 10% nitrate, 


The plan t multiplication game 






























Just one houseplant represents a 

green, living asset. From this one plant, 

you can easily raise others—in 

botany, it’s called propagation. There are 

various reasons to raise new plants: You 

want more for yourself or to give as gifts 
to friends; maybe the plant is old and 
needs replacing; perhaps it’s simply 
outgrown the pot and you don’t care to 
get a bigger one. Whatever the reason, 
propagation is easy. Here's how. 

DIVISION. Plants that form colonies, 

- putting out underground or surface 
growths that develop into separate stems 
and leaves, can be divided. Cut through 
the connection to the parent plant with a 

_ sharp knife, dig up and pot separately. 
As it already possesses a root system, it 
needs no special care. Examples are 
many ferns, rhizome-rooting gesneriads, 
begonias, aroids, basket plants 
generally, vines with more than one 

_ stem from the soil, marantas, and many 
cacti and succulents. 

CUTTINGS. The following methods work 
best if the cuttings are placed in bright 
indirect sun or under growth lighting— 
never full sun—at 72°F. or higher. 

Stem Cuttings. Most tropical plants are 
propagated by stem cuttings. Cut 

a fully grown stem of a branch, two to 
three joints from the tip, (a), center 
column, with a very sharp knife. 
Remove the lowest single or double 
leaves close to the stem (b). Then 
proceed with one of the four following 
methods. 

Water Method. Suspend the cutting 


20% phosphate 
and 12% potash. 
Nitrates encourage 
plant growth and greening, which is 
why we use a high-nitrate formula, 
such as 30-10-10, for foliage and vin- 
ing plants. Azaleas, gardenias and 
camellias also need it for bloom. To 
induce most plants to flower we want 
a high-phosphate fertilizer such as 
15-30-15. For African violets there 
are even special phosphate formulas 
like 12-36-14 and 5-50-17. Potash 
must be present, because it seems 
to act as a catalyst for the other two. 

Slow-release -fertilizers are the 





through a hole in cardboard into 

a cup with sufficient water to cover the 
lowest joint. The cutting is ready 

to be potted up when the roots are 

at least one half inch long. 

Moist Soil. Method 1. Dust the cut 


‘ end with hormone powder and plant in 


moist, not wet, vermiculite. After two 
weeks give it a gentle tug. If it resists, it 
‘has roots; if you pull it out and find 





that.it is not ready, it can be poked back 
imto the vermiculite. 

Method 2. Soak peat pellets and poke 
tips of cuttings into the centers. Plants 
are ready for potting when roots show 
through the plastic net. Cut off net and 
pot up. For either method, cover tender 
plants with clear plastic. 

The Texas Method. (See illustrations 
at right.) This is a new way to 
propagate and one that has met with 
great success. Use a Styrofoam or clear 
plastic cup as the container. With an ice 
pick, poke small holes close together all 
around the cup one quarter inch above 


those you already have. 


propagated. Cut off the leaf with a half 





As oe burst with new erowth | 


and bloom, it’s time to order 


easiest to use. A dry combination of 
the three chemicals, shaped into 
small beads or sticks, these fertil- 
izers dissolve slowly with each wate:- 
ing. Single applications last for three 
to six months. 

Dry fertilizers come in the form of 
quick-acting soluble powder or gran- | 
ules in various formulas. Packages 
state how much to mix with a gallon 
of water. Fish emulsion is also popu- 
lar; it has a concentration of 5-1-1. _ 

The easiest way to fertilize is to 
add one quarter the recommendation 
on the label to every watering. This 
saves keeping track of timing. 





the bottom. Make a second series of 
holes, but farther apart, about halfway 
up the cup. Fill the bottom to a depth of 
one half inch with small gravel. Fill the 
rest of the cup to within a half inch of 
the top with soilless mix. Place the cup 
in a wider container, such as an old- 
fashioned glass. Fill this container with 
water to halfway between the two rows 
of holes in the smaller container. Plant 
cutting. Do not water again until the 
old-fashioned glass is dry. 

Leaf Cuttings. Gesneriads, begonias 
and some geraniums can be leaf- 


inch of stalk attached and suspend 
through a hole in cardboard into a 
container of water. Or plant up to the 
bottom of the leaf in moist vermiculite 
or perlite and cover with clear plastic. 


holes in 
Styrofoam 
container 





maximum \ ‘ 


Ro OM / 


water line Sie” 






clear glass holds 
Styrofoam container 
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General Spray often with water 
to ward off mites, mealybugs, 
scale and white fly. Use biolog- 
ical sprays to eliminate them. 










Light Many plants suffer se- 
verely when temperatures rise 
above 85°F. Fans can offer relief: 
For small areas use economical 
miniature fans; for larger plant- 
ings, oscillating fans are best. 
Air conditioning is beneficial 
but reduces humidity. 


Watering and feeding Soil 
dries rapidly, so water more 
frequently. To reduce this 
chore, line trays with soaked 
cloth matting from garden cen- 
ters. Keep feeding at maximum 
recommended schedule. 


‘Summer specials This is a 
good time to try plants that are 
Sometimes considered difficult, 
for summer brings optimum 
growing conditions. Here are 
some good bets. 


Caladium (Caladium x horto- 
lanum—pictured above left.) 
Pot tubers in three parts peat 
moss and one: part perlite. 
Keep moist and warm. Grow in 
sun and feed with 30-10-10. 
When leaves, die down, store 
dry until tuber sprouts the fol- 
lowing, spring. 






























aurantiaca cv. Sarmentosa— 
pictured above right.) Buy 
plants in a plastic basket. Give 
maximum light and _ keep 
moist. Fertilize once a month 
with 30-10-10. Trim off long 
branches, which propagate 
easily in moist perlite. 


Jade Plant (Crassula argen- 
tea) Place in sunniest location, 
keep moist and fertilize with 
one-quarter strength 20-20-20. 
In winter dry out between wa- 
terings and do' not feed. Use 
soil mix of one part peat and 
three parts sharp sand. 
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The plants you leave behind 


You’re lucky indeed if you can find a 
friend to act as a plant-sitter when 
you go away on vacation. Leave as 
little to his or her judgment as possi- 
ble. Before you go, group plants ac- 
cording to similar needs of light and 
water on trays or in aluminum-foil 
roasting pans. Put the largest plants 
in big bowls that hold plenty of 
water. Reduce light by pulling shades 
halfway down. Plug fans into timers 
to run four hours during the heat of 
the day. These arrangements , slow 
growth and reduce heat so that less 
water is consumed. 

Next, make legible instructions to 
tape to each group of plants. The 
signs will read variously, “Water well 
once a week,” or “Fill tray one quar- 
ter inch when dry,” ete. 


The right pot for the right plant 


Standard pots Af least as 
deep as they are wide; 
used for all long-rooted 
plants. Range in size 
from 1% inches in 
diameter to over 12 inches. 
Plastic pots are preferred 
over clay ones because 
they are lighter and 
retain moisture longer. 


wire basket Line with 
moistened sheet moss, fill 
with peaty mix. Use for 
ferns, orchids and other 
plants requiring plenty 
of aeration. 





If you can’t find a plant-sitter, here 
is a plan that should. keep plants 
healthy for up to three weeks. 

1. Put small plants in covered ter- 
rariums or in deep aluminum-foil 
roasting pans with matting or a layer 
of pebbles on the bottom. Crowd the 
plants. Water the matting or pebbles 
until -well soaked. Cover pans se- 
curely with clear plastic sheeting 
and set in bright indirect light. 

2. Place medium-sized plants in con- 


tainers with a half inch of water. Set ° 


them on shelving or on the floor un- 
der tables. The plants will survive in 
very low light, but ifyyou can shine 
some incandescent light on them 
(use a timer), it will help. 

3. Put large plants in bowls full of 
water, out of reach of sunlight. 


tub or azelea pot Wider 

than deep, these pots are 
best suited to plants with 
shallow, spreading roots 

and for those that 

send out offshoots. Good 
for forcing bulbs in. 


‘from 6 inches in diameter | 
up; used for hanging or 
trailing plants. Clip-on | 
saucer is very,shallow, so _ 
be careful to water slowly | 
to avoid overflow. — 


sabi eal von 


bonsai pots Distinctive Japanese designs, ideal 
for the growth and display of single plants 

and dish gardens in many sizes and a variety of 
simple shapes. Of all the colors, dark matte 
brown is the most versatile. 


, 
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INTRA a tough customers know th 





ting meat on some recipes, the leaner grac 

rele) (-ma cel lela ground beef is actually your 

tomers choose choice. Other times you’l 

economical good- regular grade for greater flavor. 
s of ground _Itjust depends. Safeway offers you °™" — 
aa aa several varieties to help youchoose 
ritional value the right ground beefatthebest ~— 
igher possible price. Use this ad to learn © 


ed beef — = ae 
healthy savings. ree aor Cy 
ing is planning ahead... 


what to look for. And see why tough 
ol UES} (olan -16) be a little bit more with 
ground beef from Safeway. 





TODAY'S 
Sy a 
WHERE YOU . 
TV. Wee eT es 
BIT MORE. 


LEANER IS BETTER HERE 
With a recipe where the 
juices can’t escape, you 


REGULAR TASTES 
elolama elias dicacile 


BETTER HERE. 

When you're charcoaling, 
you'll want enough fat to 
insure juiciness and flavor. 













RED, WHITE & BLOOM 
i at=tan el=\-) eM CorlAl bY 
ground, the red meat 
and flecks of white 
have an overall bright- 
ness we Call “bloom”: 


way grinds their a 
at least twice to re 

Gant lccRU Com ara a) . 
iformly tender at. 
‘juicy. Not all store 

ut it’s a policy with 
Safeway. " 


)pyright 1982, Safeway Stores, Incorporated 


ae 


IN’ TROD: 
DRES' _ 


Ns 





or more tha 

Beaten’ sh 

the tastiest dressings money 
can buy. Includi le family 
of mouthwaie: ing Italians 


Now Bernstein's is pleased to 
announce the arrival of four deli- 
cious new creations: Cheese and 
Garlic Italian, Restaurant Recipe 
Italian. Italian with Cheese, and 
Extra-Rich Caesar. 

In each of them, we've kept 











=NG THE BEST-IASTING | 
; IN ITALIAN HISTORY. 





every single ingredient 100% natu- 
ral, just as Perry Bernstein first 
began back in 1906. 

Like Perry, we canvass the 
entire world for ingredients worthy 
of the Bernstein name. So you can 
enjoy coriander from Morocco, 
savory from France, and cheeses 
fresh from Italy. 

Our ingredients are so well 
chosen, we'll never need to 
depend on artificial additives, 


unnatural flavors or phony colot 
But find out for yourself just 

how delicious our great Italians 

are. Try any of them beside an 


ordinary salad dréssing. 


Your salads could start makii 
history too. 


BERNSTEIN 


If we won't compromise, why should yc 


ING REMMENT™ 


Cheese CAN Ls 
Garlic Telia Ss 


THE PERFECT HEN!» 
OF CHEESE AND GARLIC _ 





nt try Quake 
anola Bars. 






may never speak 
to you again! 









aaa 9 Has your mouth ever had to choose (me Or tl + 
oN | between granola bars and delicious? Ou aker 
Well...no longer! 2 erent 


Quaker Chewy Granola Bars 

are so moist and chewy, so 

downright delicious your mouth may 
not believe they’re granola bars. 

Four exciting flavors, too— 
Raisin & Cinnamon, Peanut Butter, 
Honey & Oats and Chocolate Chip. aie 
So put your eyes to work and find some Quaker Chewy | $26°" 
Granola Bars. Then let your mouth have some fun! | 


Chocolate 
Chip 


Quaker Granola Bars. 
nexpectedly moist -Unexpectedly chews. Unexpectedly delicious. 


©1982 THE QUAKER OATS COMPANY 







ht Bisquick’ 
be old VCE CE 


Pancake Parade 


Prepare Pancakes as directed on package of 
Bisquick® baking mix except— 


Nutty Pancakes (pictured): Fold in % to 
1 cup chopped almonds, walnuts or pecans 


Banana Pancakes: Fold in 1 cup mashed bananas. 


Bacon Pancakes: Fold in 8 slices bacon, crisply 
fried and crumbled 


Spicy Pancakes: Fold in 1 teaspoon ground allspice, 
¥% teaspoon ground cloves and 4 teaspoon ground nutmeg. 


Blueberry Pancakes: Fold in 1 cup blueberries 
~ ® Reg. TM. of General Mill: 
Granola Pancakes: Fold in 1 cup granola. © General Mills, Inc. 1981 
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cover Our premium medallions of fresh turkey 
ast and create exciting gourmet dishes. 

New Italian Classics™ bring all the value of turkey wees 
lassic recipes calling for veal. Italian Classics™ are 
hen tae of fresh, naturally lean Save 2 5C 
cey breast meat. Try “Turkey Marsala” or one of the : ee 
er less-than-20-minute recipes included in GOO ORE On New Louis Rich 
ry package. Look for Italian Classics” in . ee Italian Classics™ 










ir grocer's fresh meat case. 


Turkey Marsala 


1 package Louis Rich™ 1 tablespoon flour 
Italian Classics™ Brand ] teaspoon instant chicken 
1 tablespoon butter or margarine bouillon 
% cup water ¥g teaspoon garlic powder 
3 cup dry Marsala wine 5 cup sliced fresh mushrooms 


In skillet melt butter over medium heat. When butter first begins to 
brown, add Italian Classics Brand. Fry first side 3 minutes; turn and fry 
other side 2 minutes. Remove to serving platter; cover to keep warm. 

In bowl combine remaining ingredients 
except mushrooms; blend well. Add to 
skillet; cook over medium heat 5 
minutes, stirring constantly until 
thickened. Add mushrooms and 
heat one more minute. Pour over 
Italian Classics Brand. 


Makes 2 servings. es ade STORE COUPON 
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AGO IN THE 
JOURNAL 


A penny saved... 


A highlight of the October 1907 Jour- 
nal was an article written by William 
Jennings Bryan. The illustrious law- 
yer, statesman and orator chose an un- 
expected topic: “The First Rule for a 
Husband and Wife.” For Bryan, that 
“rule” was thrift. 


“We cannot afford it” is a valuable 
phrase; it is often worth a fortune. It 
will alienate no one whose friendship 


is worth having. Candor is a virtue 
which disarms criticism and wins ad- 
Timeless tips 

Way back when, tl | paid a 
crisp new dollar ! helpful 


hint or idea accep od in a 
monthly feature c: Other 
Women Have Foun¢ are 
three tips from the ¢ 7 is- 
sue—oldies but still go 


To make a funnel for tei 
R-6 


"S flavors prove that 


cut off one end of an envelope and the 
flap, then cut a little piece from one of 
the lower corners, open the envelope 
and then the funnel will be ready for 
you to use. 


To put on without help a blouse that 
buttons down the back, slip it on with 
the back at the front, but do not put 
your arms in the sleeves. Fasten all 
the buttons, hook or pin the collar, 
then turn blouse around and insert 
arms in sleeves. 


To take one day a month to improve 
the house is a capital idea. On the day 
agreed upon, the whole family can give 
time to making things for the house, or 
to repairs or cleaning. If some of the 
work is not completed, it can be finished 
on the next “house day.” 


Run for your health 





Journal editors have always stressed 
the importance of fitness and health for 
women—even in 1907. If you look back 
at the October issue of that year, you'll 
see an article titled “Physical Culture 
in a Nutshell,” written by Emma E. 
Walker, M.D. Dr. Walker urged all 
Journal readers to take time out for 
regular exercise and suggested “in- 
house” running as a way to improve 
circulation. 


After your bath, you can take a 






daily run—not about the house, but 
one spot on the bathroom floor. Sta 
this exercise while in your loose fla 
nels, then you will have a chance to f 
your lungs to the full with the fre; 
morning air. 

Do not begin too vigorously; twent 
five counts is enough at first. Tir 
your running for a period in the day 
that you will have five minutes to re 
afterward. 


How to succeed ._ 


We persist in thinking that women a 
new to the business world. Truth is, 
the early years of this century, t 
woman office worker had ceased to bé 
rarity. In fact, the October 1907 issue 
the Journal carried a pep talk f 
working women~who wanted to £ 
ahead. i 





There are three vital qualiti 
which the girl who succeeds in bu 
ness must have: energy, “get-up-an 
get” and “stick-to-it-iveness.” If y 
are serious in wishing to amount 
something, you must greet each d 
with enthusiasm and not hang ba 
and find excuses when a disagreeak 
task is offered. Take it cheerfully a: 
willingly. The girl afraid of work ca 
not spell success, while the girl w 
sticks to difficulties will attain t 
heights. —MARGARET DANBR 
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Not a miniature ...a full 18 in. tall! Here’s a collec- 
tor’s buy-of-a-lifetime you won't want to miss. But 
our warehouse inventory is strictly limited and at 
this low price is sure to go fast. So hurry, order now. 


MONEY BACK GUARANTEE 


See this Genuine Antiqued Doll for yourself. Our mer- 
chandise is unconditionally guaranteed to please you 
in every way or your purchase price refunded, (except 
postage & handling), no questions asked! 


rder within next 
21 days and receive 
a FREE GIFT valued 
up to $5.00 





OLD VILLAGE SHOP Hanover, Pa. 17331 


err ee Se CAN ene 
0 


- 
| 
| 
| 
| 
1 
] 
J 
1 
1 
| 
| 
| 
1 
! 
J 
I 





OLD VILLAGE SHOP, Dept. VZ -8068, 340 Poplar Street, Hanover, Pa. 17331 


Please rush — Genuine Antiqued Dolis (2450643) for just $5.88 
each plus $2.90 postage and handling on full money-back guarantee. 
AND please enclose my FREE GIFT(Z545319). 

C) SAVE MORE! Order TWO for just $11.00 plus $5.00 shipping and han- 
dling on same money-back guarantee. Perfect for treasured gifts. 
CHARGE IT: OC American Express } Carte Blanche UC Diners’ Club 

QO BankAmericard/Visa © Master Charge 

O1C.0.D. (Enclose $2.00 deposit per item) 


























Acc’t No. eS Exp™Date 23 
Enclosed is $ — (Pa. residents add sales tax.) 

PRINT NAME ee = 

ADDRESS Ss 

Civ ess STATE ZIP. 





O Check here and send 50¢ for a year’s subscription to our full-color catalog of 
fine gifts (Z389965X). Our policy is to process all orders promptly. Credit card 
orders are processed upon credit approval. Delays notified promptly.Shipment 
guaranteed within 60 days. 
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JOURNAL AROUND THE HOUSE 


TAKING CARE OF 
COOKWARE 


By Lois Libien and Margaret Strong 


® Aluminum. Quick, even heating 
plus moderate cost make aluminum a 
popular cookware material. But did 
you know that aluminum can become 
pitted by contact with salt? To avoid 
pitting, add salt to liquid after it 
comes to a boil. Stir well to make sure 
salt is thoroughly dissolved. (Certain 
minerals in water can also pit alumi- 
num, which is why overnight soaking 
is not a good idea.) 

Aluminum may darken or discolor 
when exposed to alkaline  sub- 
stances—including some _ cleaning 
products such as baking soda and 
foods le as potatoes and spinach. To 


brighten discolored aluminum, fill pot 
with water, add lemon juice or vinegar 
and Balt for several minutes. 

Cheaper grad f aluminum may 
be easily scratche: > wood or plas- 
tic tools instead of 1 
® Cast iron tenc 1 lowly but 
evenly, which make or dishes 


quiring long, 
Known for its durz iron is 
heless subject ing or 
when dropp: 
} r . 
black cast kind 


imering. 


without an enamel layer or other 
finish—rusts easily. To retard rust for- 
mation, wipe immediately after wash- 
ing and store uncovered in a dry area. 
(Cast iron stored with lid in place may 
“sweat” and the resulting moisture 
will cause rusting.) 

“Seasoning” helps keep food from 
sticking and discourages rust. To sea- 
son cast iron, scour with sudsy plastic 
pad, rinse well and dry. Wipe on a thin 
coat of cooking oil. Place utensil in 
moderate oven for a couple of hours. 
Later, when utensil has cooled, wipe 
off excess oil and store. 

As a rule, natural cast iron 
shouldn’t go into the dishwasher. In- 
stead, presoak if necessary, then hand 
wash. 
® Ceramic cookware was once for oven 
use only. Some of the newer types can 
also be used on top of the range. To be 
on the safe side and avoid possible 
cracking, don’t heat a ceramic vessel 
over a flame unless the manufacturer 
specifies it is safe to do so. 

Avoid sudden drastic temperature 
change. An ordinary ceramic vessel 
does not go from refrigerator to oven 
or oven to refrigerator without danger 
of breakage. 

Unless labeled dishwasher-safe, 
hand wash ceramic cookware. Remove 
burnt-on food by soaking, then scrub 
with a plastic scouring pad. 


It contains absolutely no cholesterol. 
And its low in saturated fats. 
But it's higher in beneficial polyunsaturates than 

corn oil margarine. (Including Fleischmanns and — 

Mazola.) A fact that many doctors take into accout 

when recommending a total dietary program to 

help reduce serum cholesterol. 

Saffola contains pure, natural safflower oil. 

With a delicate, premium taste. | 

Which may be the most heartening news of all. 


Saffola. margarine | 


light, delicious flavor 


Saffola® margarine is one of the healthier fined | 
you can do for yourself. | 


NO CHOLESTEROL 








Absolutely no cholesterol. | 
higher in beneficial pobunsataa es 





® Copper cookware is almost o 
lined with some other material—oft 
tin, stainless steel or a ron 
finish. A lining is used because t 
safety of cooking in unlined copper 
questionable. | 

If you own tin-lined copper, be awa 
that with time arid use the tin w 
wear away. When it does, have utensi 
retinned. 

To keep copper, including coppe 
clad cookware bottoms, tarnish-fre 
polish with one of the many comme 
cial copper cleaners available in tl 
supermarket. Or, do as Granny d 
and scour with a mixture of coar 
kosher salt, flour and enough vineg; 
to make a paste. 
®@ Glass. See-through glass, which 
often called “heat-resistant” glass, 
used for making bakeware and som 
times for coffeemakers, teapots ar 
double boilers. 

Like any glass it can crack or ch 
with careless handling. Because of tl 
possibility of breakage caused by “he 
shock,” keep heat down to low or m 
dium for top of range cooking unle) 
label indicates that high heat may | 
used. 

Most heat-resistant glass is ala 
washer-safe. To remove burnt-on foo 
presoak in hot sudsy water, then sco’ 
with a plastic pad and low-abrasi¢ 
cleanser (or baking soda). Ei 


Are you hiding your last craft 


projectin your closet? 
Or, I is it proudly displayed 


in your home? 


You can’t make second rate materiais 
or a badly constructed kit 
into a work of art. 














If you've ever been disappointed, we guarantee 
you'll have better luck with a top quality Readicut 
latchet hook kit. 

You'll make a beautiful rug, pillow or wall 
hanging you'll be proud to display, instead of 
hide in your closet. Here's why: 

You create your Readicut rug on 100% fine 
English canvas which is hand-stencilled 
and stretched so carefully that 
every design sits perfectly. This 
means Our designs are very 
easy to follow. Ps 

You work with our handcrafted 
latchet hook which we include in each kit. And with yarns 
we've spun and dyed in our own mills. 

You choose either our pure new wool or our sturdy 
wool/nylon blends in a rainbow of 57 rich, radiant colors. 
You can even change colors to match your decor or desires. 

Our direct to you service gives you the highest quality 
product at the lowest possible prices. And our service 
_ doesn't end with the sale. You can call our customer service 

representatives with any questions you may have. And above 
all you have our unconditional money-back guarantee of 
satisfaction. 

Our introductory catalog is and with no obliga- 
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color with magnificent rug, eee, 
wallhanging and pillow oreo eo oe® 


cover kits. Mail in the Stine: read cut 


coupon right Now. ; @eee* Readicut Mail Order Inc 





Greenwich, CT 06836-1695 


LJ YES. Please send me your Readicut 
introductory catalog today! 


Name 


P.O. Box 1695, 55 Old Field Point Road 





(Please print) 


Address 

























DIANA 


continued from page &0 


the world outside the palace. But not 
so for William. He is a prince of 
firsts—the first heir to the throne to 
be raised in his parents’ living quar- 
ters (the nursery is next door to his 
parents’ bedroom), the first to be born 
in a hospital, the first to receive daily 
attention from both his_ parents. 
“Prince Charles is a besotted father,” 
another friend says. “It isn’t a ques- 
tion of getting him to visit the nur- 
sery, it’s more like keeping him out. 
He is popping in all the time to make 
funny noises at the baby.” 


A new Diana and Charles 


The change in Charles and the re- 
laxed atmosphere at Kensington Pal- 
ace in London and Highgrove, the cou- 
ple’s country estate, is in large part 
due to Princess Diana. In fifteen 
months, this amazing 21-year-old has 
transformed a man hampered by a re- 
stricted upbringing and conventional 
background into a happy extrovert. No 
longer does the Prince covet pensive 
evenings alone in his suite playing 
classical records, or shy away from 
people. Diana has helped her husband 
shed years from his age. At the same 
time, she herself has gone through a 
startling metamorphosis. 

In her first “Shy Di” appearances, 
she was the antithesis of the practiced 
European princess that Charles had 
been expected to marry. Although Di- 
ana was from a wealthy family, she 
had rarely used the title “Lady” be- 
fore. She was a working girl, paying 
her own way, obliged to borrow a hat 
from her sister for a wedding because 
she had none of her own. (She has well 
over a hundred now!) And though the 
nation was as captivated as Charles by 
her girlish and innocent air, there 
were doubts that she would be up to 
her new and demanding role. But it 
was while Diana was pregnant that 
she suddenly seemed to gain authority. 
And now as mother of the future King, 
she has a new confidence in herself 
and her decisions. At the royal chris- 
tening, spectators were impressed by 
the assured way she quickly soothed 





William when he began to wail. 
There is a lot of refreshing common 


sense and determination behind Di- 
ana’s periwinkle blue eyes. Her resis- 
tance to being programmed into a con- 
ventional “royal” | surprised every- 
one. Even the Queen, certainly one of 
the most awesome mothers-in-law in 
the world, acquies: Diana’s 
wishes a surprising amount of the 
time and lets her get away hings 
she would never have tolerated from 
own children. At yuent 

hy lunches that the Queen holds 
o | abs on her children and dis- 


cuss future plans, the Princess is per- 


-mitted to leave the table and quietly 


sit in a corner reading. The Queen is 
very tolerant of her daughter-in-law’s 
unorthodox behavior. She will only 
call her back to the table if something 
comes up that Diana needs to hear. 

The Princess has especially strong 
opinions about the way her son is to be 
reared. Doubtless she will instill a 
down-to-earth quality in him simply 
by her attitude, for even in the palace 
setting she can be disarmingly open 
and natural. While she and the Prince 
have a sizable royal staff, she’ll often 
answer the door herself. (No one can 
even conceive of the Queen doing 
that.) When visiting her in-laws, Di- 
ana also never fails to chat with the 
young footmen in the corridors of 
Buckingham Palace. And she is re- 
gaining her trim figure after the 
baby’s birth through games of tennis 
with her private detectives! (Diana is 
also dancing to get back into shape. 
Music from Diana Ross’s album, Work 
That Body, reverberates through the 
royal apartment as the Princess does 
her disco routines.) 

Despite all the royal trappings 
around her, the Princess refuses to 
take life completely seriously. For ex- 
ample, Diana recently insisted that 
her frog mascot be transferred to her 
new car. (Her affection for frogs is un- 
derstandable, given her own fairy-tale 
romance with a prince.) 

It isn’t surprising, therefore, that 
her son’s nursery kingdom combines 
parts of both his parents’ worlds. This 
little Prince has silk rompers and den- 
im overalls. He does get pushed 
around in the same royal pram that 
his father once used—the Rolls-Royce 
of baby carriages—and will teethe on 
the Queen Mother's ivory-handled rat- 
tle. But little William will also grow 
up around colorful furniture and ac- 
cessories, as well as durable and cud- 
dly toys from ordinary London stores. 

Just like his “Mama” and “Papa,” 
William has a staff to call his own, 
including a full-time nanny, a nursery 
cook (there will be no canned baby 
food in this home—when the Prince 
gets a little older, everything will be 
freshly cooked and blended until he is 
ready for solid foods), and a nursery 
maid to keep his suite and clothes 
clean and tidy. But the presence of 
these extra helpers will not limit the 
baby’s time with his own parents. 
Prince Charles and his wife both spent 
their early years primarily in the care 
of servants, and they desperately want 
a different kind of experience for their 
own children. Although Charles 
would have hired his old nanny to 
help with William, Diana instead fol- 
lowed a suggestion of Princess Mar- 
garet, who has become one of her close 
friends in the royal family, to inter- 


view 39-year-old Barbara Barnes. 
completely non-traditional nanny, th 
country woman agrees with Dian; 
own philosophy on child rearing. 


Bringing up the baby 

“I don’t see any different proble 
in bringing up a royal baby,” the ne 
nanny says with cool candor. “I tr 
all children as individuals.” She al) 
welcomes the fact that Diana aj 
Charles want to have an active hai 
in bringing up their children. “I thi 
it will be a great help. They are n 
my children, after all.” 

Barbara, as she likes to be calli 
(never Nanny Wales, as would be ¢ 
tomary), was not trained at a profe 
sional nanny college and refuses > 
wear a uniform (“Good grief, no!”). | 

What’s more, Barbara has ty 
golden rules that meet with Prince 
Diana’s absolute approval: She nev 
smacks a child and she doesn’t rai 
her voice in anger. (The young Pri 
may get his royal bottom smacked 
another member of his parents’ sta 
however: butler Alan Fisher, who i 
merly worked for Bing and Kat 
Crosby and the Duke and Duchess 
Windsor. Mrs. Crosby says, “Alan sil 
ply loves children, but was not abo 
giving ours a spanking when th) 
were naughty.”) 

Both Diana and Charles hope th 
over the next year their royal duti 
will be scheduled so that one pare) 
will always be at home with Willi 
for some part of every day. Current 
Princess Diana is breast-feeding t 
baby and may use an electric bred 
pump so that her milk is available 
she’s not there. And both parents ha) 
already started doing their share 
diapering, bathing and playing. 


The Queen as grandmother 


As he grows up, one thing Willia 
will never suffer from is lonelines 
There are so many relatives and the 
young offspring at Kensington Pala 
that Prince Charles has dubbed t 
residence “the aunt heap.” | 

And while the royal baby has lovil 
grandparents on both sides, it’s like 
that they will keep at least some d! 
tance. “I am a firm-believer in maté 
nal redundancy,” says Diana’s moth 
Mrs. Frances Shand-Kydd. “I thi 
mothers should be seen but not hear 

“When daughters marry they set | 
a new home and they don’t want the 
mothers hanging round,” she ca 
tinues. “They should be free to ma! 
their own decisions and even to ma. 
their own mistakes.” 

The Queen, for her part, has alwail 
seemed more at ease with older chi 
dren. “She is not particularly inte 
ested in young babies,” a friend say 
“She is at her best when they can ri 
around and she can take (continue 
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PallMall | 1 
9mg. tar 0.8rg. nic. ~ —“ 


Light 100s 
_ Leading filter king 15mg. tar 11mg. nic. 


Lowest brand 
less than 001mg. tar.0.002mg.nic. 


9 mg. “tar, 0.8 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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his year, Jeffrey is getting an important 

present: his six-year molars. But the things 
his parents don’t know about the six-year molar 
could cause Jeffrey some serious problems. 





The six-year molar is one of the 
first permanent teeth, and is the 
“keystone” of the dental arch. 

It is also extremely susceptible 
to decay. 
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For example, they probably don’t realize that 
this molar is a permanent tooth, intended to last 
a lifetime. 

Or that it is usually the most susceptible to 
decay of all permanent teeth. (Over 25% of chil- 
dren ages six to seven have beginning cavities 
in one of them.) 

Or that it is the “keystone” of the dental 
arch. If Jeffrey loses one of these teeth too early, 


it could cause problems that could plague him 
throughout childhood 
Free “Parent’s Guide” 
Even so, getting kids like Jeffrey to take care of 
their teeth is never easy 
That’s wh now offers a free brochure 


Accepted 
Is Aim has be¢ , 
1. Brush often with Ai 





The six-year molar may be 
the most important tooth in his mouth. 


And the most vulnerable. 


epted by the American Dental Association. For a total dental program: 
Regular and Aim Mint. 2. Avoid sugar-rich snacks. 3. See your dentist regularly. 


ee 
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entitled ‘““A Parent’s Guide to Hassle-Free 
Cavity-Fighting.” The “Parent’s Guide’”is full 
of practical information and ideas on how to 
get kids to take good care of their teeth. (See 
details below.) 

Of course, Aim itself may help encourage 
kids to brush longer, because Aim has the taste 
kids like. ws 

And whenever kids enjoy brushing, they 
may brush better, longer, and more often. 

So send for your free brochure today, and get 
Aim-Regular and Mint-for your family. 


To get your free ‘“‘Parent’s Guide,” send 
your name and address to: 


PARENT’S GUIDE, P.O. Box 7119 
Stratmar Station, Bridgeport, CT 06650 





The Aim Breakthrough 


In 1972 Aim became the first tooth gel to 
contain fluoride, the unique ingredient 
that combines with the tooth enamel to 
help teeth resist cavity-producing acids. 
Since then, no other toothpaste has ever 
been shown to surpass Aim at preventing 
cavities. oma 


| Give your children z Sars 
| the gift of healthy teeth. : LUC 7 
| Take Aim against cavities. ~ a e ; 
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continued 


em to visit the stables or her dogs. A 
al country woman at heart, she is 
arvelous with Princess Anne’s son, 
ter, who is a bag of mischief. He 
llows her around like a puppy, but 
ows just how far he can go.” 

It is the Queen Mother who dotes on 
] the young royals at any age. It is 
e who keeps a special jar of lollipops 
r her great-grandchildren, who still 
ays the piano for sing-alongs, and 
ho teaches them their first card 
mes, like gin rummy. Since she is 
w 82 years old, the Queen Mother is 
t likely to show Prince William how 
fish as she did his father, but she 
ay well buy him his first saddle, as 
e did for Princess Anne. 

With his great-grandmother, Wil- 
m will find that there is hardly ever 
dull moment. “Ever since I can re- 
ember, she has been the most won- 
rful example of fun, laughter, 
armth and infinite security,” Prince 
harles says. “For me she has always 
2en one of those extraordinary, rare 
20ople whose touch can turn every- 
ring to gold!” 

In Diana’s battle to give William a 
ear-normal childhood, the Queen 
lother—probably the most down-to- 
arth of the royals—will doubtless be 
on ally. But Diana may run into trou- 
le from other quarters. Prince Wil- 
am, as second in line to the throne, 
ill have his future guided by a spe- 
al “think tank,” which includes the 
ueen, the Prime Minister and the 
rchbishop of Canterbury. This out- 
de interference will increase as the 
aby gets older. Already, Diana has 
und that seemingly small and pri- 
ate decisions, such asthe christen- 
ig details, can become matters of 
ate. 


Princess-in-waiting 

Even during her pregnancy, the 
aby’s birth and his first few months of 
fe, there have been numerous minor 
tirmishes about child rearing (or 
uildbearing) style. Yet with only a 
w exceptions, Diana has come out 
1e winner. 

During Diana’s pregnancy, for in- 
ance, the Queen may have preferred 
iat her daughter-in-law take it easy, 
ad keep her “delicate condition” out 
‘the public spotlight. But only a brief 
yut of morning sickness slowed the 
rincess down at all. During Novem- 
2r, when she was only six weeks preg- 
ant, she struggled along miserably 
1 melba toast and mineral water, and 
as frequently so ill that she had to 
e down. “I feel terrible,” she said at 
1e time. “Nobody told me what morn- 
ig sickness would be like.” 

But by December the nausea had 


disappeared, and she was in the public 
eye constantly—sometimes to her in- 
laws’ great distress. As all the world 
saw, Peeping Tom photographers 
caught her sunbathing in her fifth 
month in a revealing bikini, and the 
pictures were splashed through hun- 
dreds of newspapers. Diana wept after 
seeing the front page photographs, 
Charles blamed himself for not pro- 
tecting her from the paparazzi, and 
the Palace sent a sniffy reprimand to 
the press. 

But aside from that embarrassing 
incident, the Princess wore her preg- 
nancy proudly. She even found a dress 
designer whose philosophy matched 
her own. “When I first began doing 
sketches for her maternity clothes my 
mind was on concealment,” says Bruce 
Oldfield, one of her designers. “And 
then I thought, ‘to hell with it.’ That 
bump I was trying so hard to conceal 
could be the future King of England. 
That is something to celebrate.” 

Diana didn’t slow up even at the end 
of her pregnancy. And shortly before 
the baby’s birth, the Princess de- 
lighted crowds as she showed up day 
after day and stood in sweltering heat, 
watching Prince Charles and his team 
playing polo. No woman has ever done 
less to conceal her condition as she 
casually kneaded her back to ease the 
ache that every mother-to-be knows. 

Right up to the moment of birth, 
Diana refused to be told whether she 
was carrying a prince or princess, al- 
though tests had been done early in 
the pregnancy that revealed the in- 
fant’s sex. In one of her last pre-birth 
engagements, she did tell a_ well- 
wisher that she wanted a boy, but for- 
mer kindergarten colleagues remem- 
ber her sighing over a child’s bruised 
knee, “Please, God, may I only have 
daughters. Little boys are so rough.” 

As the world knows, the blue-eyed, 
blond-haired Prince made his first 
royal appearance at 9:03 P.M. on June 
21. A modern father, Charles stood by 
his wife’s side throughout the labor 
and birth. (In contrast, his father, 
Prince Philip, played squash while 
Charles was born.) Then, just twenty- 
one hours after the baby’s birth, Diana 
surprised everyone, including her doc- 
tor, by announcing: “I’m ready to go 
home.” 

Like many couples, Charles and 
Diana couldn’t agree on the babys 
name. She wanted “John,” but 
“William,” thought to be the Queen’s 
choice, won out. 

Diana will find that she must com- 
promise with grace on other issues, 
too. For her son’s entire life, there will 
be very few days that won’t be planned 
months or years ahead, and even as a 
little boy, he will be taught the impor- 
tance of responsibility and duty. 

As a king of the twenty-first century, 


Prince William may have an even 
more challenging time than his father. 
He will reign in computerized, 
space-age world, in which the mon- 
archy will be more anachronistic, 
more obsolete than it is today 

Like his father, William will be ex- 
pected to be something of a super- 
man—pilot an airplane, deep-sea dive, 
play polo, speak intelligently with 
world authorities on their own sub- 
jects and put ordinary people at ease— 
even if athletics, feats of daring, diplo- 
macy and “the common touch” do not 
come naturally to him. Once a pudgy 
little boy, Charles was painfully shy 
and uncomfortable with people, as 
well as clumsy and badly coordinated. 
A great deal of “molding” went into 
creating the athletic, daring, popular 
Prince of today. 


A royal education 


Diana may prefer to have her son go 
to a private nursery school or, later, a 
local day school, but the need for se- 
curity will almost certainly keep 
William apart from “normal” children. 
In fact, William will never be out in 
public without a detective beside him, 
and in the wake of several recent as- 
saults on the royal family’s privacy— 
in July, an intruder paid a visit to the 
Queen’s bedroom and earlier this year 
two schoolchildren were found explor- 
ing Charles and Diana’s Highgrove 
home—the security around him will 
be formidable. 

Eventually, William may be sent to 
Charless old school, spartan and 
remote Gordonstoun in Scotland. If 
Diana tries to fight this decision, 
the odds will be against her. 

On the other hand, the odds have 
been against Diana before and she has 
beaten them. Perhaps her new au- 
thority, combined with the relation- 
ships she has maintained from her old 
life, will help her give William the 
kind of upbringing that she wants for 
him. More and more it is her friends 
that she and Charles are spending 
time with, and her family has not 
been cut out of their life as her rela- 
tives once feared. “I’m afraid [ll never 
see my daughter again, you know. I 
just won’t see her any more,” Lord 
Spencer said when Diana became en- 
gaged. But now, his comments are 
much different. He told the Journal, 
“Actually I manage to see a lot of 
Diana and I expect to do so even more 
as the baby grows up.” 

He, too, believes his daughter has 
changed “a great deal” in the last fif- 
teen months. “She more mature. 
She’s grown up, but she is still her 
same sweet self as always. She has a 
natural simplicity as well as having 
her head screwed on the right way,” he 
says fondly. “I think she will make a 
very fine Queen.” End 
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SWEATER OF THE YEAR 
continued from page 93 


Flower Embroidery Design 
MATERIALS: Bernat Persian-type 1-2-3 ply 
yarn (for embroidery), 1 skein each color: Dark 
Blue #9-662, Light Blue #9-665, Dark Gold #11- 
036, Light Gold #11-038, Crimson #14-506, 
Mauve #22-263, Dark Olive #23-982, Light Olive 
#23-986; tapestry needle. 

HOW-TO: Mark center front of sweater. Position 
top stitch of design ¥4" below neck border. Embroi- 
der design in duplicate st following diagram. 

DUPLICATE STITCH: Thread tapestry needle 
with double strand of Persian-type yarn. * Insert 
needle from wrong to right side through center of 





stockinette st and draw yarn through. Insert nee- 
dle from right to left, drawing yarn under double 
strand of st (do not draw yarn tight). Insert needle 
through center of same st to back of sweater. 
Repeat from * following diagram. 
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: SWEATER OF THE YEAR 

a pictured on page 92 

= THE Charter Guild 

P bent335 CHARTER 

i P.O. Box 2386 

- Cincinnati, Ohio 45201 Clglep 

a 

E Please send the kits marked: 

;— #8281 FLOWER EMBROIDERY KIT (Yarn and instructions to 

3 complete floral design only) (« $4.95 each plus $1.50 P&H ............. $a 
__ #8282 COMPLETE SWEATER (Yarns and instructions to complete 

a : burgundy sweater as pictured) (« $21.95 each plus $2.50 P&H .......... $ 

§ ‘Sweater kit contains Berella Sportspun, with 3-ply Persian-type yarns by Bernat for 


z I enclose a __ Check Money Order payable to CHARTER GUILD 
in the amount of $ : Please allow four to six weeks for delivery. 
Name ___ SS 
2 Address = S 
§ City BSA hee Ce State Zip 
t Or on orders totaling $10.00 or more, please charge my _) Visa MasterCard. 
Card # Ba TREN Exp. Date 
® Signature wales 


embroidery. These 100% 


blended acrylic fibers are machine washable and dryable.) 
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Free Kittens 


They are, as kittens go, rather plai 
Or so I am told. You see, I am blind 
by affection, incapable of seeing th 
their eyes are smaller than the feli 
ideal or that they have a certain scruf 
ness. The first one born, a male tig 
resembles his father. The second, 
female, is white with orange sp 
(“cream splashed with ginger” I wr 
in the “Two Adorable Kittens for Ada 
tion” sign that recently adorned ‘ 
walls of several local ladies’ rooms). | 

That they exist is my fault. Like t 
person who believes that it can’t h 
pen to him, I believed that it could 
happen to the calico. But it did, ai 
late one afternoon she led me to t 
closet I'd outfitted for the occasii 
and produced her litter. In an ho 
everyone was asleep. But not I. I call 
two friends, my mother, and my ch 
dren. “Calypso,” I said, “has had h 
babies.” 

I had prepared a list of potenti 
adoptive parents, but it dwindled. S 
paraded the pair before my visitii 
aunt and mother. My aunt was tem} 
ed, my mother appalled. “They’re lea 
ing at me!” she shrieked as, too smi 
to leap at anything, they sprang in 
the air like a set of helicopters. I ga 
a small party to, mtroduce the neig 
bors to my kittens. “Have you e 
seen anything so cute?” I asked. 
body had, but nobody cared. 

I made an appointment with an a 
mal adoption seryice, then broke 
They’d be kept in cages until some 
wanted them, and suppose nobody 
Then came the poster for ladi 
rooms, which elicited not one reply. 

So here we-are. 

Time has passed, and now Calyp 
no longer permits nursing. The kitte 
slide under my blanket, into t 
sleeves of my bathrobe, gnawing a) 
sucking and licking. My thighs 2 
striated with thin red scars, souven 
of their tortuous climbs into my li 
“Good morning, “children,” I say as 
open my bedroom door in the mornir 
“There will be a big treat today. We! 
having chicken.” 

Who is this “we”? I am a gro 
woman. They are two quite ordina 
kittens. What is this silliness? 

The question is rhetorical. I kn: 
what this silliness is. Irrevocably m 
ternal, I have adopted. I have join 
the ranks of those who sit in veter’ 
arians’ waiting rooms speaking 
Marshmallow’s cough and Alfalf 
conjunctivitis. It is obvious: I am a 
who cannot bear not being able to s 
“we.” —ANNE SIMMG 
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dio you grow < 
. healthy: cat? 


Kitten Chow Siro ci: :000 
for the first year... 


A kitten’s first year is the most crit- 
ical in its life. In fact, a kitten’s 
body weight increases 
almost twenty eae o<d 
times during the first ace 
six months. Kitten Chow is the only food 
Specially formulated to meet the increased 
nutritional needs of that important first twelve 
months. So make sure to feed your kitten 
Kitten Chow for a full year. 











SS 


...Cat Chow® forever. 


To provide all the nutrition for a healthy 
cat, feed Cat Chow. In a national survey among 
veterinarians who recommend cat food, Purina® 
Cat Chow was recommended 6 to | over any 
other cat food in America. 

Cat Chow has the unsurpassed nutrition 
cats need, and a taste cats love. Whether it's 
Original Blend,™ Country Blend® or Ocean Blend® 
Purina Cat Chow really is The 
Good-For-Your-Cat Cat Food™ 






L_| For your pets health... 
|, see your veterinarian regularly. 








BICKER, BICKER 


continued from page 92 








may use bickering (or nagging, which 
is even more whiny and unrelenting) 
as an indirect means of expressing her 
desires. A man who is unable to admit 
when he’s feeling hurt or needy may 
channel those emotions into aggres- 
sive behavior and pick a fight. 

Janet, a 35-year-old lab technician, 
provides a classic example of one-sided 
sniping. “One night recently, my hus- 
band and I went to bed early. Since I 
wasn’t very tired, I got up and read fora 
few hours, watched TV, had something 
to eat. But my husband doesn’t sleep 
well unless I’m lying next to him, so he 
tossed and turned for hours until I came 
back to bed. 

“The next morning, the first thing 
he did was launch into an attack: ‘Last 
night you left the front window open, 
the ashtrays were full and there were 
crumbs on the kitchen counter... .’ 
Instead of saying, ‘I couldn’t sleep last 
night because I missed you,’ he found 
something to fight about.” 

Starting petty quarrels can also be a 
defense mechanism, a way to deal 
with feeling insecure. “When someone 
doesn’t feel good about himself, he 
may try to take the burden off himself 
and put it on the other person,” says 
Dr. Kavaler. Or, as Dr. Ruth Neubauer, 
doctor of education and president of 
the New York Association for Mar- 
riage and Family Therapy, puts it, 
“Before you let someone criticize you, 
you find something wrong with him.” 
Chances are that if a man is meeting 
with failure in the outside world, his 
wife is in for a heavy bickering attack! 

“Life was pretty rocky for a while,” 
recalls 38-year-old Jeanna, a home- 
maker. Recently, her husband’s boss 
was replaced by someone he didn't 
like. “Obviously, Jack couldn’t scream 
at his new boss or he’d get fired. So, 
he’d come home full of anger and 
ready to pick an argument about any- 
thing he could find. I'd like to say that 
I kept my cool because I understood 
why he was in such a foul mood. But 
when someone starts to criticize you 
for the one thing you haven’t done. . . 
well, I rose to the bait every time. So 
until Jack got another job and calmed 
down, we were screaming about socks 
with holes, burnt toast, overcooked 
chicken, you name it.” 

Of course, bickering cut of emo- 
tional neediness occurs in every type 


of relationship, not only between hus- 
bands and wives. A mother may pick 
at her children or a bess may snipe at 
his secretary. Indeed, most anyone 
who feels that life is dealing him a bad 
blow probably has the impulse to take 
his frustrations out on whatever man, 


woman or beast is closest at hand 
Yet, certain aspects of the marriage 
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bond itself are especially likely to give 


-rise to bickering fights. The very inti- 


macy and depth of sharing that can be 
so fulfilling in a relationship might 
seem somewhat frightening at times. 
“Bickering can be a pushing-away 
mechanism, a defense against too 
much closeness,’ says Dr. Kavaler. 
“This doesn’t mean the love isn’t 
there. But people may be terrified of 
being engulfed by that love, so they 
bicker as a sort of boundary.” 

This is. particularly true if one or 
both partners feels he is being swal- 
lowed up by the relationship. To pre- 
serve or re-establish one’s individual 
identity, a husband or wife may de- 
mand that something—however triv- 
ial—be done this way. 

Lynda, who remarried at age 43 
after seven years on her own, found 
herself constantly picking at her new 
husband. “I would scream at Jim for 
doing something ‘wrong’ around the 
house. There were so many little rou- 
tines I’d established while I was sin- 
gle, and when he tried to make any 
changes, I got furious. I would think, 
‘How dare he put the towels on that 
shelf, how dare he overcook the eggs. 
He is trying to take over.’ That felt 
very threatening, as if I were losing 
control.” 

Bickering can also be the means by 
which two people maintain or fight for 
power in a relationship. If one partner 
dominates the other, frequently the 
one on the losing end—whose needs 
are being ignored and unmet—begins 
to bicker. For instance, when a wife 
feels completely overpowered by her 
husband and afraid to challenge him 
on major issues, she may begin fight- 
ing for small ones. 

In other instances, a couple may use 
mild bickering as a kind of shorthand, 
and each partner learns to recognize 
the hidden message behind a petty 
argument. “My husband and I tend to 
bicker about household things, such as 
shopping or picking up dry-cleaning,” 
says Ellen, a 29-year-old saleswoman. 
“When one of us is letting things slide, 
an argument is a way of saying, ‘Hey, 
don’t take me for granted,’ or ‘You’re 
not holding up your end of the stick.’” 


The snowball effect 


The issues that lie beneath bicker- 
ing’s “lid” are by no means special, 
extraordinary or unsolvable. Yet, 
fighting constantly in such an indirect 
way can itself create serious problems 
in a marriage. True, people are often 
tempted to avoid potentially major 
confrontations by deflecting anger 
onto smaller matters. And, of course, 
an argument over something minor 
sometimes erupts into a big showdown 
when serious conflicts are aired. 

All too frequently, however, when 
husbands and wives spend their time 


and energy picking over trifles, under] 
ing grievances remain unexplored or u) 
expressed. A kind of vicious circle 
never-ending, sometimes escalating, s 
ries of petty fights—may be establishet 

“There was a whole array of litt 
things that Gil did that drove n 
wild,” says Nina, a high-school histo 
teacher with two young sons from | 
earlier marriage. “He left newspape 
on the floor, he’d make a drink usi 
half a can of frozen orange juice a 
then leave the remaining half to | 
bad. 

“Perhaps if I had felt that he oi 
being considerate of the children a 
me in other ways, those thin 


wouldn’t have bothered me. But 
wasn’t. He’d been a bachelor until \ 
got married, and I don’t think he 
ever accepted that he was part of 
family. ’m not sure why I ne 

( oneal 


brought that particular 















ao Journal Shopping Center 


PAGES 100-101: Chippendale sofa #20-7176-5, Marth 
Washington chair #20-7602 and Cabriole leg accent cha 
#20-7167-5, upholstered in 34700 red and 78133 white, 
Ethan Allen. Flower arrangements by ZeZé, NYC. Up; 
left: Coffee Table designed by Marilyn Glass and All 
Scruggs. Folding table (next to sofa) and red lacquer T 
Offering Tray (back of sofa) from LCS.* Curtain fabri 
#2215, 36” Irish linen casement, by Calvin Fabrics,* Saj 
Francisco. Rug, Turkish Balkan Kilim, from Phoenix Carpé 
Co*. “White Tree, Yellow Tree,” watercolor by Pau 
Narkiewicz from Kornblee Gallery, NYC; two abstracts 
Esphir Slobodkina from Sid Deutch Gallery. Pillow an) 
Delft platter from W. H. Potts Antiques. NYC. Ke 






























































candlesticks. decanter and wineglasses from James II Gal 
leries, Ltd., NYC. Upper right: Coffee table base fro 
LCS.* Kilim Rug from Doris Leslie Blau, NYC. Porring 
Table #18-8005, by Ethan Allen. Footstool and platter i 
James II Galleries, Lid. Lamp and tea caddy from W. 
Pous Antiques. Painung, “Three Judges” by La Libert 
from Jack Gallery, NYC. Lower left: Candlestand #18-80) 
by Ethan Allen. Regency library step chair, from Hyde Pai 
Antiques, NYC. Kilim rug from Doris Leslie Blau. Fabr: 
for curtain, #3722-04 Isadora silk from Gretchen Bellinge 
Inc.* Painting, “Crab Apple” by Paul Linfante, and shad 
owbox, “Rec Hall” by Bruce Monteith, from Kornblee Ga) 
lery. Anuque platters from W. H. Potts Antiques, NY! 
PAGES 102-103: Place Setting: Place mat made from “Rai 
Dance,” hand-painted linen from Etalage.* China, “Tobacd 
Leaf’ by Mottahedeh. Flatware, “Chantilly” sterling silv 
by Gorham. Goblet, “Auantis” by Block. Napkins from 
Frank McIntosh at Henri Bendel, NYC. Centerpiece 
Trillium Art. Kitchen: Designed by Charles Damga. Micr 
wave oven and dishwasher by Thermador. Refrigerator 
Sub-Zero. Chambers range. Sink by Elkay. Aalto stools fro 
ICE* Espresso machine by Salton. Toaster by Proctor Sile} 
Kobenstyle casseroles by Dansk. Clock by Ridgeway. Mixi 
jug by Copco. Place mats, plates and glasses from Th 
Pottery Barn, NYC. Other accessories from Turpan Sang 
ers, Inc., NYC. Dining area: Hutch table, #16921-78) 
Fiddleback side chairs #16921-815 and Essex side tab| 
#16931-725, in pine, from the Replicas 1800 Collection 
Thomasville. Pastel. “New Pecans on John Island,” by Wo) 
Kahn, from Grace Borgenicht Gallery, Inc., NYC. Bed 
room: Queen Anne canopy bed, #16911-495, linen pres 
#16911-330, and Newport end table, #16911-210 from tH 
Replicas 1800 Collection by Thomasville. Custom-made bd 
springs and mattress by Frank A. Hall & Sons, Lid.* Ca 
opy and dust ruffle fabric, “Fairfax,” Quadrille.* Bedsprea 
of hand-painted fabric designed by Peter Fasano, NY@ 
“Whitehall” sheets, pillow shams, pillowcases and “Kashmit 
quilt by Martex. Window fabric, Irish linen casement frot 
Calvin Fabrics.* Chair cushion fabric, #6500/2, 50” ling 
and cotton, from Clarence House.* Dhurri rug from Pho} 
nix Carpet.* Lamps, #2100F-7G, from Harry Gitlin Ligh| 
ing.* Basket and bowl, Turpan Sanders, Inc. Painun) 
“Shadow Discs” by David Cantine, from Kraushaar Galler 
NYC. Porcelain planter from Gallerie Van Guyt, NY 
Bathroom, upper left: Limestone bench by Domestic Maj 
ble and Stone Corp. Blue towels by Martex. Robe fro} 
Descamps, NYC. Sponges and soap from Caswell-Mass¢ 
Co., Ltd. Lower left: All towels by Martex. Slippers frot 
Descamps. Large photo: “Pristine” bath with whirlpool an 
‘Caxton” lavatory by The Kohler Co. Countertop, laminaj 
by Formica. Mirror by Carolina Mirror. Paint by Marti 
Senour. White towels by Martex. Robe, blue towel and mi 
from Descamps. Baskets and white linen towels from Wol) 
man-Gold & Good Co., NYC. Soaps, loofah mitt, tootl 
brush, glass, nail-care accessories, shaving brush an 
powder puff all from Caswell-Massey Co., Ltd. All othe 
bath accessories from Henri Bendel. Rag rug and glass boy 
from Evergreen Antiques, NYC. Flower bowl from Turpa 
Sanders, Inc. Side chair and silver-plated mirror fro} 
Newel Art Galleries, Inc., NYC 
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BICKER, BICKER 


continued 


issue up—it just seemed so vague. B 
I started feeling that Gil lived with 

without truly sharing our lives. A 
since the most obvious evidence of th 
was his sloppiness, I picked on hi 
over the little things. Meanwhile, t 
resentment underneath grew, a 
pretty soon everything he did began 
annoy me.” 

Of course, failing to discuss a maj 
problem in a relationship—or simp 
pretending that it doesn’t exist 
won't make it go away. Unexpresse 
anger will always find a way to “lea 
out. “Unlike a real fight,” Dr. Kaval 
explains, “where people oppose eac 
other, communicate and can finally r 
solve something, in bickering, rag 
can be expressed obliquely in tedio 
tortuous, picky little ways.” As t 
anger spills out into more and mo 
small issues, a couple may stop co 
municating on a meaningful basi 
Eventually, a marriage may end 
divorce, as Nina and Gil’s did. Or, t 
people may simply resign themselv 
to an unhappy life together. 

“My in-laws are very proud of t 
fact that in forty years of marriag 
they've never had a fight,” says Ann 
a 38-year-old nurse. “But they’re o 
viously terribly angry at each othe 
They needle each other all the time 
make remarks that are said as jok 


but are very cruel. You can even s¢ 
hostility in the way one passes a dis 
to the other at the dinner table!” 


When sparks fly 


A husband and wife who are alwa 
sniping at one another are not tl 
only ones who suffer from the pe 
petual friction. Youngsters cann 
help being upset and frightened whe 
they see their mother and father fig 
ing constantly. Their safe little wor 
becomes a battleground. Natural 
they begin to feel insecure. 

“Most kids today become very wa 
ried that their parents are heading f 
divorce,” says Dr. Neubauer. “Ofte 
youngsters act as mediators in the 
parents’ quarrels. They're saying 
Mom and Dad, ‘Stop it already.’” 

Obviously, however, hiding all trac 
of marital conflict from children is ir 
possible, and not even a good idea. E 
watching how their parents interac 
children learn that conflict is a part 
marriage. What is important is ha 
that conflict is expressed. No ol 
would argue that a child would | 
frightened by witnessing outright vi 
lence between his parents. But to o 
serve them constantly bickering cz 
also have a damaging effect. 

“I think it’s better for kids to s 
their parents have a fight in whi 
each of them is expressing his or h 
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ersonality,” says Dr. Kavaler. “That 
ay a child knows that fighting is 
ometimes a natural part of relation- 
ips, and that things can be resolved. 
onstant arguing, on the other hand, 
s like wallpaper—it’s always there.” 


Is a marriage on the rocks? 


The fact remains that just about all 
ouples squabble sometimes. A mar- 
lage is not necessarily in trouble just 
ecause a couple bickers occasionally. 
imply by virtue of proximity, it’s in- 
itable that now and then a husband 
nd wife drive each other crazy over 
mall, inconsequential things. 

In some instances, time is all that’s 
eeded to cure a couple’ bickering 
abit. For instance, two newlyweds ad- 
st to each other and learn to compro- 
ise. And the mellowing that comes 
ith age can make both middle-aged 
artners less inclined to get excited 
er small things than they once were. 
ut then, time and adjustment won’t 
lways cure squabbling. 

Also, unfortunately, there are no 
idelines for knowing just how much 
ickering is “okay” in a relationship. 
hat depends on individual tempera- 
ents, how two people interact and 
e state of their-marriage. A couple 
ust determine what is really going 

when they start harping at each 
her over trifles. 

If a man and a woman are usually 
ble to talk—and fight—openly, if 
rievances are not allowed to accumu- 
ite, if both are willing to make com- 
romises ... then a flare-up over how 
) roll the toothpaste tube probably 
érely means that someone is irked 
bout the toothpaste tube. 

On the other hand, if the same silly 
isagreements crop up again and 
gain, and if picky quarrels that are 
iced with hostility have replaced all 
her forms of disagreement and, most 
portant, if one partner (or both) 
nds he constantly feels hurt or angry, 
ere may well be serious difficulties 
at need to be explored. 

Yet, once a pattern of bickering is 
mly established in a relationship, 
oving beyond petty squabbling is 
arely easy. Sometimes a husband and 
ife need a third party, such as an 
xperienced marriage counselor, to 
elp them examine their problems. 
hallenging the status quo in a rela- 
onship can be a frightening experi- 

e. But the alternative—a _ con- 
nuation of fights that lead nowhere 
nd leave the real problems  un- 
yuched—does not make for a happy 

satisfying marriage. 

“Real communication can _ begin 
hen the tension from choked-up feel- 
gs is released,” says Dr. Kavaler. “Of 
yurse, there’s risk involved. Some- 
mes when problems come out into 
e open, a separation (continued) 
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continued 


or divorce can follow. But often people 
begin to deal with issues they had 
both thought were hopeless, and a 
whole new relationship might result.” 

“My husband and I are having more 
serious fights these days. That may 
not seem like progress, but it is for 
us,” remarks Sharon, a homemaker. 
During one period in their ten-year 
marriage, they were quarreling almost 
constantly. “We’re not picking at each 
other so much these days, and don’t 


fight as often. Now, I can come out 
with ‘Why don’t you spend more time 
with me?’ instead of complaining that 
he doesn’t make the bed when he 
sleeps late on Sundays. When we fight 
I know we’re communicating.” 

The fact is that true fighting is com- 
municating. And airing disagreements 
openly is as important to the health 
and longevity of a marriage as sharing 
tenderness, affection and desire. As 
couples who have fulfilling and endur- 
ing relationships learn, knowing how 
to fight is as important as knowing 
how to love. End 


Dispatches from the Battle Zone 


We asked both husbands and wives 
what they bicker about most. You'll 
be surprised at some of the dumb, 
niggling little things that can get on 
people’s nerves. Unless, of course, 
those things get on your nerves, too! 

Susan, 39, accountant, married 
for twelve years, two children. 
“Whenever I send my husband shop- 
ping, he comes back with two huge 
bags full of groceries—and nothing 
to eat! 

“Once he came home with twelve 
cans of scouring cleanser. ‘A great 
buy, he announced proudly. Well, I 
saw red each time I opened the cup- 
board and saw those cans of cleanser 
still lining the top shelf. When he’d 
come into the kitchen and ask, 
‘What's for dinner?’ I'd say, ‘Ajax.’” 

Ann, 27, newspaper reporter, 
married for three years. “Bob has 
never taken his end of the house- 
cleaning seriously. For instance, 
when he does the dishes—which is 
rare—he invariably leaves a few 
plates on the counter or doesn’t wipe 
out the sink after he’s through. And 
sometimes I'll reach for a glass and it 
has dry flecks of lemon from the 
lemonade we had that afternoon be- 
cause Bob didn’t bother to stick a 
sponge inside. 

“That's when I finally get really 
sarcastic.” 

Tom, 35, 


chemical engineer, 
married for eight years, father of 
three children. “My wife is a com- 
pulsive cleaner! She’s always dashing 
around the house emptying ashtrays. 
Before I laid down the law in our 
house, I couldn’t even sleep late on 


Saturday mornings because Martha 
was up at six-thirty vacuuming the 
living room. And on Sundays, I’d get 
out of bed really looking forward to 
reading the newspaper. After leaving 
my favorite sections right by my 
reading chair, I’d go into the kitchen 
to get a cup of coffee. By the time I’d 
returned to the den, she had already 
put the whole paper in the throw- 
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away pile. I’'d be ready to break her 
neck! So, we’d argue for the rest of 
the morning.” 

Toni, 29, secretary, married for 
four years. “My husband and I used 
to have a running feud every month 
when we paid our bills. He would go 
over every one of my receipts and say 
things like ‘What did you do here? 
Buy out the whole store?’ or ‘How 
come your gas bill is so high? Been 
doing a lot of traveling lately?” 

“Also, he still picks on me for little 
things such as wasting leftovers. I 
mean, if there are two more bites of 
lasagna, he can’t understand why I 
don’t wrap it up and put it away. 
After I’ve scraped the dishes, he'll 
come in and casually say, ‘Oh, I see 
you threw out the rest of the peas!’ I 
hit the roof every time.” 

Sarah, 37, writer, married for 
six years. “When my husband and I 
travel together, we always end up 
bickering. First of all, he has the 
worst sense of direction imaginable. 
But he absolutely refuses to ask di- 
rections when we're lost. So we 
might drive ten miles out of our way 
before he stops to look at the map 
again. 

“And then, he has to go an extra 
mile to find the perfect hotel that’s a 
little cheaper or has a better view. 
Sometimes we’ll drive around for an 
hour until he can make up his mind. 
He’s the same way when we go out to 
dinner, too. ‘Oh, let’s just see what 
strikes our fancy, he’ll say, and we 
walk around the city for hours, pass- 
ing restaurant after restaurant! 
Meanwhile, I’m starving, exhausted 
and getting crabbier by the minute. I 
end up begging him, ‘Please, Jim, 
anywhere!” 

Teresa, 32, buyer, married for 
four years. “Okay, I'll admit it. I 
can’t stand it when Don leaves the 
toilet seat up. How many times have 
I told him? About a hundred thou- 
sand. When was the last time he left 
the seat up? This morning!” 





d.S. ARMY DIET 


continued from page 74 


Ask yourself whether you’re in th 


mood for a carrot or a cookie. If you’s 
really hungry, one will sound just ¢ 
good as the other. Eat the carrot. | 

If you answered “yes” to questic 
three, seven, or eight, you shou 
think about changing your eatir 
“style.” When you eat in a hurry, | 
while you're doing something else, it 
impossible to concentrate on what | 
how much you're eating. After all, wk 
can stop at a single handful of pota) 
chips or peanuts when caught up in 4 
engrossing novel? Change the way yc 
eat by making sure you set the tab 
properly before you sit down, and the 
relax and enjoy your meal... slowly 

“Yes” to question four, six, or nit 
means you're probably listening | 
your moods, not your appetite. Phys 
cal exercise is a great way to avo) 
boredom, depression or nervousnes 
Biking, jogging, tennis and _ bris 
walking are excellent ways to redu/ 
tension and burn calories, too. A 
other solution is a warm, relaxir 
bath. Chances are you'll feel so ma 
velous after any of these activities th 
both your “hunger pangs” and yot 
bad mood will have disappeared. | 

Finally, a “no” answer to questi¢ 
ten should make you think eve 
harder about what you ate yesterdé 
Were there too many snacks to remer 
ber? A few desserts you'd like to forg 
about? Keep this question in mind 
the time, and you'll be more aware 
what you're eating. 

In any of these cases, the Lifesty 
diet can help you because it’s ideal 
suited to modify behavior. And ma 
people with a weight problem ha) 
behavior that needs modifying. Es 


tips 


ee ee eee 
@ Don’t assume that the portion you’ 
served at a friend's house or at a re 
taurant is the correct portion for ye 
to eat. In fact, if yow’re dining out wi 
another dieter and the portions are t 
large, you might consider sharing 
meal. You can also try eating an a 
petizer as a main course. 

@ Take the edge off your appetite | 
eating snacks or hors d’oeuvres of cé 
ery, carrots, cucumbers, etc. You ci 
also tame your appetite by starting 
meal with clear soup, followed | 
tossed salad with low-calorie dressin 
e Break the sugar habit. Learn 
drink your coffee and eat your cere 
without sugar. If you find it hard 
give up sugar “cold turkey,” use arti 
cial sweeteners instead. 

e Rearrange your refrigerator. P 
the “dangerous” foods (continue 
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BRUNCH PIE 


ee 


A Meaty, Cheesy Vegetable Treat That's Economical & Easy! 


\UNCH PIE 


iblespoons Blue Bonnet® 

Margarine 

ans (15 oz. each) Mary 
Kitchen® Corned Beef Hash 

ggs 

up chopped onion 

up grated cheese (cheddar 
or monterey jack) 

an (16 oz.) VEG-ALL® Mixed 
Vegetables, drained 

up evaporated milk 

iblespoon flour 

2aSpoon dry mustard 

ash garlic powder 

ash ground black pepper 


9S8E STORE COUPON 


SAVE 10¢ Gs ; 


on any one pound 


package of soft a 
Blue Bonnet, | 
Margarine 


TO RETAILER: Nabisco Brands, Inc., will pay the face value plus 
7¢ for handling charges, provided you and your customer have 
complied with the terms of this offer; any other application consti- 
tutes fraud. Invoices showing your purchase of sufficient stock to 
cover all coupons must be shown upon request. Void if prohibited, 
taxed or restricted. Good only in U.S.A. and APO/FPO locations 
Customer must pay any sales tax. Coupon will not be honored if 
presented through outside agencies, brokers or others who are 
not retail distributors of our merchandise or specifically authorized 
by us to present coupons for redemption. Redeem only through 
Our representatives or by mailing to Nabisco Brands. Inc., P.O 
Box 1708, Elm City, North Carolina 27898 


TO HOMEMAKER: This coupon is good only on the product 
indicated. Any other use constitutes fraud. 
LIMIT—ONE PACKAGE PER COUPON. 
EXPIRATION DATE—MARCH 31, 1983. 








offer from 


vegall. 


Send us one label from any can of 
VEG-ALL Mixed Vegetables and 
we will send you our new 


x 
| 


More Recipes 
From 


vegall 


Consumers 


$2.50 in cents-off and rebate | 
coupons FREE. Complete the | 
information below and send with 

one VEG-ALL label to | 


Mail to: The Larsen Company 
P.O. Box 1563 » Green Bay, WI 54305 





Name 


Address. 


———— 





City 
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State Zip 
Allow 4 weeks for delivery 








SAVE 10¢ 


er Hormel will redeem this coupon for 10¢ plus 





Coat a 9-inch pie plate with mar- 
garine. Mix hash and 1 beaten 
egg; press into plate to form 
crust. Bake at 375° F for 10 min- 
utes. Saute onion in 3 table- 
spoons margarine. Layer cheese, 
sauted onion, and VEG-ALL in 
crust. Beat together remaining 
eggs, evaporated milk, flour, 
mustard, garlic powder and pep- 
per. Pour over mixture in crust. 
Bake at 350° F for 30 to 40 min- 
utes, until filling is set. Let stand 
10 minutes before serving. 
Makes 6 servings. 
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STORE COUPON 


on your next purchase of 


MARY KITCHEN 
CORNED BEEF OR 
ROAST BEEF HASH 





idling provided you and your customer have 


nstitutes fraud. Invoices showing purchase of sufficient stock to cover 
is redeemed must be shown on request. Coupon void where prohibited 


xed or restricted. Customer must pay any sales tax. Offer good only in U.S.A 
To redeem coupon mail to Hormel. Box 1877, Clinton, lowa 52734. Cash value 


1/20¢ 
To consumer: Caution! This coupon may be redeemed only with purchase of 
items called for. Any other use constitutes fraud. Your grocer may not redeem 
coupons without your proper purchase 


LIMIT ONE COUPON PER PURCHASE 


3?bO00 300034 
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a.S. ARMY DIET 


continued 


out of sight. Better yet, don’t buy them 


at all. 

e@ Post the week’s menu on your re- 
frigerator door. That way, you'll have 
no excuse for deviating from it. 

e Serve food from the kitchen rather 
than from the table, where a full bowl 
might tempt you to have seconds. 

e Take time eating. Try to make your 
plate of food last for at least twenty 
minutes. Consider rewarding the per- 
son in the family who eats the slowest. 
e@ Use smaller plates. Research has 
shown that having a full plate is more 
important for satisfying hunger than 
how much you've actually eaten. 

@ Don’t feel obliged to eat leftovers. 
Freeze them for later use. 

@ To avoid eating when you get bored, 
keep lists of “things to do” in conspic- 
uous spots, such as on the refrigerator 
door or in the pantry. That way you 
can substitute a constructive ac- 
tivity—like a hobby or an errand—for 
a destructive one—overeating. End 


DIET MEALS 


For the second week of the diet, choose 


your breakfasts and lunches from the 
first week of meals, and follow these 
menus for dinners: 


3 oz. broiled sirloin steak * 1 small baked 


potato * 1 Tb. sour cream 
* % cup green beans *% Spinach and 
mushroom salad, low-calorie dressing 
* 2 cup water-pack pineapple 
* (Men: 4 oz. steak; add 1 roll) 


Linguine and clam sauce (3/4 cup chopped 
clams steamed with garlic and herbs, with 
¥2 cup cooked linguine) * ¥2 cup steamed 
broccoli * Tossed salad, low-calorie 
dressing * 3 cup raspberry sherbet 
* (Men: 1 cup linguine; 1 cup broccoli) 


3 oz. broiled flounder * Sautéed zucchini, 
tomatoes, mushrooms * ¥2 cup curried rice 
* Spinach salad with herbs and vinegar 
%* % cup mixed fresh fruit 
* (Men: 4 oz. fish; 1 roll) 


3 oz. cooked pork chops * ¥2 cup boiled 
carrots with basil *% 2 cup brown rice * 1 
tsp. butter or margarine for rice or carrots 

* Tossed salad with low-calorie dressing 

* ¥% cup fresh strawberries 
r (Men: 4 oz. pork chop; add 1 roll) 






3 oz. broiled chicken * ¥ cup noodles with 
1 tsp. butter or margarine * % cup 
broccoli with sesame seeds %* ¥% cup 

unsweetened applesauce 
%& (Men: 4 oz. chicken; 1 cup noodles) 

3 oz. broiled salmon steak + 1 small baked 

potato * 1 Tb. sour « x Yo cup green 


beans * Spinach low-calorie 
dressing * Frozen van rogurt on stick 
* (Men: 4 oz. salmon; cream) 


3 oz. broiled steak * 1 sm 
b * % cup coleslaw * 2 sl 
-ked in juice % (Men: 4 oz 
1 large ear corn) 


rm on 
eapple, 





SEX IN THE OFFICE 


continued from page 106 


Sometimes, though, the scenario is 
different. Todays woman, while she 
has more options for climbing the or- 
ganizational ladder on the strength of 
her accomplishments alone, may still 
live out the old stereotype of “sleeping 
her way to the top.” On a less dramatic 
level, some women flirt or wield their 
sexuality to get what they want. Ac- 
cording to a study conducted by a re- 
search team from the University of 
Connecticut, seventeen percent of the 
female respondents said they “used 
sexuality” to get job advantages. 

Yet sex in the office—or even the 
perception of it—can spell trouble for 
anyone, including the _ superstars. 
Amid the glare of media attention, 
Mary Cunningham was forced to re- 
sign as vice president of the Bendix 
Corporation because she was rumored 
to be romantically involved with the 
companys chairman, William Agee. 
Young and obviously talented, Cun- 
ningham did, however, eventually land 
on her feet: The Harvard M.B.A. is 
now a vice president at Joseph E. Sea- 
gram & Sons, a liquor company—and 
recently married Agee. 

But few people operate in the same 
stratosphere as a Cunningham. For 
most women, an office affair can be not 
only risky, it can be devastating, es- 
pecially if either partner is married or 
if the lover is the boss. According to a 
study of 130 office romances conducted 
by Professor Robert Quinn of the State 
University of New York at Albany, 
women were twice as likely as men to 
be fired as a result of a liaison. Gener- 
ally, men still tend to have more power 
in the organization. One male execu- 
tive, for example, had a series of affairs 
with women in the company. When he 
got tired of a woman, he had her trans- 
ferred—to a remote branch office. 

Even if a woman isn’t demonstrably 
“punished,” her professional reputa- 
tion may be clouded. “A voluntary af- 
fair kicks up the same attitude that 
causes sexual harassment: Women are 
playthings,” says Betty L. Harragan, 
author of Games Mother Never Taught 
You: Corporate Gamesmanship for 
Women (Warner Books, 1978). “People 
will say that the woman having the 
affair isn’t serious about her work— 
that she’s just looking for a man.” 

In truth, a woman may be lured into 
an office affair for many reasons. Sally, 
for instance, was blinded by her lover's 
power and prestigé. A research assis- 
tant, Sally, 25, was impressed by her 
handsome, older boss who was a noted 
sociologist. When he started working 
on an important project, she volun- 
teered to stay late every night and help 
him. Although he was married, the 
boss was flattered by her attention 






















and encouraged her hard work. 
started an affair that lasted sev 
months, and Sally was madly in 1 
with him. But as time went on, she 
alized that he had no intention of | 
ing his family, that she was being u: 

While Sally left her position wi 
out any trouble, other women can 
fer more terrible consequences. Hel 
39, had returned to work as a se 
tary after six years at home rais 
two children. Those years were lon 
for her and money was very tight. 
was glad finally to have a job 4 
pleased that her boss appreciated hi 

“He told me I was beautiful,” 
says sadly. “He treated me to eleg 
lunches, while my husband had 
taken me out to eat in years. Then 
began going to motels. He sim 
charged everything on company cre 
cards. I was so, so vulnerable.” 

Eventually, Helen’s husband fou 
out about the affair and was furiou 
jealous. When she told her boss tl 
their romantic relationship had 
end, she says he badgered her to c\ 
tinue and piled more and more w¢ 
on her without giving her any veo 

“I went from being his queen to 
slave,” she says ruefully. “I'd walk 
his desk and he’d grab at me. He { 
he had the right since he had alreg 
touched my body.” — 

Helen’s husband was out of work! 
she couldn’t quit. Yet she was afrai 
tell anyone about the torment. “I { 
so guilty,” she explains. “The aff 
hung over me like, blackmail.” Whe 
less prestigious job opened in anot 
department, she quickly took it. 

Short of avoiding office affairs co 
pletely, the best insurance, accordi 
to Crull of the Working Women’s | 
stitute, is not to be naive. “Wom 
must realize they're entering intd 
political situation, not just a situati 
of the heart,” she says. 


Dismissed or demoted 


No matter how people are handli 
affairs, some companies are beginni 
to take action against the more d 
tinct issue of sexual harassment. 
1981 survey by the’ Bureau of Natiot 
Affairs, Inc. found' that forty-two p 
cent of the companies polled had 
written policy against it, and twen 
seven percent were developing one. 
company may also set up an investi 
tion procedure: After a charge fk 
been made, an employee, often fr¢ 
personnel, will get both sides of t 
story, talk to witnesses and, occasic¢ 
ally, request polygraph tests. At I] 
nois Bell Telephone, ninety percent 
the sexual harassment charges < 
substantiated, according to John P) 
ter, affirmative action administrator 
the company. Some businesses hz 
dismissed or demoted employé 
charged with harassment. (continue 


ro. 
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wre your 
swollen? 


Have your gums 
receded? 


1 of the above are symptoms of gum disease. If you 

. have any one of them—bleeding gums, for example— 
uld lead to gum disease and eventual tooth loss. 

‘he cause of all this is something you can’t even see: 

ue. It builds up every day in places where a toothbrush 
t reach. Daily flossing, along with a regular program 

ral hygiene, is the best way to get rid of it. That’s where 
INSON’S Dental Floss comes in. It’s the 
; most people use and the one dentists 
mmend most. 


é 
/ 


WAXED 





You need the 
strongest line of defense 
against gum disease. _.—@  “ 


' if you fail this simple test 
you could lose your teeth. 





Are your 


gums red and 


putty? | 





Do your gums bleed 
when you brush your teeth? 


JOHNSON’S offers the widest variety of flosses, waxed and 
unwaxed. So you can be sure there’s one just nght for you. For 
instance, if you have tight spaces between your teeth, Extra 
Fine will be just right for you. For wide spaces, try DENTOTAPE™ 
And Mint will leave your mouth feeling clean and refreshed. 

Choosing the right kind of floss from the JOHNSON’S 
line makes it easier and more convenient to keep yourself | 

protected against gum disease. With daily : 
flossing, you can see an improvement in | 
just 14 days. 


Gofimrens 
dentotape 


OM FLOSS 





For Toll-Free Product Information, Call: “3 
Cont. U.S. Only—800-526-2433 (in New Jersey 800-352-4777) 








SEX IN THE OFFICE 


continued 


The positive response from com- 
panies has been spurred by recent 
legal and governmental actions. In the 
late 1970s, several landmark court 
cases established that sexual harass- 
ment is a form of sex discrimination 
and, therefore, illegal under Title VII 
of the 1964 Civil Rights Act. Since 
then, complainants have won some im- 
portant suits, such as Bundy v. Jack- 
son, decided last year, which estab- 
lished that to be sexually harassed, a 
woman doesn’t have to suffer economic 
loss. An offensive working environ- 
ment itself can constitute harassment. 
The 1980 EEOC guidelines affirmed 
the courts’ finding that employers are 
liable for sexually intimidating ac- 
tions committed by supervisors and, if 
employers are aware of the problem, 
by other employees as well. For 1981, 
the EEOC reports it received 3,453 
charges that had a basis for action 
under the law. 


Back to slavery? 


Interestingly, a large number of the 
harassment suits have been filed by 
black women. They may experience 
more harassment, according to some 
studies, or they may be more attuned 
to discriminatory acts. One black 
woman, who is suing her white male 
boss, explained: “He made me feel that 
slavery days were back. That I was 
some sort of wench, a bed-warmer.” 

While some women feel morally ob- 
liged to sue, the going can still be 
rough. “You're declaring war on the 
company,” says Nadine Taub, associate 
professor at Rutgers University Law 
School. “Their defense has to be a vari- 
ation of the rape defense—it never 
happened or she invited it.” During 
the hearing on her sexual harassment 
case, one woman broke into tears. 
“They had a witness who testified that 
I acted like a whore,” she says. “Now 
I’m blackballed in this town.” 

No number of court cases or com- 
pany rules, however, are likely to elim- 
inate sex completely in the office. As 
long as men and women work to- 
gether, there will be bosses who feel 
they have the need to demean vulnera- 
ble females. And just as certainly, 
there will be individuals for whom the 


chemistry of the workplace will spark 
romal 5 

Most of these encounters will leave 
one partner—most often the woman— 


with bruised emotions and perhaps a 
sidetracked career whether a 
woman is a victim of unwanted over- 
tures or a willing partner, the story 
most often has a less-than-happy end- 
ing. When professional relationships 
become personal business, the cost can 
be very high indeed. End 
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SPACE 


continued from page 89 


student clerk but by a full professor, 
who introduced himself formally: “I 
am Karl Anderssen of Norway. I 
wanted to meet the young man who 
was purchasing this book. Who are 
you?” When Pope explained, the pro- 
fessor had asked, “But why would you 
want this particular book?” And he 
held John’s book in his hands. 

“I thought it was time I learned 
something about the stars.” 

“This is one of the loveliest books in 
the world,” the professor had said, still 
clinging to the large flat volume. “Nor- 
ton’s Star Atlas. Half the great astrono- 
mers living in the world today started 
with this as boys. Do you know it?” 

“ve never seen it,” John had re- 
plied, so the professor opened the book 
that charted the heavens. 

“If you start with this book, and 
digest even a part of it, you'll always 
be a prisoner of the stars. They reach 
out and grab you. They change your 
entire perspective.” Reverently he had 
handed the book over, then asked, 
“Have you ever seen the stars?” 

“Not really. But my father is bor- 
rowing a pair of field glasses for me, 
and when he does...” 

“What a_ wonderful 
You'll never forget it.” 

“Do you operate the telescope at the 
university?” 

slido? 

“Could I look through it? Some- 
time?” 

The professor hesitated. “No,” he 
had said that afternoon. “You can’t 
look through the telescope.” When he 
saw John’s disappointment, he added, 
“Look at the stars now with your 
naked eye and make them familiar. 
When you get your field glasses, see 
the enormous number that spring into 
view. Do it right, step by step. When 
you've done these things, come to the 
observatory and ask for me. Because 
then you'll be ready.” 


experience. 


The second object that captivated 
young Pope this night was the pair of 
binoculars his father was borrowing 
from a hunting friend. If things had 
gone well, the glasses should be in the 
drugstore now, so instead of going di- 
rectly home, John headed in the op- 
posite direction toward the center of 
town, where his father managed a 
drugstore. 

“They tell me you ran quite a few 
yards today.” His father always spoke 
this way, formally, half-whimsically, 
never praising his son outright be- 
cause he realized that the boy received 
more than enough adulation at school. 

“I had a good day. The Benton line- 
men were clumsy.” 

“TI got the glasses.” 


John smiled at his father. “Thank 
he said. 

His father asked, “Are you going 
go out and try them now?” 

“No,” John said slowly. “Not in 
middle of town, where there’s so m 
light and dust. I want the first sigh 
be perfect.” His father nodded. 

Throwing the strap across his sho 
der and settling the heavy gias 
against his body, John walked slo 
home, occasionally glancing at the s 

At the supper table he irritated | 
mother by propping Nortow agai 
his glass, but when Mr. Pope retu 
from the drugstore he said sha 
“Down with that book. You’re eat 
supper now.” So the book was 1 
aside, but even before his first bi 
John asked, “Can I please be excuse¢ 

“You'll eat your supper,” Mr. Pc 
said, but his wife laughed and s 
“He’ll never have another chance 
use his glasses for the first time.” _ 

Mrs. Pope indicated that John cot 
leave the table, for she knew that. 
was assailed by a hunger that com 
rarely in a human life, and after 
left the kitchen she told her husbai 
“Tll take him a sandwich later.” I 
few minutes, John, wearing a he 
jacket against the cold autumn 
hurried through the kitchen. 

The elder Popes, with three child 
to educate, the other two older th 
John, trusted that their offspri 
would be good citizens, and that v 
about it. The older son was going to 
a doctor; the daughter gave signs 
the university of wanting to go for 
master’s and then to teaching on | 
college level; John had shown no s' 
cific propensity, for he excelled at | 
erything. His marks were never lov 
than B, and not many of them. He vy 
good at math, better at physics 2 
chemistry, but he could also expr 
himself adequately in either term ' 
pers or public speaking. 

He was by no means an ideal chi 
for he had a fiery temper, which 
sometimes had difficulty controlli 
but in most things he bespoke the 
telligent care his parents had spent 
his rearing. He was a Baptist, a Rep’ 
lican, a Boy Scout, a football star v 
did not take his acclaim too seriou 
and now an amateur astronomer. 

He was already outside when 
mother called, “By the way, Jo. 
Penny phoned and asked what ti 
you'll be over to study math with | 
tonight.” 

“She just wants me to do her pr 
lems for her.” 

“That’s ungracious. If you promi 
to see her, call and cancel your d 
like a gentleman.” 

“Mom, I don’t want to bother w 
Penny tonight. Please, you call her. 

And before his mother could prot 
any further, he left. (continu 
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continued 


When he first stepped into the night 
did what astronomers had been 
ing for some two million years be- 
‘e the invention of the telescope: He 
od in the middle of the open land 
hind his house and slowly surveyed 
2 heavens, orienting himself to the 
irs at this latitude, at this longitude 
d at this hour. He thus became one 
h the ancient Assyrians, with the 
ndering men who erected Stone- 
ge and with the Incas of Peru. 
s he stood there, face up to the sky, 
savored that mysterious moment 
en the glow of twilight disappeared 
o true darkness, allowing light 
m distant stars to reveal itself. So 
some moments he surveyed his 
vens, looking now at one high star, 
nm another, until finally he settled 
on the one which he would first see 
h his new glasses. 
here it was, Altair, one of the 
ghtest stars, one of the first to have 
n awarded a specific name by the 
cients; in all societies it had been 
ociated with birds, with flying, and 
it flew through the dark sky. 
lowly he brought his glasses to his 
s, cocked his head backward, and 
nted the binoculars toward Altair. 
d then he gasped. 
‘There are so many stars!” What the 
rt had shown to be a moderately 
ulated area turned out to be a ver- 
ble jungle of stars, and in that pre- 
us moment he deduced the nature 
the universe: “With my unaided eye 
ould see only a few stars attached to 
ir. Now I see hundreds of them. 
d if I could use the university tele- 
pe, I'd see thousands. And if we 
Id somehow lift that~telescope up 
ove the interfering atmosphere, I'll 
we'd see millions. Out to the far- 
st edge of the universe.” 
hat is what happens when a boy of 
agination looks seriously at his first 
r. But he was also practical, and 
ays his eye came back to brilliant 
air. He realized that as long as he 
ed he would be able to look casually 
the autumn sky and identify Altair. 
was his forever. He said aloud, “A 
man mind is limited only by the 
er it has at its command.” 
en his arms grew tired from heft- 
z the heavy binoculars, he sat on the 
ound, as the ancient Assyrians must 
ve done when plotting their heav- 
s, and rested his elbows on his 
‘ees, and he was in this posture 
ien he became aware of someone be- 
nd him. Turning quickly, he saw his 
tther coming toward him with a 
ndwich. 
‘It’s very beautiful, John.” When he 
abbed the food and showed his foot- 
ll hunger, she pointed to a brilliant 































star overhead and asked, “What's that 
one called?” 

“Vega,” he said without hesitation, 
and suddenly he wanted his mother to 
see that star, for the books said that it 
was particularly beautiful. After find- 
ing it himself, he handed the glasses 
to his mother and showed her how to 
progress from the horizon upward to 
the point overhead, and when she had 
done this she cried with pleasure, 
“John, it’s lovely!” 

“It’s called Vega, after some girl, I 
guess.” It had never occurred to him 
that a star so exquisite could be any- 
thing but feminine. 


He did not know much about girls; he 
often said that his sister was “a real 
peach,” but what he meant by this he 
could not have explained. He had 
taken several different girls to school 
dances and was vaguely aware that 
many others in school considered him 
rather special, but he had done 
nothing about it. At seventeen he was 
not allowed to run about at night as 
some of the other football players did. 
There were numerous hard-and-fast 
rules in the Pope household, and each 
of the three children had played a role 
in determining what they should be, 
and had then accepted them. 

Three times this autumn he had 
dated a girl in his class who was be- 
coming important to him. Penny 
Hardesty lived in a frame house four 
blocks away. In school Penny was a B- 
minus student. Her teachers said re- 
peatedly that she could be a straight-A 
student if she applied herself, but they 
noticed in her a flippant manner asso- 
ciated with girls who became _ boy- 
crazy. She didn’t. If she was driven off 
the straight-and-narrow that teachers 
loved, it was not because of boys; some 
deeper malaise affected her, and what 
it was not even she could have ex- 
plained. Vaguely, she wanted to better 
herself, because she saw clearly that 
her two sisters and her brother had 
severely penalized themselves by not 
continuing with their education. 
“They've put themselves in a box,” she 
told John on their second date, “and | 
think it’s awful to be the cause of your 
own punishment.” 

He enjoyed being with Penny. She 
talked of serious. subjects, not at all 
like the other girls in his school. 

Penny was exceptionally good in his- 
tory and civics and would have drawn 
A’s if she had been more consistent in 
writing her papers, but sometimes she 
would produce brilliant work, and at 
other times the most sloppy and hap- 
hazard reasoning. In mathematics she 
was not good at all, and it was while 
coaching her in it that John first real- 
ized that she thought entirely differ- 
ently from him, for she either grasped 
an abstract (continued on page 162) 
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concept at first confrontation, or she 
dropped it completely and would have 
nothing further to do with it. 

On their two recent dates, they had, 
more or less at her instigation, en- 
gaged in some prolonged kissing, 
which John enjoyed immensely. Penny 
was most attractive, almost as tall as 
John, with shimmering dark hair. She 
had a fine complexion and a face that 
was not strikingly beautiful but highly 
satisfying. She had a knack for wear- 
ing clothes that suited her, and often 
favored neat dresses with crisp white 
Peter Pan collars, a costume which 
allowed her to look at the same time 
pert and irreverent. 

So when John Pope first looked at 
Vega, the glorious summer star of the 
northern heavens, gleaming blue- 
white like the fairest diamond, it was 
natural that he think of Penny Hard- 
esty ... and then of their kissing... . 
and then of what some of the other 
football players had been saying re- 
cently about their adventures with 
their girls. 


John could not think of Penny “in 
that way” because he well knew that 
she was made of much more serious 
stuff than the casua! girls who 
knocked around with the team, girls 
who had their own cars and who lived 
in homes where the parents were often 
absent. He and Penny had talked 
about this and had both known that 
life held a good deal more than high 
school and Saturday nights in autumn. 
Penny was determined to go to col- 
lege, and John had confided to her a 
secret which not even his mother knew 
yet: “Pop knows Senator Gant- 
ling from Calhoun, and he promised 
Pop that if I did well in school, he’d 
appoint me to Annapolis. About twice 
a year he checks on how I’m doing, 
and last time he told Pop, ‘Your son 
looks like an absolute shoo-in.” 
“Annapolis? You'd go so far away?” 
“You’d be invited. For the big 
dances. The uniforms and all that.” 
“Annapolis!” She had seemed much 
more impressed, or perhaps _be- 
wildered, by the possibility than he 
was. But she had said a strange thing: 
“My vision doesn’t go beyond this 
to\ I can’t even think of going to 
nurses’ school ; . And youre 


thinking of Annapolis 


The night was advanci 

skies over Fremont, Vega 

her descent, and an encha ung 

man searched a_neighbo n 

tellation for the miracle about which 
| been reading for some : 

in Hercules, and v his 

John could just bars 


quiet 
egun 


cern it; it was a faint hazy discolora- 
tion. Placing it carefully, he raised his 
glasses and vectored them in. And 
there it was! 

M-13 it had been named, the great 
globular cluster in Hercules, one of 
the staggering phenomena of the 
heavens. It lay 34,000 light-years 
away, a massive glob of individual 
stars throwing enormous quantities of 
light across the two hundred million 
billion miles that separated it from 
earth. Half a million stars in one clus- 
ter, thought John with reverence. 

“How wonderful it is!” he cried into 
the night air. 

“What is?” a voice asked. A hand 
was placed on his shoulder and a head 
moved close to his. 

It was Penny. John had promised 
that he would help her with her math 
tonight, but then had canceled the 
date without even having the courtesy 
to call her himself. His mother had 
said over the phone, “John has a new 
toy, Penny, binoculars, and I’m afraid 
he'll be out of circulation for a while.” 


When Penny had heard this alarming 
news—that a pair of binoculars could 
be more important than a promised 
date—she had glimpsed a vision of the 
years ahead. She and John would date 
casually through their senior year, 
and off he would go to Annapolis, 
where he would find new horizons and 
new obligations; they would never 
meet again. Her opportunity of allying 
herself to a really first-class person 
would be lost. 

Rightly or wrongly, she had identi- 
fied John Pope as her only logical ave- 
nue of escape from a life which she 
knew to be extremely drab and lim- 
ited, the life allotted to her sisters and 
brother. Appalled at that prospect, she 
had come quietly through the back 
streets to the Pope house. 

Arriving unnoticed just as Mr. Pope 
returned home from closing the drug- 
store, she had remained behind a tree 
until he entered, then slipped past the 
house and into the yard, where in the 
light of the fading moon she saw John, 
seated on the ground, his elbows on 
his knees, peering northward. When 
she moved closer she heard him talk- 
ing to himself, and this tempted her to 





join the conversation as if she 
always been there. 

John, overcome by the emotion 
seeing a perfect star, allowed his b 
oculars to fall the length of their str 
turned quickly, and took Penny in 
arms. They kissed interminably, t 
launched into explorations they h 
never risked before, until finally t 
moved purposefully into some 
bushes where they could not be s 
from the house, and there they m¢ 
or less undressed, using their clot 
to protect themselves from the c¢ 
ground. With great clutchings a 
yearnings they completed the adve 
ture, then lay cold and shivering un 
they began again. The stars, whi 
had once seemed so imperative, pass 
overhead unnoticed. 

It was past one when they put 
their clothes. They were shivering 
furiously that Penny said, “Sex. 
always think of it as stone-cold.” 

“Not me!” John said. | 

From an upstairs window Mrs. Pe 
called, “John, leave the stars. Gy 
catch your death of cold.” | 

“Tll be in soon, Mom.” He wal 
Penny home, with the binocul: 
banging at his side, and as they moy 
through the silent town she did a v 
unwise thing, or perhaps the wis 
thing she would ever do. She revea 
her strategy: “John, you must und 
stand this night.” | 

“IT could never forget.” 

“I didn’t say remember. I said und 
stand.” For a moment she wondere¢ 
she should speak her thoughts, but 
was her nature to do so. “I can see | 
future, John. You'll go away. 4 
napolis. The war will still be on. N 
mally, I’d never see you again. 
you're far more important to me th 
wars or colleges or anything at al) 
wanted you to know that. Indelibl: 
wanted to bind you to me, becaus| 
know youre a young man who’ } 
afraid to be bound.” 

“T was ready,” he said. 

“You're the finest thing I'll iene 
life. I'm the best girl you’ll ever kn: 
I live up there among the stars 
wanted you to know.” 

John Pope knew' he had experien: 
something rare and precious—his fi 
journey into the heavens, the glim 
of perfect beauty in the star Altair, ' 
awakening of love with Penny and © 
vision of that galaxy infinitely rem¢ 
“There can never be another night | 
this,” he thought. 

At her door they lingered, bi 
aware that something very special I 
happened under the stars. They | 
looked far into the future, and tl 
knew that in the whirling space 
which they were a part, they sha 
now and would always share that s 
cial relationship. They kissed go 
night. I 
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EDITOR’S JOURNAL 


here are so many distinguished contributors to this month 
Journal that I’ve turned my entire column over | 
them. Here’s a Whos Who of the many talents wi 
have helped make this a special issue just for you. 


Master storyteller Sidney Sheldon is the author 
of six novels, including the blockbusters The 
Other Side of Midnight, Bloodline and Rage of 
Angels. An excerpt from his newest book, Master 
of the Game, starts on page 106. It’s quite a read! 


is a writer, TV interviewer and the author of nin 
books, including the recently published Interic 
Design: The New Freedom. She interviewed th 
following five famous decorators for “More Ima; 
ination Than $” (page 96). 





Mark Hampton is one of those who shared 
his elegant and sensible decorating ideas with 
LHJ. Originally from Indiana, he now has his 
own New York firm. He is best known for |" ~ 
creating bright, civilized, comfortable inte-: | - 

riors designed with the client in mind. 


Architectural engineer Robert Bre 
and Mike Schaible, who has a d 
gree in fine arts, work together as 
design team. Both are “minimé 
ists,” decorators who use neutral cc 
ors with great effect. 





Albert Hadley is a partner in the distinguished 
decorating firm, Parish-Hadley. He has a prominent 
list of clients throughout the country. His style: 
Sean ee but still highly livable decorat- 
ing schemes for every room. 


John Saladino trained at Notre Dame and Ya! 
His trademarks are a great color sense and the use 
contemporary furnishings. Like all the designers 

this Journal feature, he believes money-saving ide 
can be tasteful and original. We’re sure you'll agre: 





Emily Cho, a former buyer and fash- 
ion editor, is the founding mother of 
the personal fashion-consulting indus- 
try. Her firm, New Image, has helped 
scores of women put together their 
own fashion looks. She tells you how to 
build a wardrobe on page 102. 
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OCOLATE RUM BALLS t 
arge bowl stir together 3% cups vanilla = 
fer crumbs (about 12 0z), 1 cup finely 
ipped pecans, 1 cup confectioners sugar 
1% cup unsweetened cocoa. Stir in ¥3 cup 
it or dark rum and ¥3 cup KARO Light or 
tk Corn Syrup until well blended. Shape 
)1” balls. Roll in 2 cup confectioners 

ar Store in tightly covered container 

kes about 412 dozen. 

icolate Bourbon Balls: Follow basic recipe. 
ystitute ¥3 cup bourbon for rum. 


ILIDAY COOKIE SPARKLERS 

arge bowl with mixer at medium speed 
it 1 cup Mazola Corn Oil Margarine, * 

» sugar, ¥2 cup KARO Light or Dark Corn 
up, 1 Tbsp lemon juice and 1 egg until 

ll blended. Gradually beat in 4 cups unsifted flour and 1% tsp 
‘until well mixed. Cover; refrigerate at least 1 hr On floured 
face roll out dough ¥ at a time to 4%” thickness. Cut into 

ired shapes. Place on un- (.*¢ greased cookie sheets. 
<e in 350°F oven 12 to * 15 min or until lightly 
wned. Remove and cool on racks. Decorate 
lesired. Makes about 10 dozen (2") cookies. 
12 Best Foods, CPC International Inc. 

O* and Mazola® are registered 


marks of CPC j Pin 
national Inc. i A 











Deliciousness. 
A Karo Holid 


ay Tradition. 


= FROSTY EGGNOG 

In large bowl with mixer at high speed beat 6 
egg whites until foamy. Gradually beat in / 
cup sugar until stiff peaks form. In small bowl 
with mixer at medium-low speed beat 6 egg 
yolks and ¥2 cup KARO Light or Dark Corn 
Syrup about 5 min or until thick and lemon 
colored. Add ' pt half-and-half cream. Beat 
until well mixed. Fold into egg white mixture. 
If desired, stir in % cup dark rum. Cover; 
refrigerate. Place 1 pt vanilla ice cream in one 
piece in punch bow]; pour eggnog over 

ice cream. Sprinkle with nutmeg. 
Makes 24 (1/2-cup) servings. 


CHOCOLATE MARSHMALLOW FUDGE 
dl Grease 8” x 8” x 2” baking pan. In 2-qt 
saucepan melt 4 squares (1 oz each) unsweet- 
ened chocolate and 2 Tbsp Mazola Corn Oil Margarine over 
low heat. Stir in ¥2 cup KARO Light or Dark Corn Syrup, 2 
Tbsp water and 1 tsp vanilla. Stir in 1 lb confectioners sugar and 
















¥3 cup nonfat dry milk powder until completely dis- solved. 
Fold in 1 cup miniature marshmallows. Remove from 
heat. Spread in prepared pan. Cover; refrigerate / 2 hr or 
until firm. Cut into squares. Store covered in refrigerator 
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CLEAN HOLD 


HAIR SPRAY 











ting Berube Hold 
10 Body, Boe 








REVION REVLON RE 
Ree eI Gi et 





In Regular and Extra Hold, scented and unscented. 
Also available in pump spray. 





BNEW aN Ga coos 


every hair in place’ 
folate sexe [=1e]a pen 

no tackiness, no 
stiffness, no flaking. 
Just see-through 
hold. Flex Net lets 
WolUlm aeliecm are ielcelm 
shampoo-shine 
come right through. 
Feeling fresh and 
looking beautiful. 























) 

9 
2 
om 
S. 


Ou 
(Q 
OD 





oS 
OS SRE NS 


= 


einnpance ete oe 
<a eS EOS ES 


n 
OO SSENRER SS SKE RL Xr 
eR eS SS 


o1 
30 
aa 
rane 
® 


Warning: The Surgeo siermined 
Cigarette Smoking Is De ealth. 
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D CAN THIS | 

*MARRIAGE /;%\ & 

BE SAVED? [59 @ i 
“unfathfal e 

unfaithiu “@ S 

wife” > 

By Dorothy Cameron Disney 


D ITS NOT EASY 
TOBEA 
_ WOMAN TODAY! 
“My fair share” 
By Loretta O’Brien 


WHY WE DO THOSE 
DUMB LITTLE 
THINGS 
By Yvonne Dunleavy 
You’re not the only one 

' who loses car keys or 


forgets appointments. 
Find out why. 


7 YOUR JOURNAL 
Fun ideas for Thanksgiving. 


2 YOU AND 
YOUR MONEY 
Our money expert 
reveals today’s best and 
worst investments. 
By Sylvia Porter 


5 MY SISTER, 
NATALIE WOOD 
By Sally Ogle Davis 
Lana Wood's anger, 
accusations and 
reminiscences about her 
famous older sister. 


5S A MAN'S VIEW 


“My wife has a career 
. and Im glad” 
By Erik Marcus 
“My wife is a homemaker 
. and I’m glad” 
By Jason Scott 
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Shirlee Fonda talks about 
life with Henry in an 
exclusive interview given 
in the last days of 

the beloved actor's life. 


78 MEDINEWS 
By Beth Weinhouse 
New non-fattening fat; . 
Red Cross school for baby- 
sitters; the Great American 
smoke-out. 


80 DONT BE CONNED! 


By David Nimmons and 
Katherine Barrett 

A rundown on the 
confidence games, frauds 
and swindles that most 
commonly trap women. 


100 SPECIAL REPORT: 


DRUGS AND 
DRIVING 


By David Nimmons 

The side effects of some 
common medications can 
turn you into a highway 
hazard, and make you 
unsafe at any speed. 


165 DEAR JOURNAL 


Letters from readers. 


178 LAST LAUGHS 
Quips and quotes 
from all over. 
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| Blue Diamond | 


Now the Almond People” 
ROE Ria a Rey ae | 
almond paste —just the right 
size for icing a cake, mak- 
ing sqme elegant breakfast 
pastry, or a batch of almond 
cookies. Creamy-smooth 
and delicious, Blue Diamond® } 


aie i aa eos 
| for quality. Youll love it in al 
| handy new size. 


For innovative almond paste 


| recipes, send 50¢ to: California 
Pea Ree ee om 
_ |} ALMOND PASTE RECIPE 
| BOOK, P.O. Box 1632, San 
H tues OB FLUE 








5 Baa this close you 
can't tell she used Nudit. 
Because Nudit Brush- 
On Hair Remover for the 
face works conveniently 
and thoroughly, the way 


you want a depilatory to. 
It removes what you 
don’t want —hair — but it 
leaves what you do want — 
smooth, beautiful skin. 


om —I. — i 
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106 MASTER OF 
THE GAME 
By Sidney Sheldon 
An intriguing excerpt 
from the new best seller. 


ee 


PERFECT PARTIES 
By Sue B. Huffman 

A great collection of 
party recipes to suit 

every entertaining style . . 
from easy-does-it to 
elegant and extravagant. 


108 Appetizers 
Varied and beautiful. 


110 Entrées 


International in flavor. 


112 Desserts 


Simply marvelous. 





114 Party Menu Guide 








123 GUIDE TO 
PLANNING 
~ PERFECT PARTIES 
a By Lys Margold 
We’ve gone to the experts 
~ to gather advice on how 
p to turn any party into a 
4 truly memorable event. 


Sg Perfect Party Planning 


| “Pe Perot Party Hosts | Perfect | “Pe Perot Party Hosts | Hostess 


Perfect Party Drinks 


4 Perfect Party Food 


@ How much for how many? 
> How to make it look terrific. 


is Party Perfect Booklets 


162 RECIPE INDEX 
























\otograph by Steve Schapiro; hair by Jose Eber; makeup by Alberto Fava; Kenneth Jay Lane jewelry; jersey dress, OMO Ni 
Stylist, Sandy Hill. Page 90: Coat, Lesley Jean Goldberg, Soho; jewelry, Tiffany & Co. Inset photograph page 92 by Ron G2 BF 








&, 
ee Looks 


60 BEAUTY JOURNAL 


89 KNOW YOUR oryly : 
By Jose Eber | 
Hollywood's top 
hairdresser tells you how 
Victoria Principal, Goldie 
Hawn, Angie Dickinson 
and six other stars keep 
their hair gorgeous, and 
how you can make yours 
fabulous, too. 


102 THE SUPER 
WARDROBE 
By Emily Cho 
A famous fashion 
consultant puts together a 
ten-piece wardrobe that 
will pss ee anywhere. 


Pies Home 


96 MORE 
IMAGINATION 
THAN $ 
By Barbaralee Diamonstein and | 
Marilyn D. Glass 


A million dollars worth oj 
answers to the most-asked 
decorating questions. 








BRAN NEW. 


GET DELICIOUS NEW IDEAS 





FOR ADDING FIBER TO YOUR LIFE! 


Order’ Kelloggs Bran Idea Book and save money, too. 








' delicious new recipes. 


; 80-page book includes doz- 

of easy-to-follow, delicious rec- 
with full-color photographs. 
there are nutritious menus to 

) you plan your meals. 


t the facts about fiber 
llogg’s Bran Idea Book” has 
n. You'll learn what fiber is, 

ch foods have it, and its impor- 
en your diet. Plus you'll finda 
ful calorie/fiber counter for 

r 200 foods. 


rll save money, too. 

h book contains $1.00 in valu- 
-coupons and unique special of- 
to make this book not only 

rmative but valuable, too. To 







®) Kellogg Company 
© 1982 Kellogg Company 


get your copy, send $1.00 and 2 
proof-of-purchase seals from any 
packages of Kelloge’s® 40% Bran 
Flakes, Kellogg’s® Cracklin’ 
Bran,® Kellogg’s® Bran Buds,® or 
Kellogg’s® All-Bran® cereals, 
along with the completed order 
form below. And to help get you 
started, here’s a coupon worth 15¢ 
off on any one of Kellogg’s four 
bran cereals. 

It can be easy and delicious 
to add the goodness of fiber to 
your life. Send for your copy of 
“Kellogg's Bran Idea Book” today 
and find out! 
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OFFICIAL ORDER FOR 4) 


MAIL TO: KELLOGG’S BRAN IDEA BOOK 
PO. Box 5055, Kalamazoo, MI 49003-5055 


Please send me “Kellogg's Bran Idea Book(s).”’ oo : a = = 
For each book ordered, | enclose $1.00 (no stamps or : 
cash, please) and two proof-of-purchase seals from 
Kellagg’s® 40% Bran Flakes, Cracklin' Bran® Kellogg’s® 


Bran Buds® or Kellogg’s® All-Bran® cereals. 
LJ: 


(Print plainly—please include zip code.) 





(Offer limited to one coupon per package purchased.) 
GROCER: We will redeem this coupon plus 7¢ handling when terms of this offer have been 
complied with by you and the consumer. Fora mail coupons to:. DEPT. K., P. 0. 
BOX 1172, CLINTON, [OWA 52734. Coupon will be honored only if submitted by a retailer 
of our merchandise or a clearinghouse approved by us and acting for, and at the risk of, 
such a retailer. Invoices prewng purchase of sufficient stock to cover coupons presented 

















NOdNO9 SYOLS 


NAME for redemption must be shown upon request. Any sales tax must be paid by the consumer 
Offer good only in the United States, its territories and Puerto Rico, and void where 
ADDRESS prohibited icon taxed or restricted by law. Coupon subject to confiscation when 
off / e 
(Give street address to insure delivery.) ee er have not been complied with. Cash value: 1/20 of 1°. KELLOGG SALES 
CITY ®) Kellogg Company 
COUPON EXPIRES NOVEMBER 30, 1983. © 1982 Kellogg Company 
STATE ZIP. ea Py 
WE MUST HAVE YOUR ZIP CODE TO MAIL IDEA BOOK(S). Send | gaan Bane is | “oe 7 


36000 112383 


check or money order payable to: KELLOGG’S BRAN IDEA BOOK 
U.S. Military overseas send check or money order with APO address 
Allow 60 days for delivery. OFFER GOOD UNTIL SEPT. 30, 1983, OR 
WHILE SUPPLIES LAST, and is good in U.S., its territories and Puerto 
Rico except where prohibited, licensed, restricted or taxed 


9 © CL cs % 
Ke > 1S A ; i 





# CAN THIS MA®RIAGE BE SAVED? 





Brad gave 


his case is based on informa- 
tion from the files of the Amer- 
ican Institute of Family Rela- 
© tions in Orange County, California, a 
nonprofit educational counseling and 
) research organization. The true story 
| reported here is drawn from the coun- 


© selors’ reports of interviews. Names 


and other details have been altered to 
conceal identities. The counselor this 
month was Dean Smith. 


Sally’s turn 

“Brad became consumed by his work 
» and shut me out of his life,” said 35- 
year-old Sally, a diminutive blond who 
_ is the mother of two teen-age sons. 
| “Financially, I had everything I could 
_ possibly want, but Brad was robbing 
/ me of companionship, confidence and a 
love life—all the things that truly 
matter to a wife. 

“Then I met Joe who told me I was 
attractive and smart. Eager for such 
attention, I had a 
brief affair with 
him. Now Brad’s 
found out about it, 
and he’s left me. I 
have ruined my 
sixteen-year mar- 
riage for a fling 
with a man I don’t 
really love. De- 





> spite our problems, Brad is the only 


man I truly care about. 

“As old-fash d as it may sound, 
| Brad and I fell in at first sight. He 
was a graduate and I was an 
undergraduate drop-out, working as a 


tid 
STUCE 


petite-size model. ry roman- 

tic courtship, we go nd soon 

started a family. Whi were 

Seem still young, we moved to California. 
== Brad had a good job of! wit 


an insurance company, bu il 
wanted to bring up our children 
t further. meddling from their 
imothers. My mother i) \- 
iar is bossy beyond belief. 


| was an 





By Dorothy Cameron Disnée | 


Finitinwnom 


Sally all that money could buy, but 
withheld his attention and affection. What happens 
when a wife seeks intimacy in another man’s arms? 


“Away from our families, we were 
happy at first. I was busy with the 
children and getting us settled. In 
seven years, we moved to five homes, 
renovating each one. Brad was made 
an executive in his company, and we 
would talk about his job in detail. 
He always welcomed my advice. 

“Gradually, however, Brad and I 
drifted apart. He was becoming a 
workaholic, leaving home every day at 
seven A.M. and not returning until 
nine P.M. or later. The boys, who were 
by then adolescents, didn’t spend 
much time at home anymore, so I was 
left by myself in our big, expensive 
house. When I complained to Brad 
that I was lonely, he would walk out of 
the room, suggest I go shopping or tell 
me to make friends with the neigh- 
bors. But I found our neighbors to be 
very snobby, and I already had lots of 
fashionable clothes and a house fully 
decorated. What I wanted was my hus- 
band’s attention and affection. Predic- 
tably, our sex life was also slipping. 
Brad was always too tired to make 
love after his ‘busy day’ at work. 

“In addition, Brad wouldn’t talk to 
me anymore about his work. I had 
assumed I'd play a part in his achieve- 
ments. Instead, he wouldn’t even get 
on the phone with me during the day. 
His snooty secretary always told me he 
was in a meeting. Eventually, he 
asked me to stop telephoning because 
my calls interfered with his work. 

“I was so upset by the obvious 
brush-off we got into a big fight. Actu- 
ally, we were fighting about a lot of 
things those days. Like my mother, I 
get furious at any put-downs. I lose my 
temper and provoke terrible quarrels. 
I can’t help it. 

“Then last September Brad received 
a big promotion and was honored at a 
formal dinner in a swank hotel. I was 
so proud and happy to be at his side 
that night, I almost floated into the 
reception room crowded with his 












































friends and fellow workers. But 
Brad introduced me around I was 
peatedly reminded that I had no st. 
in his triumph. His chief assistan‘ 
man Brad had seen every day in 
office for seven years, dropped 
hand and exclaimed in surprise: “ 
Brad, I didn’t know you were marri 
Right then, I realized that Brad 1 
achieving fulfillment as a person wi 
I was doing nothing worthwhile, wi 
ing hours every day in idlen 
boredom, frustration. 

“Determined to make something 
myself, I went back to college. Un) 
tunately, I had difficulty keeping 
with class assigninents, so I quit h. 
way through the semester, sacrific 
the tuition. Brad said it didn’t mat 
but what he meant was he didn’t cz 

“Not long afterwards, I found a s; 
ple answer to my boredom. I tool 
part-time job as a receptionist ir 
downtown office building. I sat a 
desk in the main lobby and direc 
visitors to destinations on fourte 
floors. Everyone liked me and sai 
was doing fine. Soon my little 
meant everything to me. 

“During my first week, I mi 
friends with Elise, one of the regu 
receptionists. Elise, who is a fr 
wheeling spirit, introduced me to | 
friend, Joe. The three of us went 
lunch in a cafeteria that had lousy fo 
but I don’t recall when I’ve had suc. 
wonderful time. Joe hung on ev 
word I said. He told me I was a unic 
female, beautiful as well as wise. 

“For several months, Joe and 
lunched together once or twice a we 
I was fascinated by our conversatio 
Joe, like Elise, had an easy-going, 1 
ashamed philosophy of life and | 
lieved physical fidelity was strictly 
to the individual. While I had ne’ 
had sex with anybody but Brad—a 
didn’t expect to—I was curious abe 
other men. 

“Then one (continued on page | 
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Bid eee 
Veuve probably heard a friend or 
neighbor talk about a Princess House party. 
It’s a very special way to see and touch 
a beautiful lecion ot Princess House 
fine crystal and decorator accessories... 
elegantly designed with hand-cut details. 
A collection of superb crystal that can 
add sparkle and life to your home. 
Ata Brin s House party you'll also get 
expert advice on selecting the right 
iece for your home and your taste 
Jecorator Consultant. 
S time you're invited to a Princess 
House party, do say yes. 
' { you're interested in selling the 
ss House collection or hostessing a 


Princess House party, contact Lori Jones 
2 the Continental U.S. at 1-800-343-5940. 


rues Hipaill 


PRINCESS HOUSE INC., A COLGATE-PALMOLIVE COMPANY. 
NORTH DIGHTON, MA. 02764 
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206 OFF | 
on any | 
Natural Wonder ! 
Cosmetic 


To Dealer: Natural Wonder will redeem this cou- 

pon for face value plus 7¢ handling provided you 

and the consumer have complied with the terms of this 

ye coupon offer. Failure to enforce these terms should not be 

y deemed a waiver of any of the conditions. This coupon is good 
Se only when received by you from a consumer purchasing any 
Natural Wonder product. Invoices proving your current purchases of 

S Le sufficient stock to Cover coupons presented must be provided upon 
requesi. Failure to do so may, at our option, void all coupons presented for 
redemption. Coupons are not transferable. Consumer must pay any sales tax 
Reproductions and facsimiles will not be honored. Void if prohibited, taxed, or 
restricted by law. Mail to: Natural 
Wonder, P.O. Box 1085, Clinton, lowa 
52734. Cash value 1/20 of a cent 


Offer expires 12/31/83. 30997 tO41 4 5 
20 ¢ Store Coupon 
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CAN THIS MARRIAGE BE SAVED? 


continued from page 1° 


day after a picnic lunch at the beach, I 


drove Joe to his place. | stopped in to 
borrow a book, and we ended up mak- 
ing love. Surprisingly, I didn’t feel 
guilty afterwards. I felt thrilled and 
very young, yet very mature, like I 
was sharing an adult secret. 

“T intended to tell Brad the truth 
that evening. However, he didn’t show 
up until long past midnight, nor did 
he telephone. At half past ten, I went 
to bed too angry to tell him anything. 
Then, I kept changing my mind about 
what to say to him and never found 
the right opportunity. 

“Saturday night before last, the boys 
were away camping and Brad was 
scheduled to go out of town. Joe invit- 
ed me to dinner. Afterwards, we drove 
to the beach and went walking in the 
moonlight. When I got home at two 
A.M., there sat Brad, his face as grim 
as death. His trip had been canceled. 

“When Brad asked where I'd been, I 
was so rattled I said ’'d gone out with 
Elise and my car had stalled. Unfor- 
tunately, Elise had telephoned the 
house earlier looking for me. 

“I told the truth too late. I couldn’t 
make Brad understand that Joe was 
relatively unimportant to me except as 
a friend. In fact, I promised I would 
never see him again, but I got no reac- 
tion. I couldn’t convince him that my 
need for communication with another 
human being was the issue. 

“Eventually, his cold, indifferent at- 
titude broke me down. I screamed at 
him to get out of my sight. I said I 
needed privacy to think about our fu- 
ture together—all of which I didn’t 
actually mean. 

“Brad immediately packed a bag 
and moved to a cheap motel where he’s 
been for two weeks. He calls the boys 
every evening. Last night, I got on the 
phone and he asked me whether I 
wanted a divorce. I said no, that I 
hoped we could save our marriage. 
When I asked him what he wanted, he 
said he didn’t know—and then hung 
up. I just sat and cried. I’m really 
afraid Brad will leave me for good.” 


Brad’s tum 
“Sally says she w 
tionship’ with 


‘having a rela- 
ter, Joe, and 


this ¢ 


trying to ach al fulfill- 
ment,” began 3: d, a tall 
man with sunken 3 al idoor pal- 
lor. “Well, I say that’s of n nse. 
In my book, she was « itti lain, 
old-fashioned adultery. 

“Sally’s dragged my pride ti ah 

e dust, but she wants me to liste 


<plain the ins and outs 
I already understanc 
[ believe that Sally del 





ately went to bed with a guy whom 
she admits she doesn’t love to demon- 
strate her version of a laid-back life- 
style. 

“T also know that she got mixed up 
with some sleazy folks, male and 
female alike — 
starting with her 
pal Elise. Last week 
she sent Elise to 
the motel where 
I've been staying 
to deliver a bun- 
dle of my laundry. 
Damned if Sally’ 
best friend didn’t 
proposition me. She said she was sure 
Sally would approve of the experiment. 

“I felt sure of the exact opposite: 
Sally would raise the roof if I was the 
one playing around. I got rid of Elise 
as politely as possible and started to 
phone Sally to tell her what happened. 
But then I thought better of it. I can’t 
handle that kind of talk with Sally. 
She’d most likely twist the con- 
versation so I would be in the wrong 
and she could jump on me. 

“That type of manipulative con- 
versation was a prominent feature of 
my boyhood. Mom and Dad operated a 
little corner grocery store where she 
had all the say. Mom also ran every- 
thing at home. In family discussions, 
Mom was always right and Dad and I 
were wrong. 

“Sally’s mother was an even worse 
bully than mine. We came to Califor- 
nia to get away from our mothers’ 
pushing us around. But once we got 
here, Sally decided it was her turn to 
control our lives. 

“She also decided to take charge of 
my career, which caused a lot of diffi- 
culty. She offended my secretary with 
her questions and constant calls until 
I had to tell her to stop telephoning 
and she became furious. A few times I 
took her out with clients, but she 
thought the wives were patronizing 
her. She takes offense over nothing 
and strikes back hard. Eventually, I 
had to stop entertaining at dinner. 

“I think Sally takes offense so easily 
because she feels that she’s not smart 
and that other people are poking fun 
at her. Her mother always called her 
the ‘family dummy.’ In truth, Sally’s 
smart as a whip, especially in areas 
where I’m stupid. We own a finer 
house than our parents ever dreamed 
of, thanks to Sally’s shrewdness in jug- 
gling real estate. We bought and sold 
houses in California until we landed 
where she wanted us to be, in the 
three-hundred-thousand-dollar class. 

“When we settled in our latest home, 
| hoped she would relax and enjoy her- 
self. I thought she’d make friends with 
the neighbors and do more things with 








our boys, instead of nagging them 
meet her standards. 

“But she’s been more restless the 
ever. Rather than come home and li 
ten to her endless griping, I arrang¢ 
more business appointments for tl 
evenings. With Sally constantly cor 
plaining, the boys spent less and le 
time at home. I didn’t blame them. 

“Sometimes, the kids would con 
directly to my office after school. We 
eat supper at a fast-food place and ¢ 
to a night football or basketball gam 
Sally was welcome to come along, bi 
she dislikes fast food as much as st 
dislikes sports. Nevertheless, she’d } 
angry when we'd go. 

“[ve tried to understand Sally. 
backed her desire to return to colleg 
and I supported her decision to drcf} 
out. I want her to be happy. But § 
never did see how a low-paying recej} 
tionist job could be fulfilling to 
woman with her brains. Frankly, 
wish she’d quit. Then maybe she 
stop associating with Elise and get iff 
her own league. | 

“As for Joe, Sally promised st 
would stop seeing him. Anyway, J¢ 
himself doesn’t worry me. From all 
gather, he is chronically unemploye 
and only too happy to improve h 
suntan strolling on the beach with 
pretty woman like Sally who provide 
the transportation and nice be 
lunches. Sally is too bright to put u 
with that for long. 

“What does still worry me, howeve 
is the future of our marriage. I'll ¢ 
anything reasonable to help Sally fin 
the personal fulfillment she says sh 
needs, but I mean*reasonable. I can 
condone her following a lifestyle I cor 
sider disastrous—for her, for me an 
for our sons.” 


The counselor’s turn 

“Sally's restlessness baffled Brac 
but it was no mystery to me,” said th 
counselor. “The couple had moved tc 
often for energetic Sally to put dow 
roots. Her teen-age sons were off o 
their own pursuits,!and Brad was s 
engrossed in his work that he froz 
her out of his life. With variation: 
Sally’s situation plagues thousands < 
wives today. And while they search fc 
a new focus, their marriages all ta 
often fall apart. 

“Although Sally's short-lived affai 
with Joe almost destroyed her mai 
riage, it also served as a catalyst fe 
change. Sally realized that she love 
Brad and recognized that if he ha 
failings, so did she. During counseling 
she admitted that she valued the f 
nancial fruits of Brad’s success—th 
lovely home and up-to-date warc 
robe—and was unwilling to risk thei 
loss. In return for (continuec 
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- with a Bend Over Mate Top. 








“The smoothest line 
I've ever fallen for? 
These Bend Ouer® 
Pull-On Pants!” 


“No zipper, no pockets, 
nothing to interrupt the sleek |. 
line. These Bend Over Pull-On |; 
Pants from Levi's Womens- | 
wear are so flattering. 


“The soft stretch 
fabric and hidden elastic 
waistband let me sit, kneel, 
or bend in real comfort.They 
dont cut or bind anywhere. 


“The classic design always 
seems appropriate, especially 


“In Misses or fuller 
figured Women’s Sizes, Bend 
Over Pull-On Pants are the 
perfect choice... when 
you're old enough to know 
what you want. And young 
enough to get it!” 


For stores in your area 
carrying Bend Over Clothes, 
call (800) 858-4444, In Texas, 
Hawaii and Alaska, call 
collect (817) 666-3804. 


Ask for Bend Over Pull- 
On Pants 25239 Misses (Sizes 
10-20) or 29688 Women’s 
(sizes 32-42). 


Levis 


WOMENSWEAR 





®) 


QUALITY NEVER GOES OUT OF STYLE® 


of Levi Strauss & Co. San Francisco, CA ©1982 Levi Strauss & Co. 


QO registered tademok 


The word “Levi's” is 



































f ) BHA FLAKES 
oF aE Sali | 


idlleggs wi 
40 °BRAN 
(~9 ‘FLAKES _ Serta) 






Make a family Snore from 
America’s favorite bran flake cereal. 


kelloge§ 40% Bran Flakes cereal. 





Bran Banana Bread 


Mmmmm! Wait until your pres alr puree four. 2 Rageeere “i ee 
: = Lagan s > teaspoon n wader ’ 
family bites into a Sliceof teaspoon baking Pe % cup sugar 
delicious Bran Banana 4 teaspoon salt 2 eggs 
"ll be one of 12 cups mashed, Y2 cup coarsely chopped 
Bread. It’l! be one of your fully ripe t ae 
favonite ways to acid fiberto  2¥% cups Kelloge’s® 
their diet. The fii u get 40% Bran Flakes cereal 


trom America’s fa 
flake cereal—Kell 
Bran Flakes. 


ran Stir together flour, baking powder, soda and salt. Combine 

7. mashed bananas and cereal: let stand 2 minutes. In large 

mixing bowl, beat margarine and sugar. Beat in eggs and 

-ereal mixture. Stir in flour mixture and nuts. Spread in 

»ased 9 x 5x 3-inch loaf pan. Bake at 350°F about | hour 

get fec, til tests done. Let cool 10 minutes before removing 
{&) a) TOI 


an. Cool completely. YIELD: | loaf. 
ar tie? bc. G i 
A gh oagh 
' 39 Company © 1982 Kellogg Company 





THIS MARRIAGE | 
continued 


economic security, she agreed to spar 
Brad her well-meant help and caree 
advice—unless he asked for it. 

“Sally also decided to give up he 
part-time job and her friendship wit] 
Elise. That was no sacrifice after shi 
heard the details of Elise’s visit to thi 
motel. True to her promise to Brad 
Sally broke off the affair with Joe 
When Brad found out that Sally wa 
no longer associating with Joe o 
Elise, he returned home. 

“In our first interview, Brad droppe 
his John Wayne strong-man postur' 
and admitted that honest communica 
tion between Sally and him was lon; 
overdue. He did his best to talk openl: 
with Sally and express his feelings 
something he had never done before 
My presence as a monitor eased hi 
dread of Sally’s quicker tongue. 

“Sally’s tendency to lash out at Brac 
was an imitation of her mother’s bully 
ing behavior. Sally’ began to recogniz 
these unwanted personality traits an¢ 
tried to eliminate them. Considerabli 
effort was required, but she hai 
changed some habits and curbed he’ 
quick temper. Naturally, she and Brac 
now have less cause for bitter di 
agreements, and Brad spends mori 
time at home. As a result, their sexua 
relationship has benefited. 

“Brad and Sally decided they neede¢ 

































boys. As a group: project, the whol 
family remodeled the basement; now 
they have a fully equipped recreatior 
room that keeps the boys at home anc 
attracts their friends. Also, Brad anc 
the boys had been taking regular out 
ings to fast-food restaurants and bal 
games, which didn’t appeal to Sally, s¢ 
they compromised. Now, about once < 
week, the whole family goes to dinnei 
at a restaurant of Sally’ choice anc 
then to a sports event. The boys enjoy 
teaching Sally all about the games 
and she loves the attention. 

“The main problem, Sally’s restless: 
ness, still wasn’t solved. Then, a’ 
Brad’s urging, Sally took a second, less 
critical look at the neighbors anc 
found compatible friends. Througt} 
them she joined a fund-raising drive 
for the local theater company. Im 
pressed with her assertiveness and or'|| 
ganizational abilities, the theater’ 
board of directors recommended hei} 
for a part-time job as business man: 
ager, and she grabbed the offer. It was] 
a great opportunity, as she put it, ‘tc 
see what I can make of the job insteac 
of the job making a mess of me.’ 

“Sally gets in touch with my office) 
occasionally. In a _ recent telephone) 
call, she reported that she’s very busy ; 
and happy—and that she, Brad anc} 
the boys have never been better.” End] 
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Colgate unbeaten protection 
won't take a vacation 
when he does. 
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Its proven fluoride keeps on 





At home, away, at school 
or at play, daily brushing 
with Colgate® gives your 
child the maximum 
fluoride protection you 
can get in a toothpaste. 


Unbeaten cavity protection, 


because Colgate’s MFP* 
fluoride keeps on 
working day and night. 


The Penetration Principle: 
Painting a piece of chalk with colored 
liquid illustrates how. with regular 
brushing, Coigate’s MFP® fluoride joins the 
surface of tooth enamel to strengthen It 
against cavities 


And Colgate gives kids the 
fluoride protection they 
need, with a choice of two 
unique flavors. The 100% 
pure mint taste of Colgate’s 
Great Regular Flavor, or 
the wintery fresh taste of 
Winterfresh™ Gel. So for 
maximum fluoride 
protection and great taste, 
get Colgate today! 


working fighting cavities. 


e 
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Colgate® with MFP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 


conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 


See your dentist, limit sweet snacks, brush regularly with Colgate. 


C) 1982, Colgate-Palmolive Company 

















INTRODUCING ROU! 
Created especially for th 


Your special hair requires more. That's why F| 

Fanci-full Shampoo was created just for pf 

It's different because it gives hair a special bp 

ordinary non-conditioning shampoos can't give 

Replenishing the hair with vital moisturizers f 
conditioners. Its gentle formula gives you 

kind of controlled cleansing you need. Thorcp 
yet mild. Gentle yet fortifying. Leaving ' 

color refreshed, glowing and healthy looki 








NCI-FULL SHAMPOO 
“oman who colors her hair. <=> 


e Eka 
} 


ving your hair in the peak of condition-lively, 
rous, extra manageable and full of body. 
iMpoo in the beautiful difference with the 
mpoo that makes the difference. Roux 

ci-full Shampoo. Available in two formulas: 
Temporary and Permanent Color Users. 


ROUX FANCI-FULL. 
he shampoo that’s not just for everyone. 


“priv RO? pA). SHAMPOO 
BUY al AND GET A 
$2.00 


CASH MAIL-IN REFUND! 


Peel off the paper label that says “NEW” from the top of 
the Roux Fanci-full Shampoo bottle, plus attach the 
cash register receipt with the purchase price circled, 
and this cappely filled out certificate and send to 
Roux Fanci-full Shampoo Offer, P.O. Box PM 708, 
El Paso, Texas 79966, and we will send you a cash 
refund of $2.00. Allow6-8 weeks to process this refund 
Limit: 1 refund per family, address or household. Good 
only in U.S.A. Only original certificates will be 
accepted. No reproductions or facsimiles, group or 
institutional requests will be honored. Void where 
prohibited by law. Offer expires April 30, 1983. LHJ11 


Name a= 
Address)... eae er 
City * State. Zip 
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HENRY & 


SHIRLEE 
FONDA 


An extraordinary 
love story 


By Vernon Scott 





In this interview, given in the last days of the belove 
actor’s life, the Fondas share their ordeal and tal 
about the love that sustained them to the end. 








On the morning of August 12, 
Henry Fonda, in a Los Angeles hos- 
pital room, quietly stopped breath- 
ing. That moment marked the end 
of a long and arduous battle that 
Henry and his wife, Shirlee, had 
fought together to prolong his life. 
During the last interview Fonda 
ever gave, shortly before he died, he 
told me, “Shirlee is an angel. She's 


Much of Henry's life is preserved on film, but his happiest moments wei 
spent with family and friends, and especially with Shirlee. Here th 
couple is celebrating (left to right): their wedding, Henry's seventy-fift 
birthday, his Oscar award. Bottom, |. to r.: at a party celebrating thiri 
years of stardom, with Harry Belafonte at an opening, and in Paris. 

Photographs, top, left to right: Wideworld Photos Inc. Bottom, left to right: Wideworld Photos Inc., Globe, Sygma/De Jean. 


















the best. Better than any nurse I’ 
got. She’s with me every minute.” 
Here is the story of the coupli 
last days together—the story 
their strength,. love and courag 
When I spoke with Henry and the 
with Shirlee, the doctors had < 
ready warned that the end was neg 
Shirlee, and Henrys children, r 
fused to believe it’.... (continue 
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Fora i may be is 
or add to your collection of 
beautifully crafted acide 
Community stainless at special 
introductory savings. Our ex- 
clusive selection includes 
traditional, Ea American, 
contentoeaty even a mono- 
design. Whichever you 
choose, this quality Oneida tableware 
will be a tribute to your good taste for years 
to come. 


“Bally Chocken’ 


laste i 
S695" 


u would expect t 0 pay $22 regularly in stores or atleast 
} on sale fora Sie place setting of this quality Oneida 
inless. But now, you can start or add to your set at just 

95 a place setting (salad fork, dinner fork, deluxe knife, tea- 
yon, soup spoon). Order two place settings then complete your 
from open stock in the Crocker Coupon Catalog at even 
ater savings with coupons on General Mills products. A 
falog will be sent with your order. If you are not com sae 
isfied, return your order within 10 day: for a full refun 

vires January 17,1983. 


YNUS: Each order receives a certificate which 
ubles the coupons redeemed on next catalog order. 


Vignette 


Sate 
General Mills, Inc., Box 5327 Minneapolis, MN 55460 
in the pattern checked be’ 


4C) Cello 7() Estate 
(If you choose Estate, also circle desired| monogram or no monogram) 


Area Code 
In case we need to call. 





to order form. Please allow up to six weeks for shipment. Offer expires January 17, 1 
within U.S.A. 





* _ © 1982 General Mills, Inc. Bhs ce 
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Ienclose 11) $6.95 ae ag . place setting, or 2 _) $13.90 fortwo place settings 


ASCOLFGRIIAIMNO 9S RSTUVUKYS MONOGRAM 
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THE FONDAS 
continued 
“The worst part is 
going upstairs alone 

to the bedroom 
that I've shared for 
seventeen years.” 






Sitting in the library of their Bel 
Air home shortly before she was wid- 
owed, Shirlee spoke lovingly about her 
husband and the effect his illness was 
having on them both. 

“Our lives are totally changed,” 
Shirlee said as we talked. “My life has 
always been Fonda's. I’ve always 
wanted to be at his side. But during 
these last few months, I’ve had to be.” 
As Henry’s condition worsened, she ex- 
plained, he relied totally on her— 
“emotionally, physically and psycho- 
logically.” 

Shirlee kept an almost constant 
two-year vigil, rarely sleeping more 
than a fitful four or five hours. In a 
way, she came to be afraid of sleeping 
—fearing that if she closed her eyes, 
her husband might not be alive when 
she awakened. 

Henry's heart disease was first diag- 
nosed in 1974, during the Broadway 
run of his one-man show, Darrow. The 
doctors fitted him with a pacemaker 
and both he and Shirlee hoped that 
they could resume a normal life. 

But for the next eight years, a 
nightmarish sequence of medical prob- 
lems followed. Henry underwent a se- 
ries of operations for malignant and 
nonmalignant tumors, all complicated 
by his seriously weakened heart. At 
one point, early this year, his heart 
stopped completely while he was in 
the intensive care unit of Cedars-Sinai 
Medical Center in Los Angeles. Al- 
most miraculously he pulled through 
on that occasion and on countless oth- 
ers when doctors seemed to give up 
hope. 

At the time of our interview, Henry’s 
children, Jane and Peter, told me that 
Shirlee was their father’s principal 
link with life. “She won’t let Dad sink 
into depression,” said Peter. “She’s al- 
ways positive and pushing him in the 
best way. She stays right there at his 
side, taking care him almost all 
alone. 


Dad is Shirlee’s he d that’s ter- 
rific because she won’t 1 be any- 
thing | 

Henrys fifth wife, Shi more 
than twenty-five years you han 
her seventy-seven-year-old sband 
But in his last year, she tool a 

Imost maternal role. For enc 5 
ths, she cooked all of his meals 


measuring out his intake of 


issium and liquids. Wher 






Henry was too weak to feed himself, 


‘Shirlee fed him. She trimmed his 


beard, and gave him a morning bath 
as he sat on a high stool because he 
was too ill to step into a tub or shower. 
She manicured his nails, dressed him, 
cut his hair and spent countless hours 
encouraging him to take just one more 
step in his metal walker in one of the 
garden patios or in the cobbled 
courtyard of their Spanish hacienda. 

Shirlee admitted to me that she 
cared for Henry as if he were a new- 
born baby, “a hundred and sixty-two- 
pound baby.” When he was most ill, 
she said, he didn’t have the strength to 
keep his eyes open. “So I read him 
newspapers and some of the letters 
from friends and hundreds, thousands 
of fans.” 

Sometimes Henry spent hours sit- 
ting silently in a chair looking out 
over a colorful garden and beyond to 
the spires of Century City and the 
sprawling vista of Los Angeles. But 
Shirlee refused to allow him to vege- 
tate, and tried, instead, to reawaken 
his interest in the world. When 
plumbers, gardeners, electricians and 
other workmen came to the house, 
Shirlee brought Henry into their ac- 
tivities, seeking his opinion, asking 


“I don’t think I could 
have survived all 
this without the 


other members of 
the family.” 


advice. She tried to keep Henry inter- 
ested in people, talking with guests. 
“That may sound like a minor thing, 
but when you have someone who 
wasn’t even able to open his mouth for 
nine months, anything and everything 
counts.” 

There were moments when Shirlee 
pressed her husband, urging him to be 
stronger, to try harder. Once, when she 
asked him to take one more step in the 
walker, he looked hurt and said, “Oh, 
don’t be so mean.” 

At such poignant moments, Shirlee 
fled Henry's presence so she could 
weep in private. “I’ve cried a good 
deal,” she said. “Not in despair, but 
out of sadness. But I never let Henry 
see me cry.” 

She knew Henry’s illness made him 
miserable. “Who wouldn't be? He’d 
never been ill before. He had more 
energy than anyone I’ve ever known. 
And then everything was taken away. 
Doctors started to tell him what to do, 
what to eat, what medicine to take and 
when he should do this and that.” 

When Henry tried to comfort his 
wife, she would be overcome with emo- 
tion. She would squirm away because 
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she knew she’d cry. She would gi 
him a tight hug and say somethi! 
like, “There goes the phone” or “T 
dogs are barking.” 

One day when she told Fonda he w 
getting better, he said, “Only becau 
of you. I’m only doing it for you. You’ 
my angel.” That made her feel awft 
she admitted, “because I’m on 
human. But I hide my tears because) 
takes too much out of me emotional) 
I know tears are a good release b) 
crying is draining. I can’t afford that 
can’t even go out to a movie for fe 
there will be sad scenes that will tri 
ger my emotions. When I saw On Ge 
den Pond, the reality of Henry ill 
home and Norman Thayer having 
heart attack on screen was too mui 
for me.” 

Jane, too, had to fight back tea 
about her father’s condition. Once sl 
came into the room when Henry wi 
sleeping, and saw him clutching - 
small figure to his chest. It was 
Panamanian “medicine doll,’ a gi 
from friends, that was supposed | 
have magical curing powers. Seeir 
her father looking so vulnerable, Jar 
fled the room sobbing. 

Doctors told Shirlee that Henry 
chances of recovery were slim, yet sk 
refused to believe them. She knew sk 
was “being an ostrich,’ but sk 
couldn’t bear the thought of bein 
without him. 

When On Golden Pond, the mov: 
for which he finally won an Academ 
Award, finished production, there wer 
many people who feared Henry woul 
not live to see the. edited version. I 
fact, last December he was so ill thé 
Jane arranged a special screening ¢ 
the film -for her father, telling directc 
Mark Rydell that any delay migt 
make it too late. 

But under Shirlee’s care, Fonda wa 
able to celebrate his seventy-sevent 
birthday last May 16 with his famil; 
Jane and her husband, Tom Hayder 
and the grandchildren toasted Henry 
good health with his favorite drink 
root beer floats. 

Mentally and physically the acta 
was more alert that’ day than he ha 
been in over a year,.and Shirlee eve?’ 
teased her husband for -showing ol 
and feeling frisky. 

“Well, not everybody lives to be sev 
enty-eight,” Henry said that day. 

“But you’re only seventy-seven,” sh 
reminded him gently. 

Later she said, “He forgets som 
things. But ages are only numbers ani 
they’ve never really meant anything t 
(continued on page 28 
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That Cigarette Smoking | erous to Your Health. 
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THE FONDAS 
continued from page 22 


Henry was raised a Christian Scien- 


tist, a fact which made the doctors, 
hospitals and medication all the more 
difficult for him to accept. He had 
never taken so much as an aspirin 
before his illness. One day Shirlee 
asked him if he believed in life after 
death. 

“Absolutely,” he replied. 

“You mean you think youre going to 
go on living? Where?” 

Henry thought a moment and then 
said, “I don’t know that. But I do think 


we'll have the same friends.” 

“You may go back to one of your ex- 
wives!” Shirlee cried. 

Henry laughed out loud. He always 


cherished Shirlee’s sense of humor and 
unremitting oj i, and his eyes lit 
up when he talke ut his wife. “I’ve 
lucked out. I neve w Shirlee had 


) many strengths much cour- 
age and vitality. I’m v yud of her. 
She’s pretty strict wit ind she 
damn well should be.” 

During the filming of Iden 


Pond, in the summer of 192 e 
knew her husband was ill, but 
vith him to keep it from th 
members and film crew 
hed himself relentlessly 
ng hours, sometimes ir 
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LIKE DANCING: 


“I've been on my feet for six hours, and_-+ 
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That’s because | wear SHEER ENERGY, ° 
The Pantyhose With All Day Massage® It 
stimulates and refreshes my legs. Looks 
terrific, too. Try SHEER ENERGY. And 
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like dancing!” 
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freezing waters of New Hampshire’ 
Squam Lake. “I spent every night watch- 
ing over him, worrying about his irregu- 
lar breathing. He was retaining fluids 
and gaining weight. There was too much 
salt in his food,” recalls Shirlee. She 
dubbed him “Peck’s Bad Boy” because he 
would sneak things when she wasn’t 
around. “He had a little refrigerator in 
his dressing room and he was eating 
beef jerky, donuts and a dill pickle every 
day. Pickles have the highest sodium 
content in the world.” 

Henry was hospitalized after mak- 
ing the movie, but when he returned 
home, Shirlee found that his bad hab- 
its were still with him. Her husband 
was barely getting around on a mov- 
able walker, yet one afternoon he 
noisily stole into the kitchen, unaware 
that his wife was in the pantry. He 
removed a bottle of pickles from the 
refrigerator and popped one into his 
mouth. Shirley caught him in the act. 

“What are you doing?” she de- 
manded. 

“Tm sorry, but I wanted it,” a sheep- 
ish Henry replied. 

“It's true. I steal a lot,” he admitted. 
“IT never get enough water. They limit 
my water, salt and sugar intake. So I 
sneak a drink whenever I can and I 
have my hand in the licorice jara lot.” 

Shirlee hated to be a “watchdog and 

poilsport,” but realized that some- 





one had to put a stop to her husbar 
unhealthy pilfering. There was one 
casion, however, when she actua 
aided him in committing his “crim§ 
Last New Years Eve, Glenn F% 
smuggled a bottle of champagne i 
Henry’s room at Cedars-Sinai Medi 
Center, then left the couple to welco: 
in 1982 by themselves. Shirlee h 
checked with the hospital pharn 
cists, who calculated that Henry cov 
safely imbibe just thirty cubic mi! 
meters of the bubbly. 

At the stroke of twelve, as the te 
vision set played “Auld Lang Syn 
Shirlee kissed Henry and they toast 
the new year, the last they would s 
in together, with a 'thimbleful of cha 
pagne. “It was a-very touching nm 
ment,” said Shirlee, “I- was on du 
that night. We didn’t have a nurse, s| 
sat up with Henry all night.” 


How Shirlee survived 


Living with someone as ill as Hen 
was can be devastating, yet Shir] 
found ways to cope. Her friends a 
her regular exercise classes we 
sources of strength for her. 

Three or four times a week Shir] 
stole away to work out in one of Jan 
aerobic exercise classes. “It’s thera 
for me,” Shirlee said, her means 
working out frustration, rechargii 
batteries and (continued on page d 
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Why spend a fortune 

dry cleaning your washable 
down coat? Woolite® cleans it 
beautifully, safely; without 
shrinking, stretching, or fading. 

For just pennies your — 
down coat will feel great 
and smell fresh. You'll look 
beautiful! 

For tips on how to care 
for many fine washables, write 
for the Woolite “Looking 
Good” care booklet. See 


address information below. 





“Trust Woolite” 


2 Boyle-Midway Div., AHPC 























Woolite “Looking Good” care booklet, RO. Box 9261-D, Clinton, lowa 52736. 
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_ NewCENTRUM JR. 


More complete than 
any leading children’s 
chewable vitamin. 


Most children’s chewable vitamin supplements have no more than 10 
vitamins and 1 mineral (iron). 

Now, from the Nutrition Research Group of Lederle Laboratories, there's new 
CENTRUM, JR. The children’s chewable vitamin/mineral formula that has 15 
vitamins and minerals. All recognized as essential nutrients for the maintenance of 
health and growth. 

Parents know how important good nutrition is to their growing children. 

_ That's why it’s important— and reassuring —to have a children's supplement with a 
broad range of nutrients. New CENTRUM, JR. has 100% of the Recommended Daily 
Allowance of vitamin C, essential B-complex vitamins, iron and much more. 

More complete than any leading brand of children’s chewable vitamins. 
CENTRUM, JR. includes essential nutrients that many others don’t supply. 

Like zinc. Pretty important for an active child. It is known that a deficiency in 
zinc can cause poor appetite and poor growth. CENTRUM, JR. has zinc. The leading 
children's chewable vitamin formulas do not. 

CENTRUM, JR. also has magnesium, copper and 
manganese— each with a scientifically-recognized role in a child's 
health. 

And, CENTRUM, JR. comes in delicious flavors kids love— 
all in one bottle. Taste-tested by hundreds of kids just like yours! 

New CENTRUM, JR. The more complete children's 
chewable vitamin/mineral formula. From Lederle Laboratories. 


New CENTRUM? JR. 
Nutritional Support to Grow On. CHILDREN’S CHEWABLE 


From Head to Ioe. | Centrum; Jr. 
More complete than 
L any leading brand. 
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In every woman theres a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 
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52.00 FOR SIZES 20, 22 & HALF SIZES. 
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of Sandwich-Mate* 

All these cheese subsfi- 
tutes, made with nutfri- 
tious vegetable oil, 
have the same texture, 
meltability and great 
cheese taste you love at 
a great low price. 


ES 146-0 Sbbke 


of Pizza-Mate, Ched-O-Mate, 


Salad-Mate, Taco-Mate, or Sandwich-Mate. 


MR. GROCER: To redeem, mail this coupon to Fisher Cheese, P.O. Box 1116, 
Clinton, lowa 52734. We will reimburse you for the face value plus 
7¢ handling for each coupon. Invoices supporting purchases may be 
requested. Cash value 1/100 cent. Offer void where prohibited 
or regulated. Limit 1 coupon per purchase of ory 2 Mote items. 
Offer Expires December 31, 19 
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THE FONDAS 


continued from page 28 


alleviating bouts of cabin fever. “I’ve 
become a different person. I’m like a 
mad lady. I’m sure the other students 
think I’m dancing as fast as I can. I 
never stop.” 

On rare it irlee went to 
dinner with frien bara Stan- 
wyck, Jane and he d, Danny 
and Sylvia Kaye, or t rarners. 
But Henry was never far from Shirlee’s 


mind. When she went to exercise class, 

she left at 4:30 and was back by 6:30 

to prepare Henry’s dinner. V/hen s| 

went out to dinner, she le house 

at 8 P.M. and returned no more than an 
nd a half later, feeling guilty 


34 
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having left Henry alone with a nurse. 

There were two nurses in atten- 
dance at the Fonda home, but on their 
days off, Shirlee took over. Friends 
often asked her why she refused to 
hire more help. She explained that 
Henry didn’t respond well to new peo- 
ple. “I found out in the hospital that 
he didn’t do well with new nurses. He 
would go into a shell and wouldn’t 
open up or do anything.” She feared 
that strangers would slow down his 
hoped-for recovery. 

But old friends and familiar faces 
meant a lot to Henry. Sadly, though, 
his illness seemed to scare some peo- 
ple away. Shirlee thought they were 
afraid, unwilling to see “an idol and a 
hero” so gravely ill. 










































But there were regular visitors 
list that reads like a “Who's Who 
Hollywood: James Stewart, Ra 
McDowall, Gene Kelly, Robert Wag 
Joel Grey, Mel Ferrer, Audrey Ff 
burn, Jim Garner. Even Kathaj 
Hepburn and Sir Laurence Oli 
would stop by when they were in ta 

George Peppard, best man at 
Fondas’ wedding, was perhaps Hen 
most valued visitor. He came by ey 
day with the fresh fruit and fre 
yogurt that Henry loved so much. 

Peppard even tried to get the am 
to believe that he would perform 
stage again. And he was able to ¢ 
vince Henry to resume paint) 
Shirlee converted a billiard room i 
a studio, and aided by a powerful m 
nifying glass, Henry embarked 0} 
canvas—a picture of Western rid 
spurs—for Peppard ... a painting 
would never finish. 

Fonda’s illness helped bring his fz 
ily closer together. Said Jane: “In 
last few years I’ve become especi< 
close to Shirlee and I’ve gained | 
mendous respect for her.” 

“T don’t think I could have survi 
all this without the others,” agr 
Shirlee, who grew up in an orphan) 
and never became “part of a far 
until I met Henry.” 

Softly, she continued, “Now I’m p 
of this one, and have been for alm 
twenty years. I’m hanging on to it 
this family begins te crumble, 
afraid I may crumble, too.” 


Loneliness and loss 


In the end, Shirlee spent every 5 
sible moment at Henry’s bedside in 
room downstairs. “I take my day ar 
fill it with Henry, because he’s 
life,” she told. me poignantly. But | 
seemed to sense what her future h¢ 
and spoke movingly of loneliness 2 
loss. “The worst part of the wh 
thing has been saying ‘good night’ ¢ 
going upstairs alone to the bedro 
that I’ve shared for seventeen yeal 
she confided. 

“The other devastating thing \ 
when I walked into Henry’s closet ¢ 
dressing room recently. My heart fi 
I can’t go in that room anymore. 
too hard. I can’t open_his closet 
cause he’s not wearing those clothe: 
just stood there and sobbed.” 


I spoke again to Shirlee just af 
Henry’s death. She told me, “For 1 
first time in my life I’m unable 
think about or plan anything for 1 
future. I suppose I was overly optim 
tic about Henry’s recovery and I : 
completely blinded by the fact that 
is gone. I don’t know what to think 
do. Peter and Jane are with me, a 
together we are all trying to deal wi 
what has happened to our lives. I hé 
never felt so alone.” E 
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rar nobody Pines? 
a quiche like Mrs. Smith’s. 


You're going to love Mrs. Smiths™ quiche. 
There's Quiche Lorraine. A delicate Mushroom 
Quiche. And a savory spinach quiche. They're 
all light, tender, and delicious. All with 
Ss the flaky crust Mrs. Smith's is 














\Smith’s™ other | 
S\entrees too—crepes, 
Sx manicotti and 

\\ cannelloni. 

RA Nobody 
aa \cooks like 

N\\ the Mrs.!™ 




















The Crescent 
Stand with your 
legs crossed at the 
knees and clasp 
your hands as high 
above your head as 
possible. Keep pelvis 
stable as yo 






upward and b 
the ieft. Hold t to the 
ount of five. Then 
bead to the right and 
hoid Repeat three 

to five times 













‘three to five times. 
Reverse and renee A 


















ail 
- AN Hi The Rocker 
Al SS Bend your right knee 
a and grasp with left 
hand. Pu!] knee as 
close as you can to _ 
- your left side. Hold 
¥ the position for five’ 
counts. Repeat three 
to five times. Reverse 
hand.and leg 
positions and repeat. _ 


Copyright © 1982 by Betty Ann Hightower. From HOW TO GET RID oF YOUR LOVE HA 
published by William Morrow and Company, Inc. Photographs © 1982 LHJ Publishing, Inc. 
Makeup and Hair by Sandra Bocas at the Benjamin Salon. Exercise wear by ee 
“Photographs by Lou Salvatori. 





5 LADIES’ HOME JOURNAL * NOVEMBER 198 


You ge 


turkey 


t perfect 


.eynolds’‘Oven Cookie — Rano now you get 25€ off. 


u know your turkey’ per- 

t as soon as you slice into 

Golden outside, moist and 
der inside and delicious all 


2 eo through. The kind of 
Ee get — Reynolds 


"Reypokk Over Cooking 
s make ing perfect 
ey simple a The bag does 

e basting for you, and it 

tes to juicy perfection. 
ean-up is easier, too, since 
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To the dealer: We 
will pay legitimate 
retailers the face value 
plus 7¢ handling for 
each coupon received 
in connection with 
the retail sale of the 
pone ak indicated. 
pon void and for- 
feited if invoices providing purc iar of 
sufficient stock to cover rate of redemp- 
tions are not produced on request, or if 
coupon assigned, transferred or presented 


TURK 


chase (or customer). 
value 1/20 of a cent. 
hibited. Send to N 
Box #1775, Clinton 


by one not a retaile 


distributor or r 
licensing Pre 
tion for 

without 

constitute 
Customer 
applicable 

one coupon p 
Cash redemption 


Good on any size. Offer expires 12/31/83. 


10900 104695 


the drippings stay right in 
the bag. 
Now we've na rfect 
turkey even better. We've 
ee 25¢ off the ae Use 
is coupon to save 25¢ on 
Remote Oven Cooking Bags 
and you'll slice into a perfect 
turkey this Thanksgivi 
Reynolds Oven Cook cing 








ae q Fk hold 
“it arm down 












the left for five 
counts. Repeat five 
times. Reverse 

position and repeat. 











The Rearview 
Reach 

Kneeling, twist to the’ 
right as far as you 
can and reach back as 
if picking up some 
imaginary object. 
Hold the position for 
five counts. Then 
twist to the left, 
reach back and hold. 
Repeat five times. 













se’ on floor. 
Gradually raise 
your torso witha 
« curling motion, 
starting with your 
head and shoulders 
z As you complete 
the sit-up, turn your — 
torso so that your _ 
elbow touches your 
right knee. Repeat 
five times. Reverse — 
and repeat 


j 
! 
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How do you choose the 
right laxative for you? 


There are lots of laxatives out 
there. And all of them promise to 
help relieve constipation. Some work 
overnight, which means relief comes 
faster. Others work with natural 
active ingredients. 

But there's one laxative that does 
both. It’s called Nature’s Remedy.® 
Nature's Remedy is an overnight 
laxative that works with natural 
active ingredients. So it gives you 
the fast, overnight relief you need 
with the gentleness you want. 
Nature's Remedy is safe and gentle. 
And it comes in easy-to-take tablets. 
It might just be the right 
laxative for you. 

Nature's Remedy. 
It’s the natural choice. 







Use as directed. 






Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 
minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there 

Odorless and painless, Surgi- 
Cream has been the professional pref- 
erence of hairdressers for over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10165 


Surercream 





IT’S NOT EASY TO BE A WOMAN TODA 





By Loretta O’Bri 


**My fair share” 


I am not the first wife who sacrificed to put 
her husband through school only to lose © 
him to another woman. But in my case, 

a judge decided that I deserved 
a share in my husbands future. 


hen I met Michael, I was 
23 years old and still liv- 
ing with my parents in 
Yonkers, New York. I was teaching 
at a parochial elementary school. 
My salary was low, so to make extra 
money, I got a job in a department 
store after school. That’s where I 
met Michael; we both worked in the 
shoe department. 

We started dating, and became 
engaged a year after we had met. 
Michael had dropped out of college, 
so one day I said, “You’ll have to go 
back to school if you’re going to 
support a wife.” Soon after, he en- 
rolled in night school, and taught at 
my parochial school during the day, 
even though he had not yet finished 
his degree. 

Michael and I were married in 
April 1971, and he graduated from 
college in June 1972. Just a few 
months after our wedding, my 
mother became very sick. My fa- 
ther, overwhelmed by the gravity of 
her illness, at one point said, “I 
wish we had a doctor in the family.” 

“I always wanted to be a doctor,” 
Michael said. I was amazed. I had 
never heard him say this before. 

“Whatever stopped you?” my fa- 
ther asked. 

“Money, for one thing,” Michael 
replied. Immediately, my father, 
who was an accountant earning a 
modest salary, offered to mortgage 
his house to help Michael pay for 
medical school. 

Privately, | was skeptical. Who 
would take him at age 24? But 





Michael found a medical school in 


Mexico that would accept him as 
long as he could pay the tuition. 
First, however, he would have to 
complete a year of pre-med courses. 
Fortunately, he was accepted into a 
New York school. 

“Do you mind if I go through 
with this?” he asked me. 

“Not if this is what you really 
want,” I said. 

To complete his year of pre-med, 






































Michael went to school full ‘tim 
while I worked to support us. Aft 
the end of his second term, in Jui 
1973, he drove to Guadalajara 
Mexico, and I joined him after n 
school closed for the summer. \ 
stayed there for three and a hef 
years. During that time, I taug 
English in a kindergarten eve 
morning and had two jobs tutoril 
adults in the afternoons. 
Initially, Michael found medic 
school very difficult, but he learn) 
Spanish quickly and eventually d 
very well. He was allowed to fini 
his last two semesters of classes. 
home, at Yonkers General Hosea 
and he graduated in Decemh) 
1977. My father was so proud. If 
introduced Michael to everyone ¥ 
“my son-in-law, the doctor.” A 
Michael's parents—who had ney 
approved of me—now thought I w 
wonderful because I had help 
their son becorfie a doctor. 
Meanwhile, I had already | 
turned to my teaching job at t® 
parochial school. Michael was abc 
to begin. a year as an intern & 
Yonkers General—which was 
quired because he had received | 
degree in Mexico—before becomi 
a resident in an American hospit 
One day he came home w: 
some upsetting news. The N 
York college where he had tak 
his pre-med courses more than fc 
years before had refused to gi 
him credit. 
“How could that happen?” I ask 
He said that a computer er’ 
four years ago had listed “WD,” 
withdrawal, on his transcript. I 
called that he had mentioned 1 
problem before leaving for Mexifi 
but he had never succeeded in gi 
ting the mistake corrected. Ni 
that “WD” had come back to hav 
him. Before Yonkers General H 
pital would allow him to compli 
his final year, he would have 
retake the pre-med courses. 
“Twouldn’t (continued on page: 
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FisherPrice kids show off 
) their Arts & Crafts. 


49) 





OSGi 
Kelly Ridge, 7, _ 
th Sunshine Mobile. 


Fhe Price Arts 
. Crafts are very special, because 
yerything is simple to understand and 
sy to use. With just a little help at the 
29inning, kids can really work by 
.emselves and finish what they start. 

There’s the Sunshine Mobile, with 
yerything kids 6 and up need for mak- 
ig (and hanging) a mobile that sparkles 
xe stained glass. And three Wood 
its—the airplane, a sailboat and a bird 
eder. Once they’re finished, they can 


tually be used! Ra s 


\ - 







™ Jody Jones, 8, 
a with Wood Kit. 


ee! 


_s by! "Then there’s 
qeesuaeerey Starting Stitchery, with 
+ > > 

easy-to-follow color 

patterns that can be 

done as needlepoint. 


12 Fisher-Price Toys. East Aurora. New York 14052 Division of The Quaker Oats Company 


And for younger 
children, there’s the 
Creative Clay Tool 
Set to shape, stamp, & 
flatten, engrave, : 
squish, mold 


and cut out 
clay. There’s 
alsoacom- “a"\ 
plete Art Kit. 
And 11 other 
Arts & Crafts kits, too. 
When their work ae 
Rebecca Carroll, 8, 


is finished, you'll be 
m able to 
Mea see in their faces just 
how creative and 


with Starting Stitchery. 








- David Hoffman, 5, 
me with Creative Clay Tool Set. 


And that, after all, is oe Fisher-Price 
Arts & Crafts are really about. 





Creative activities kids can finish by themselves. 








special your kids feel. 
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per cigarette by FTC method. 








AMERICA'S FAVORITE 





FAMILY GET TOGETHER. 


Available wherever toys, games and cards are sold. 


IT’S NOT EASY 


continued from page 40 


blame you if you left me now,” he said. 


But of course I didn’t. 

By March 1980, Michael was winding 
up his year as an intern and would soon 
be a resident, earning a real salary for 
the first time in almost nine years. We 
were even talking about starting a fam- 
ily. One evening, I suggested that we 
look for a larger apartment. 

“Well,” Michael replied, “I don’t 
think that I’m going to be around.” 

“What are you talking about?” I 
asked in disbelief. 

“I feel that I need some time and 
space,” he said. 

I was stunned. Yet, I knew that he 
had changed greatly since he had 


finished school. Now, he seemed so ar- 
rogant, as if he were somehow special. 

Soon after, I found out that Michael 
was having an af with a nurse at 
the hospital. Wher nfronted him, 
he confessed. T! ed his bags 
and left. Eventually he moved in with 


his girlfriend. 


All summer I left Michael alone. I 


wanted to die. I coi t sleep. I lost 
twenty pounds. Finally, in Septem! 
he called me. 
“[m staying with her,” he said. 
re is my lawyer's name. You’d bet- 


‘t yourself a lawyer, too. 


©1982 International Games, Inc. 


I went to see a matrimonial lawyer, 
Albert Emanuelli. Despite what had 
happened, I told him, I didn’t want to 
divorce Michael. The lawyer suggested 
that I wait a while. Maybe Michael 
would get over his infatuation. What 
we didn’t know then was that she was 
going to have a baby. Only later, dur- 
ing his pretrial investigation, did Mr. 
Emanuelli discover that she had be- 
come pregnant that summer. 

I managed to get through the next 
few months, somehow. Then in early 
January, I was served with legal pa- 
pers one day at school. My husband 
was suing me for divorce. 

When I read the divorce papers, I 
felt as if I were falling off the earth. 
Now all I had in the world was some 
secondhand furniture, some bills, an 
old car and my $12,000-a-year salary. 

When my lawyer contacted 
Michael's, he was told that since 
Michael didn’t own anything yet, he 
had no assets to divide with me. But 
Mr. Emanuelli was not prepared to 
accept this claim. He had a plan. 

Michael had earned his medical li- 
cense only two months before he filed 
for a divorce. He was now a resident 
surgeon. My lawyer felt that Michael’s 
medical license should be considered 
an asset of our marriage, much as a 
house, a car or a business that we both 
had worked to acquire would be. 


The New York equitable distri 
tion divorce law, Mr. Emanuelli 
plained, refers to spouses as “econo 
partners.” He felt that I was an et 
nomic partner in the earning | 
Michael’s medical license. After all 
had provided my husband with t 
opportunity to earn it by being t 
breadwinner during the nine years 
attended school. i 

My lawyer hired a financial expé 
who, taking into account such fact«ff 
as Michael’s age, health, medical syff 
cialty and projected earnings, co} 
puted that the then-current value ff 
his medical license was approximate 
$472,000. We filed a countersuit to « 
mand a portion of that sum. 

Michael adamantly refused to agi 
that he owed me anything at all. 
Emanuelli had to go to court to aff 
that Michael be forced to start suff 
port payments even before the divoi 
was final, because my bills we 
mounting. 

He was ordered by the judge to pi 
me seventy-five dollars a week. Afi 
five months he stopped sending { 
money. He had moved out of the stiff 
with his girlfriend and their baby, w 
was about six months old by then. 




























i] 


Encouraged to persist 


would have to testify, I wanted to rif 
and hide. “He can have all the money} 
I said at one point. But my father aff 
friends encouraged me to persist. 

When I took the witness stand 
was so nervous and upset that I cor 
hardly talk. I told my story just asi} 
had happened. Testifying was | 
worst experience of my life. I kney 
was a terrible witness. 

When Michael testified, he seen 
very cool. I had to sit and listen to hi 
tell lie after lie. He said our marriciy 
had been miserable throughout <# 
that I had not been supportive of 
goal to be a doctor, that he would hif 
been better off without me. 

During the cross-examination, |} 
Emanuelli read from letters Mich 
had written to me, during his first § 
months in Mexico. “I could never mz 
it without you,” “he had written. 

On June 15, the judge’s decision v§ 
announced. Mr. Emanuelli called 
at school. “Are you sitting down?” 
asked. The judge had awarded ff 
$188,800 as my share, which was 
percent of the estimated current va 
of the medical license. Actually, . 
Emanuelli had shown that I had 
fact contributed almost 76 percent 
ward the educational costs. “Mich 
got off easy,” my lawyer said. 

Still, I couldn’t believe what | 
happened. I ran all over the school : 
told friends the news. What thril 
me was not just the money, (continu 
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JCPenney 






20% off Super Shaper? 
control top pantihose 
in 14 colors. 


For firm support with the merest 
whisper of weight. Once you've worn 
Super Shaper, you'll settle for nothing 
less! The extra control assures a 
smooth flattering fit, even under 
pants. With cotton panel, sheer or 
reinforced toe, nude heel. 82% nylon/ 
18% spandex in basic and fashion 
colors. Like smoke grey, taupe, berry, 
wine or cadet blue. 


Regular sizes, 2.75 
Queen sizes, 3.25 


20% off 


the regular price of any 
Super Shaper pantihose 

with this coupo: 

Offer good October 19 to November 30. Good only 
at JCPenney hosiery departments. No mail or phone 
orders. No catalog orders or merchandise at catalog 
outlet stores. Not applicable to previous purchases 
Coupon must be presented at time of purchase 
Cash redemption value of 1/20 of 1¢ 


JCPenney Company, Inc. N.Y. N.Y. 10019 


©1982, JCPenney Company, Inc 


on 
product and & 
Ot warranty on all 


Look for the special label that identifies all genuine La-Z-Boy® chairs. _ ae 
On it you'll find information on our lifetime warranty. It's your guarantee, in 


writing, that a La-Z-Boy chair 


will live up to its legendary reputation for quality 


you own it. La-Z-Boy chairscomeina 


beautiful variety of styles and fabrics. Look for 
La-Z-Boy chairs in the Yellow Pages. Availabl 
at fine furniture stores and La-Z-Boy | 
Showcase Shoppes. vas 


IT’S NOT EASY 


continued 


it was that I had won. I was so grateful 


that the judge had believed me. 

In his decision, State Supreme Court 
judge Richard Daronco had said, “When 
a spouse finances a er’s education, 
and thus high earning city, it is un- 
fair to deny her a shar his asset, 


which would not exist for her 

efforts.” To allow a spouse such as 

Michael “to leave a marriage with all 

the benefits of a professional license 
without compensation to the spo 
vho bore much of the burdens. . . wou 

unfair.” He had specified the amoun 

h payment I would receive over the 

years. 





This decision set a precedent in such 
divorce cases because the judge recog- 
nized that I deserved a share of the cur- 
rent value of Michael’s license. News of 
the ruling made headlines across the 
country. Since then, Michael’s attorney 
has filed an appeal, and my lawyer has 
counter-appealed. 

Today, I feel totally vindicated. And I 
once again believe that there is justice 
in the world. But my divorce was a pain- 
ful experience. | still find it hard to be- 
lieve that someone I had once loved and 
who had once loved me could ever be so 
cruel. 

I’m starting over at age 36, which is 
hard. There was a point when I didn’t 

int to start over. In fact, I didn’t even 

it to live. But now I do. 








Divorce Law Up-Date | 


Here is some information, provides 
by Albert Emanuelli, Loretti 
O’Brien’s matrimonial lawyer, tha 
may help you or someone you knoy 
who faces a similar divorce suit. 

In a divorce suit there are a vari 
ety of ways to compensate a spous;} 
who has helped the other to earn | 
professional degree or license. How 
ever, divorce laws do vary fron 
state to state. To find an attorne’ 
who is a recognized matrimonia 
specialist, contact your local ba 
association. 

Below are some recent decision 
that may affect future cases: 

1. Present Value Theory: Thi 
precedent-setting approach wa 
used by Mr. Emanuelli in O’Briei 
us. O’Brien, Loretta O’Brien’s case 
If one spouse, with the financial ai 
of the other, earns a professiona 
license or degree, it should be con 
sidered a marital asset, much a 
the equity of a house or car woul! 
be considered. How much that li 
cense is worth should be deter 
mined by estimating its curren 
value (i.e., the spouse’s earning ca 
pacity, age, health). An advantag) 
of this argument is that a paymen 
arrangement is established by th 
court, making further contact be 
tween the parties unnecessary. 

2. Share of Future Earnings: Re 
ported in January 1982, Sullivan vu: 
Sullivan, in California, establishe 
that a spouse who worked to pay fo 
the other’s education deserves 
share of all the future earnings the 
result from any* degree or licens 
earned. One. disadvantage here i 
that each year, the amount of th 
payments made to the spouse mus 
be reassessed. (An appeals court i 
reconsidering this decision.) 

3. Rehabilitation Maintenance 
In two 1982 New Jersey decision: 
Hill vs. Hill and Mahoney vs. Ma 
honey, judges ruled that alimon 
should be awarded to a spouse unt) 
she has been “rehabilitated” and i 
able to earn a living. If she alread 
has a job and does not require extr 
training, she is not awarded an 
alimony. None of the contributior 
that spouse made while the othe 
party earned his or her license ar 
recognized. 

4. Reimbursement: In 1982, 
Kentucky divorce suit, Inman vu 
Inman, provided that the exa 
amount a spouse contributed t 
ward the other party’s earning of 
professional license should be pai 
back. What is not considered here 
the appreciated, current value | 
that license. 
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Ofall the apples picked, only the best go into 
Tree Top Frozen Apple Juice. Only the freshest, 
crispest, and lip-smackingest. 

That's it. No sugar, no additives. Only the great 
taste of great apples. 

At Tree Top, we start with the very best. And 
that’s where we stop. 

You see, nature makes the juice. We just make 
the package. 


OSEhOT OO2te qT ¢ off 


the regular price of three 12-0z. or 16 oz. cans 
of Tree Top Frozen Apple Juice concentrate. 


| | 
| | 
| | 
| | 
| | 
| | 
| Mr. Retailer: Tree Top will redeem this coupon for seventy-five cents plus seven cents | 
handling on the sale of three 12 oz. or 16 oz. cans of Frozen Apple Juice concentrate. 
| (You may be required to submit evidence of sale satisfactory to Tree Top.) Coupon may | 
| om not be assigned or transferred. Customer must pay any sales tax. Void | 
if | 
| | 
| | 
| | 
| | 
| 
| | 
| | 


f where prohibited, taxed, or restricted by law. Good only in USA. Cash 
i pence value 1/20 cent. For redemption, mail to: Tree Top, Inc., P.O. Box 1448, 
\ a Clinton, lowa 52734. Good only on the purchase of three 12 oz. or 16 
\ os oF — oz. cans of Tree Top Frozen Apple Juice 
“Dae e “WOU? concentrate. Any other use constitutes 

. a1 fraud. Limit one coupon per family. 


( z ic 100% Pure. a expires October 31, 1983. 
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ne Saturday morn- 

ing, Angela Vickers 

locked herself out 
of her apartment and, like anyone 
who has ever done this sort of 
thing, she felt ridiculous. 

Angela was especially miffed be- 
cause that was far from the first 
time in the previous few months 
that she had found herself keyless 
on the wrong side of her locked 
door, and she called herself every 
stupid name under the sun. 

“I thought I was a jerk and a 
total incompetent,” she later con- 
fessed with a blush. 

But Angela remembers that the 
first time she locked herself out, she 
passed it off as “just an accident.” 
After all, she had been distracted by 
the telephone’s insistent ring as she 
was about to leave, and as a result 
had forgotten to grab her keys. 

Then, the second time, she 
blamed the blunder on “circuit- 
overload,” telling herself that 
because she had just started work- 
ing at a demanding new job, she 
was unusually preoccupied. After 
all, accidents will happen, and, as 


Dr. Pietro Castelnuovo Tedesco, 
professor of psychiatry at Vander- 
bilt University, points out, “There 
is no such thing the mistake- 
proof person.” 

In other words, to 's human, 


and we have all done our share of 
dumb things. There’s the boorish 
remark when you could have bitten 


your tongue, the supermarket list 
left at home, the time you ari 
at the library minus readin 
lasses, or stuffed the wrong letter 
2n envelope so it fell into th 
vrong hands. Such lapses are a 


‘hy we do those 


little thin ‘ 


No, youre not the only person who leaves umbrellas in restaurants 
puts a letter in the wrong envelope, walks away from the check- -ou 
counter without your purchase or arrives for a party a day early. Bu 
just what causes these embarrassing blunders may surprise you .. . 


By Yvonne Dunleavy 


normal and natural part of the 
human condition, Dr. Tedesco says, 
when they are isolated incidents 
which happen because we aren't 
paying attention, or because our 
concentration is split by having too 
many items on our mental lists. 

But Angela’s eventual tally of 
lock-out episodes—seven times in 
three months—was excessive by 
anybody’s standards, and difficult 
to shrug off as mere chance. What’s 
especially puzzling in Angela’s sit- 
uation is that she is by no means a 
scatterbrain. She’s a bright, nor- 
mally well-organized woman, a 
fashion designer who dresses im- 
peccably. Yet she manages. to lock 
herself out most often “when I’m 
just dashing to the store for a min- 
ute, dressed like a slob!” 


6 7 thought I was 


ajerk anda 
total incompetent. 3 g 





Naturally, she is then acutely 
embarrassed to have to disturb one 
of her neighbors in order to phone 
the locksmith (who charges a 
whopping $45 a shot), and she al- 
ways picks a different house “so 
people won’t begin to think I’m 
completely deranged.” 

Given all these problems, it’s a 
wonder Angela hasn’t devised 
some sort of strategy for preven- 
tion, the proverbial “string around 
the finger,” perhaps. 

“Oh, but I have,” she pleads. “I 
keep a spare set of keys with my 


‘business partner. But I usual 




































lock myself out on weekends | 
evenings when he’s not around.” 

In addition, though, Angela i 
sists she always reminds havi 
not to forget her keys—ar 
therein, surprisingly, may lie 
major clue to her bewilderift 
spate of blunders. By paying 
much attention to the simple, ¢ 
most reflexive act of rememberi1 
to carry house keys, Angela cou} 
be “reminding herself to forgeiff 
in the words of Dr. Ruth Aara 
professor of psychiatry at the Ur 
versity of Southern Californiff 
“Keep in mind that taking tl 
keys along is one of the most aut 
matic things people do. I suspé 
that Angela’s ‘accidents’ are n 
really accidents at all.” 

When is an accident not an aci 
dent? “When there’s a hidden m 
tive involved,” according to Arnc 
A. Lazarus, professor of psych¢ 
ogy at Rutgers University. “Whe 
on digging deeper, you come | 
with a meaning for the acti 
which the person’ refuses to face 
own up to.” While on a conscio 
level we may claim one set of gocR 
—landing a certain job or holdii® 
on to a love relationship—belif 
the surface there can be comple\f# 
ly different intentions that are t® 
painful or confusing to recogni: 
and that we deny to ourselw 
These submerged motives c. 
cause what might be termed “: 
cidentally-on-purpose”  mishaj 
therapists say. Depending on t 
degree and frequency of these m 
takes, they can be anything fre 
self-limiting to  self-sabotagi 
acts. (continue 
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de the no-hurry, no-worry way with Knox a Keebler. 
Knox’ Unflavored Gelatine lets you whip up a light, smooth 
pumpkin pie filling in just minutes. No worry. No-hurry. 
NATO Mm Gcxe10)(c] Mm icyc (eh @iaela pie crust adds a crisp graha rp 
cracker taste so delicious you won't leave’a crumb. EY 
oe holiday season, enjoy tradition the simple, no- ca 
With Keebler and Knox: 









en AU TLL Oe ; 
CAE LTT = 
we OY eee §=— 1 envelope Kno 2 eggs 
; (7 ea ' eis eniaer eciatne can (14 oz.) 
a “=a 1 teaspoon ground sweetened 
ts CO ane cinnamon condensed milk 
¥% teaspoon ground can (16 oz.) pumpkin 
ginger (about 2 cups) 
round Keebler® Ready- 


oe % teaspoon gre 
Ca ye — nutmeg Crust® graham 
pei Y teaspoon Salt cracker pie crust 


Graham ae ker Pie Crust — Peet a In medium saucepan, mix unflavored 
3 ie ae ite a gelatine, spices and salt; blend in eggs beaten 
‘ { mae \ & with milk. Let stand 1 minute. Stir over low 
heat until gelatine is completely dissolved, 
about 10 minutes. Blend in pumpkin. Turn into 
prepared crust; chil! until firm. Garnish, 
if desired, with whipped cream and pecans. 





Makes about 8 servings. 


READY-CRUST~ IS A REGISTERED TRADEMARK OF THE JOHNSTON'S READY-CRUST CO. 
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Warning: The Surgeon General Has Uetermined 
That Cigarette Smoking 1s Dangerous to Your Health. 
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DUMB LITTLE THINGS 


continued 





In Angela’s flagrant victimization of herself, f 
instance, she is no doubt dramatizing her inner conflic 
over that challenging new job and manifesting that s 
needs help. “She seems to be presenting herself as a hel} 
less little waif dressed that way,” Dr. Aaron says, “amen 
who needs to be taken care of. But because she is basical 
a self-sufficient woman, she can’t openly admit her ur 
characteristic sense of helplessness, so she’s acting it ov 
instead.” 

As a rule, “motivated mishaps” like Angela’s are trig 
gered by inner conflicts of some kind such as uncertaint) 
anxiety, ambivalence, fear of failure or of success, or guil) 

“Someone who is extremely guilty may punish herself b 
‘accidentally’ getting into scrapes,” Dr. Lazarus says. H 
recalls one woman who claimed she was “jinxed” becaus 
any time she received a gift from someone as a token ( 
affection or esteem, she ended up misplacing or breakin 
something else she valued. Rationalizing these bizar 
“coincidences” as preordained events was easier for he 
than venturing into the sensitive emotional territory of ni 
feeling worthy or “entitled,” and of therefore needing to k 
penalized for any show of love. 

Grudge is another familiar motive for self-destructiy 
actions, according to Dr. Lazarus. “Someone whose hu 
band or parent would like to see her succeed, may, i 
effect, cut off her nose to spite her face and fail—becaus 
she’s not going to give them the satisfaction,” he says. 

Interestingly, however, by far the greatest number | 
misadventures among women today, many therapis| 
maintain, occur when we are confronted with tasks that ¢ 
against the grain. As one therapist put it, these mishay 
are really “a cry for help from a generation of women i 
transition.” He tells of an accident-prone, single workir 
mother who daily, regular as clockwork, is the victim 
such contretemps as leaving her purse in a taxi, or dro 
ping something and breaking it. “She may be waving a ré 
flag that says, ‘Somebody, please assist. I can’t do all th 
alone,” the therapist suggests. ; | 

Another woman blunders on the job to communicate s} 
is non-threatening, and yet another, competent on the jo 
constantly slips up when she’s doing domestic tasks th 
she secretly wants to depend on her husband to handl 
Not long ago, for example, while tidying up the attic as hi 
husband relaxed with the Sunday paper, she dropped 
heavy stack of books on her foot. | 


Conflict over roles 


“There is tremendous conflict over the many rol 
women are playing today,” says Dr. Aaron. “It is part of tl 
vicissitudes of women in changing social roles.” A womé 
divided about whether she ought to go to work or not, 
unsure of her capacity to handle a job if she lands it, mi 
“mistake” the time or place of an interview, or “forget” 
bring along an essential item, such as her résumé. 

“These events would illustrate how someone reachil 
into new fields, and anxious about how she may con 
across, may react to stress,” Dr. Aaron says. And much 
that stress, according to Dr. Aaron, results from the ar 
bivalence women feel about combining a family and 
career. 

“Women who have husbands and children agonize k 
cause they feel that if they go out into the world the 
families will suffer unduly,” she says. “On the other han 
single women worry about getting too involved in the 
jobs. They’re afraid it’s either/or, that they can have 
career or a family, but not both, so they undermine the 
own efforts to get ahead in the workplace.” In effect, why 
they “goof up,” they are avoiding the necessity of making 
conscious decision to get ahead. (continue 
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DUMB LITTLE THINGS 
continued 


In fact, making foolish but secretly 
motivated mistakes can be a method of 
overriding anxiety-provoking deci- 
sions, says Dr. Aaron. For many years a 
practicing gynecologist before accept- 
ing her present positic mn, she maintains 
that “accidental” pregnancies resulting 
from indecision are far from unknown. 
She tells of a woman who made her 
sleepy way into the bathroom in the 
middle of the night because her hus- 
band wanted to make love. The follow- 
ing morning, the woman was mortified 
when she discovered her diaphragm 
still sitting right there on the edge of 
the sink. 

“What was really going on,” Dr. 
Aaron explains, “was that her husband 
very much wanted more children, but 
she did not. She had always felt con- 
trolled and helpless against his pres- 
suring and maneuvering, although it 
was done in a most loving way, and she 
deeply resented it. So, on the conscious 
level, while she asserted her refusal to 
get pregnant again, deeper down, 
where it was more tolerable to give in, 
she acquiesced to his wishes.” 


The self-fulfilling prophecy 


But yielding to subconscious agen- 
das is not the only reason we do our- 
selves in with self-sabotaging slip-ups. 
Often, mishap-plagued individuals are 
simply the product of other people's 
propaganda. Dr. Lazarus tells of a pa- 
tient prone to forgetting, who admits, 
“Ever since I was a child I’ve been 
called a sweet little scatterbrain, so 
maybe I’ve just learned to fulfill every- 
one’s expectations.” 

She’s probably right. A youngster 
regularly given the message, “You'd 
forget your head if it weren’t screwed 
on,” or “I have a memory like a sieve, 
and you take after me,” can be invested 
with a “tape” or program for behaving 
like a “klutz” or a clumsy person. 

“The traits parents choose to com- 
ment upon or assign,’ Dr. Tedesco 
says, ‘can be retained into adult life as 
part of a person’s self-definition.” Tra- 
ditional psychoanalysts tend to believe 
most “tapes” originate in the first five 
or six years of life. But cognitive or be- 
havioral therapists maintain ‘that 
while the penchant for certain be- 
havior may have been present from 
early childhood, the “tapes” can lie 
dormant for years and are then acti- 
vated by some event in adult life. 
We’ve all known peopie who have said 
that “... ever since my marriage 
my first baby ... my divorce e 

been really messing up.” Either way 
‘rapists agree that one of the surest 
to keep screwing up is to antici- 
pate that you will. “The self-fulfilling 
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I burned myself on the stove thre 
times this month, and each incident 
was preceded by a phone call from 
my mother-in-law. 99 


prophecy is a well-known phenomen- 
on,” Dr. Lazarus points out. 

Similarly, the very worst thing we 
can do when we stumble is to dwell on 
the error. “If you make a mistake and 
then berate yourself,” says psycholo- 
gist Janet Wolfe, clinical director of 
New York’s Institute for Rational- 
Emotive Therapy, “you will be more 
likely to screw up in the future. People 
who put themselves down develop a 
predisposition for not doing well be- 
cause they’re not seeing themselves as 
capable individuals.” 


Getting your act together 


But what’s the alternative to the 
fail-and-fail-again syndrome? “Instead 
of wallowing in your mistakes,” says 
therapist Wolfe, “tell yourself, ‘It’s 
okay, you've had enough hassle for one 
day.’ Instead of being self-torturing, be 
forgiving and tender to yourself.” 

Also, try to remember that you are 
not the lone klutz on the planet. 
“There is a common tendency among 
people who berate themselves unnec- 
essarily to believe in the myth of the 
perfect person,” Dr. Tedesco says, “and 
to see themselves as inadequate by 
contrast.” 

“It’s very intimidating to feel every- 
body else knows how to do things 
right,” Dr. Aaron adds, “and begin- 
ning to understand that others have 
similar problems can be very helpful.” 
To this end she advises sharing your 
feelings with a trusted friend or two, 
those whom you know are very accept- 
ing. You'll probably be pleasantly sur- 
prised—and even amused—by the 
revelations of others about every kind 
of blunder, from the embarrassing par- 
don-my-slip to more major mishaps. 

But beyond simply recognizing that 
you are not alone, and learning to be 
kinder to yourself when you trip up, 
therapists offer specific techniques for 
making yourself less accident-prone. 
®© To determine the motive for a both- 
ersome or repeated mishap, do a little 
soul-searching, Dr. Lazarus suggests. 
“Take a good honest look at the way 
you may be kidding yourself. Ask 
yourself what the motive could be. Are 
you anxious? Angry? Ambivalent 
about something?” 
® Dr. Lazarus also recommends moni- 
toring a spate of lapses by keeping a 
notebook tally of how and when they 
occur. “Then you can look at your list 
and say, ‘I burned myself on the stove 

















three times this month, and each inc 
dent was preceded by a phone ca 
from my mother-in-law.’ You can the 
begin to see a cause and effect sé 
quence, and some clue as to how t 
gain greater control.” 
® Another technique often suggeste 
by behavioral therapists is called “ser 
tence completion.” A patient is aske 
to supply several endings to a give 
statement, without stopping to thin] 
Angela Vickers was asked to a 
the sentence, “The good thing abo 
being locked out is .. .” Her revealin 
response was “.. . that it monopolizé¢ 
my concentration and saves me fro} 
having to deal with more painful i 
sues in my life.” 
@ “Cognitive restructuring” is or 
more method utilized by behavior: 
therapists to reduce anxiety ar 
therefore lessen the chance of failur 
The idea is that effective behavior 
likely to elude us when we demand 
ourselves that we absolutely must su 
ceed. “When people tell themselv 
they must do well, must have this jo 
must shine at this social occasio 
must have this man, they are just as 
ing for trouble,” Dr. Wolfe says. Sl 
recommends changing your self-d 
mands from “must” or a 
“would very much like to” or “intel 
to do my best,” thereby taking t! 
heat off yourself and minimizing tl 
likelihood of disaster. 
® Therapists also agree that you do 
have to keep replaying negati 
“tapes.” You can change your self-it 
age by dropping bad “labels.” Inste; 
of saying to yourself, “I did a dun 
thing, therefore I must be a dumb pé 
son,” you say, “I may have done sor 
thing foolish, but that does not ma 
me a bad person.” 

Finally, remember to give yours: 
credit for your Strong points. Wh 
Angela Vickers stopped making su 
a psychic fuss about her chronic loc 
out problem, and started congratul. 
ing herself on doing well at her ni 
job, the bungling behavior ended. N. 
urally, if you ever find yourself in 
dangerously accident-prone pattern 
one which threatens to hurt you 
others—you'll want to seek prof 
sional help. But if, like Angela's, yc 
mistakes are more annoying th 
harmful, learn to forgive yours¢ 
maybe even laugh at the situatior 
and move forward. You'll do bet 
next time, really you will! E 
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CHRISTMAS WREATH COFFEE CAKE 















=F hat tg : 

1% C sifted all-purpose flour aT ret? 

2% tsp baking powder 2 C firmly packed brown sugar 

econ T- 1h f 2 Tbsp all-purpose‘flour 

1 egg, slightly beaten % tsp roy 

% C sugar 2 Tbsp Crisco 

ei : side lass Combine sugar, flour, cinnamon; cut in Crisco until crumbly. 
mi 


RoR CLE Preheat oven to 375°. Place half of streusel in greased, 
atl ai ia ae thre : 1-quart ring mold; top with half of batter. ASS Tha ee 
de gil see eras tree ey Pree Lae eeu mo RUT ee mel a 
onééinto fiott-mixture, just until blended vert on wire rack; cool. Drizzle with confectioners’ glaze. 
; ; : (See recipe for Cranberry-Carrot Cake.) Decorate. 
Makes 1 cake. 




















RASPBERRY SNOW BARS 

¥% C Crisco” 

%Csugar reas heel a cecil Oe Ole nea aoe 
% tsp salt ; Boller lite! pe CUM UL ee dL 
\% tsp almond extract almond extract, egg yolks. Mix in flo 
2 eggs, separated Pat dough into ungreased 13x 9x 2” 


pe ROR alt Bitar Teese) CEM CMC aro R te 
1Credraspberry preserves crust with preserves; top with coconu, 
Y% C flaked coconut ea La ee tee 
Ye C sugar ~ Rr oe ca eS Lg 
'Spread/oyer coconut; bake 25 minute) 
Cogl<ompletely on rack. Cutinto 2 | 
Clear Lee ‘ 


<>. 


ee figs 


= 


ed a 









Preheat oven to 350°. Using § 
Caro oles ph Co ale d Lm Old ona -5-1 coe 
ee Metre Clhaesace la sae a ale 
a CHOCOLATE-FILLED BON BONS, RNC alr Lua alld 

: % C Crisco 1%.C unsifted mix until: blended. Form dough into 
ROM CD LED re) 16 oe EW rehab eciapibtes 
em Omm Telco le) ee) 0) Ro ire SO auto a 
af ; F 4 BREE a TTT) a tg DT eet a | 
PRC ET TEs igo a eee) Uo Mitel Nar t OL) eel, ae 
Peli eleli ie) aie a: aes Ao ee CO et eet Soe Mele. ues | 
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WITH NEW ULTRA SENSE 
~~ YOU'VE GOT PULL. 


Introducing new Ultra Sense; the 


~~. sheer pantyhose with pull. Ultra Sense a 


_._ . looks beautiful like department store 
~~ & pantyhose, but it’s even better because 
Ultra Sense won't pull out of shape the 
way some department store pantyhose 
may. A fabulous new yarn makes Ultra 
Sense look elegantly smooth, delectably 

a sheer, and fit beautifully pull after pull! tn 
fact, once you try new Ultra’Sense, your 
legs will look so sensational you might 
never buy a pair of pantyhose in a 
department store again. 

So go out there and show the 
world you've got pull. You've got new 
Ultra Sense. 


FY 






ULTRA 
SENSE. 


CONTROL TOP 





Y Wherever No nonsense’ is sold. 
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1 To have a festive 
| Thanksgiving cele- 
bration, set your 
table with place 
cards made of pine- 
cones and autumn 
leaves to resemble 
turkeys. 
*To make _ each 
| place card, you will 
need three colorful 
fall leaves, one 
small pinecone 1 to 2 inches long, 
one large pinecone 3 to 4 inches 
long, a felt-tip pen and glue. 
Remove stems from leaves and 
put leaves flat between sheets of 
wax paper, then into the middle of a 
heavy book. Press for one week. 
Then hold stem ends of pressed 
| leaves together, spread into a fan 
f and glue together at stem ends. 
Break two scales 


072% 
“esagege” 


All you need to kno 


in Defrost Las 
5 cold wate 

refrigerato (hours) 

(days) 4-6 6-9 


Defrost 


NOVEMBER 


off bottom of large 
pinecone. Holding 
cone horizontally, 
glue one scale on 
each side of bottom 
end of cone to keep 
it from rolling. 

Dab glue on top 
side of larger cone 
1¥2 inches in from 
top end. Place bot- 
tom end of small 

pinecone on top of large cone. Push 
together. This forms head and body 
of turkey. 

Dab glue on stem end of leaf fan 
and fit between the scales at the 
back of the large cone to form the 
turkey’s feathers. Write name on 
leaves with felt-tip pen. Make one 
turkey for each guest. 


Bread 
stuffing 
(cups) 


Movie turkeys 


November means Thanksgiving and 
Thanksgiving means turkey and a turkey 
is a movie that’s so bad you can hardly 
wait to see it again. Odd fact: The worst 
movies are among the best sellers among 
people who buy video cassettes for home 
viewing. Maybe that’s because they know 
that no matter how many times they en- 
joy them, they’ll never get better. So this 
November let’s honor the turkey by re- 
membering a few of the worst ever made. 
Overstuffed turkey. Charles Boyer, Liv 
Ullmann, Peter Finch, Olivia Hussey, 
Michael York, Sally Kellerman and Sir § 
John Gielgud stuffed into the musical 
aversion of Lost Horizon. 

Turkey Kiev. Elizabeth Taylor starred in 
The Blue Bird. The movie was shot in 
Russia and it should have .been buried 
there. 

Half-baked turkey. In Gable and Lom- 
bard James Brolin courted Jill Clay- 
burgh, and the producers should have 
been taken to court. 


2 9-12 


igure on 
ae lots 
of meat— 
nothings 
better than 
leftover 
turkey: 
by Swift, 

: 4848. Sponsored 
turkey hotline: as 8 a.M.—6 PM. CST 


? Call the toll-free saber 24; Monday 


6-8 | = Turkey hash. Raquel Welch and Mae 

2-3 0 12-15 West poked through Myra Breckinridge, a 

16-20 Ib 3 a i 15-18 i 185°F mene so trashy it gave sexual deviates a 

i ; F ex- 1l80= i ad name. 

20-24 \b. 3-4 ‘est Change ed bake on aE ee Turkey re-hash. The 1976 version of 

Comments: Tee oat water fre- in a shallow eae often King Kong made a monkey of everyone. 

oe have the uently; a pa ae Jessica Lange was stunning, but the stul- 

ae and = goon who Bho ate tifying dialogue left moviegoers stunned. 

refrigerator a q. . their 2 Glazed turkey. In Rabbit Test, Joan 

space. crunchy: Rivers was at her worst. Rabbit Test was 
harebrained. 

‘ons Turkey divan. John Travolta seduced 
Any sericea November 4—Dece Lily Tomlin in Moment by Moment, which 
the line seemed like hours and hours. 

: Turkey shake. Lorne Greene and Ava 
Gardner in Earthquake. Zero on the Rich- 
ter scale. 

Turkey turkey. Cleopatra, a $40 million 
snakebit eh-pic that turned Richard Bur- 
ton and Rex Harrison into ignoble Ro- 
mans roaming through Egypt in search of 
Elizabeth Taylor. Critics had an aromatic 
one-word verdict: Sphinx. 
Turkey turkey II. As soon as Heaven's 
Gate opened it was immediately slammed 
shut. This $40 million blunder was a 
tribute to 19th-century roller skating. 
—GENE SHALIT 








CONTINUED 


Proper ear care 


Ithough we’re not supposed to, 


there probably isn’t a person 
among us who hasn’t stuck 
something “smaller than an 
elbow” into his or her ear. 


Children in particular are prone to 
doing this, often poking in a pencil or 
some other doodad in an effort to 
i scratch an itch or just to explore. Alas, 
sticking anything, be it a finger or 
cotton swab, into the ear is potentially 
dangerous. Here’s why ... plus ways 
to clean your ears safely, from Max- 
well Abramson, M.D., Director of 
Otolaryngology at Presbyterian Hospi- 
tal in New York. 


The Story The ear by nature is self- 
cleaning. Its principal cleanser is wax, 
a normal protective secretion; without 
it, the ear canal becomes dry, itchy. 
Though its function is not fully 
known, in all probability wax serves to 
defend the inner ear from moisture 
and germs. If foreign matter gets 
caught in the wax that lines the canal, 
the intruder and the wax are gradu- 
ally worked outward by hairlike cilia. 
However, this process takes time. 

Whenever you plunge a cotton swab 
into the ear, you tend to force the wax 
back and pack it into a solid mass. 
Over a period of months or years, the 
wax and debris accumulate, which can 
result in diminished hearing. Only a 
doctor can remove the build-up. 


The Double Catch Foreign objects 
can be abrasive, causing injury to the 
delicate ear canal tissue. A scab then 
forms preventing wax from moving 
out. Moreover, the scab will itch, thus 
tempting you to poke again and irri- 
tate the tender tissue anew. The most 
painful consequence of ear-scratching 
occurs when an object punctures part 
of the eardrum, called the tympanic 
membrane. Although this membrane 
usually heals, it is inadvisable to run 
the risk. 


Rules of Ear If you absolutely must 
“scratch,” do so only with a cotton 
swab that’s been moistened with min- 
eral oil; twirl it gently. Do not go past 
the part of the ear canal that can be 
seen. @ When you suspect there’s wax 
blockage, let it reach outermost 
ear, then try washing it out with a 
soapy washcloth. @ If water gets into 
your ear, lie down with ear against a 
towel and allow it to drain out. ® Ifa 
small object, such as a button, does 


become trapped inside the ear, do not} 
ttempt to remove it yourself. See your/ 


tor immediately. 
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Quel mystére! . . . that oc- 
casional French phrase 
that pops up in a menu or 
right in the middle of a 
recipe—and stops you cold. There are 
dozens of French food terms, and learn- 
ing them all takes a bit of study. In the 
meantime, use this short guide to trans- 
late some of the most common ones. 


Au Gratin. Topped with crumbs or 
grated cheese and browned in the oven 
or under the broiler. 

Bain-Marie. Any receptacle containing 
hot water in which a second pan can be 
placed. For stove-top use, a double- 
boiler. For baking purposes, the outer 
pan should be large enough so that the 
water will come halfway up the sides of 
the inner pan. 

Beurre manieé. A mixture of two parts 
butter and one part flour creamed or 
kneaded together with a spoon or spat- 
ula and used to thicken sauces and 
soups. 

Bouquet garni. An assortment of fresh 
or dried herbs, wrapped in cheesecloth 
and tied together so they can be easily 
removed from the pot. Used to 
soups and stews. Usually 
includes parsley, bay leaf, 
thyme and celery (or celery 
seed); optional additions are 
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— Laura Garnicx 
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clove, fennel, leek, marjoram, rosemary 
and tarragon. 

Court bouillon. A seasoned liquid for 
poaching fish, shellfish, or (although 
rarely) meat, and typically consisting of 
water into which an. onion stuck with 
two cloves, bay leaf, two celery stalks, 
two carrots, and a bouquet garni have 
been added. White wine may be sub- 
stituted for half the water. 

Duxelles. A mixture of very finely 
chopped mushrooms and onions or shal- 
lots, sautéed in butter until soft 
and the butter has been absorbed. It is 
preferable to squeeze the chopped mush- 
rooms in the corner of a towel, to extract 
as much juice as possible, before sauté- 
ing. (The juice can be collected and 
added to soups or sauces.) 

Fines herbes. A mixture of finely 
minced herbs; usually,parsley, tarragon, 
chervil and chives. Used to flavor ome- 
lets, mayonnaise and salad dressings. 
Meuniere. Dredged with flour and sau- 
téed in butter. 

Papillote. A paper covering wrapped 
around fish, meat or poultry before bak- 
ing. Bond paper or foil may be used. The 
edges are double-folded or pinned, and 
the dish is served in the paper, cut open 
with scissors. 









































Copyright © 1982 by Lee Morgan. 
From KITCHEN TABLES AND COOK- 
ING HINTS, to be published in 
November by Ballantine Books, Inc. 
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Learn what your parasol says about you, why your broom is your 
best friend and how to suppress dangerous attacks of ambition. 


Allin the 1983 : 
Virginia Slims Book of Days 


The Virginia Slims Book of Days 
| is your own personal engagement 
calendar wit pie of space to 
note 365 days wort o 
appointments, reminders 
. and engagements. And 
* along the way, there are 
intriguing anecdotes, 
photos and outrageous 
quotes to keep you —~ 
amused the whole aie 
year through. 
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You've come a long way, baby. 


Mail to: Virginia Slims Book of Days 
‘ P.O. Box 27736 
Richmond, Virginia 23261 
Please send me one 1983 Virginia Slims Book 
of Days Calendar. | enclose $1.00 (check or 
money order only, payable to Virginia Slims 
Book of Days) and two end labels from any pack 
or box of Virginia Slims. 


OO NWAARA A sae eee 
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VIRGINIA SLIM® VIRGIN AS 
Pr é JUNTA SLIMS 
hight - : 
=F © Dols, 
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Offer void to persons under 21 years of age. Offer good in U.S.A. 
only, except where prohibited, licensed or taxed. Please mail as soon 
as possible and nolater than December 31, 1982. Allow 6 to 8 weeks 


LIS FS SS Eek i eR SS Se for delivery. One order per envelope. Offer good while supply lasts. 
Please note: We want to make sure you're completely satisfied with 
Address your order—and that you get it on time. But sometimes things go 
wrong. If they do, be sure to let us know. Write: Virginia Slims Book 
City of Days, 120 Park Avenue, New York, New York 10017. LHJ 
State eee rearasts JE ee 76 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


9 mg ‘‘tar;’ 0.7 mg nicotine av. per cigarette by FTC method. 
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I'm 28 years old and a junior 

high school teacher. I have to ad- 

mit I haven’t changed my hair or 

makeup since I was 14. In fact, my stu- 

dents look more mature than I do. I 
really need a change. Can you help? 

Yours desperately, 

Jan E., Knoxville, Tenn. 


Your “before” picture clearly 
shows a pretty, youthful face in 
need of definition. Since hair can 
make a big difference, it’s the best 
place to start. We suggest a sweep of 
curving bangs to de-emphasize your 


RIGHT ANGLES 


Brow shaping is so simple, it’s easy to get carried 
away. For example, over-tweezing created too much 
space between Jan’s brows, seemed to pull her natu- 


rally wide-set eyes even farther apart. 

Perfect brow proportions are easy 
Look straight int 
each brow should lin 
eyes. Highest point of | 
above outer edge of iris 
hold a pencil : 
of the eye. Brow should extend 
tion. (See illustration.) 

If brows don’t measure up, fill 
powder and a brush, or pencil in wi 
ery strokes. Even if brows 

wn will be more flatterin 


t an angle fi 


are very 
than | 


r eyebrows. 





a mirror. The inner corner of 
ip with inner corners of the 
yw arch should be directly 

'o find best brow width, 
n nose to outer corner 
just to the intersec- 


lack 
’ Tweeze carefully to ideal shape, 


News for November . . . teacher gets a beauty lesson. . . 
. measure up for prettier eyebrows. 


Too far apart 






Too wide 


Not 
enough 
shadow 


Should 
be shorter 


Too pale 


rather broad forehead and refocus at- 
tention on your sparkling eyes. Layer- 
ing the sides plus a shorter overall 
hair length reproportions the lower 
part of the face, slimming and redefin- 
ing jaw line and chin. 

Blusher, blended gently upward and 
outward from a starting point just un- 
der the cheekbones, will give your face 
more grownup contours. Shadow 
stroked on lids (with emphasis on 
outer edges) accents and defines the 
eyes. With stronger lip color and ear- 
rings, your look can be prettier and 
more authoritative. 


to achieve. 





1 with eyebrow 
1 short, feath- 


dark, deep ts 
Too much e 
but never z 
B 







































§ WARM FE 


B-r-r-r! No wonder icy toes are 
chronic winter problem. Warmth-gi 
ing circulation is less efficient in fe 
than in other body areas, mainly k 
cause feet are so far from the hea 
Low temperatures constrict blood vé 
sels, making feet even more suscep) 
ble. Finally, feet have less fat thi 
most other parts of the body, whi 
means they’re less insulated again 
the cold. 
No need to freeze, though. Ta 
these steps for warmer feet. 
e@ Before going out on wintry days, r 
up circulation with a few minutes 
running in place. — 
e Keep feet insulated and dry. (W 
surfaces lose heat much faster thi 
dry ones.) Fleecy insoles help. So | 
shoes and boots with thick (at least 
inch) rubber or “crepe” soles. 
© Up to fifty percent of body heat ¢: 
be lost through a bare head. The boi 
compensates for such heat loss by cu 
tailing circulation to arms and leg 
So, wearing a hat can help keep fe 
warmer! ” 


BEAUTYMAKER: 


Here’s a marvelous mix of products 
make you prettier. @ Beautiful nai 
naturally. Three-way buffer mak® 
bare nails glow, smooths away ridg 
and stains. The Gloss Boss; Cov 
Girl, $2.50. @ Finally! Hypoallergen 
and ophthalmologist-tested masca 
specially formulated for contact le: 
wearers and those with sensitive eye 
For Your Eyes Only; Max Fact 
$4.50. @ Color-treated hair needs co 
dling. Two new shampoos do just th 

. one for permanently colored ha 
the other for hair tinted with temp 
rary rinses. Fanci-Full Shampe 
Roux, 12 oz., $3 each. @ A scent for < 
seasons! Versatile floral fragrance f 
the woman of many moods. Sand 
Sable; Regency Cosmetics, 2 oz. c 
logne spray, $9.50. @ Do the two-ste 
Semipermanent hair-color gel (with 1 
peroxide or ammonia) and a rich co} 
ditioner team up to restore young loc 
to hair. Color Renewal System in | 
shades, by Clairol, $3.60. 
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Cash value 1/100 cent. 

to: Armour-Dial, Inc. Box 3021, 
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Only one coupon redeemed per offer. S 


























za 
TOADE / 
I\ORE 





YOU AND YOUR MONEY & 


The #1 investment 

Would you believe that only one cate- 
gory of investments provided a return 
as of mid-1982 that beat the erosion 
caused by inflation? And in terms of 
real return five and ten years ago, that 
one investment came in at the very 
bottom? Unbelieveable as it may seem, 
that investment was: Bonds! 

Before you turn away in disbelief, 
here is the documentation, as shown 
in the sixth annual survey of invest- 
ment returns by Salomon Brothers, 
one of the world’s great investment 
banking firms. The table below (fig. 1) 
shows the performance of fourteen in- 
vestment categories for three periods: 
one year ago, five years ago and ten 
years ago. Next to the rate of return is 
how that investment ranks in relation 
to the others. The chart also lists the 
Consumer Price Index (or CPI, our 
cost-of-living index) for that period. By 
comparing your investment return 
with the CPI, you can measure your 
real rate of return (the difference be- 
tween the CPI and your investment’s 
rate of return). 

As you can see, bonds provided a 
real rate of return that put them in 
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the number one spot this year. Accord- 
ing to Robert S. Salomon, Jr., manag- 
ing director of the stock research 
department at Salomon Brothers, 
“Bonds may be the only bargains left.” 


Yesteryear’s favorites 


If you merely skim the ten-year-rank- 
ings table, you will get a fundamental 
lesson in investments: “You can’t put 
"em away and forget ’em!” 

Just look at the biggest losers of 
1982 compared with their rankings 
five and ten years ago: silver, down 
44.5 percent; gold, off 34 percent; U.S. 
coins, Old Masters, Oriental rugs—all 
way down from their former positions. 

On the right is another table (fig. 2), 
comparing investments of 1982 with 
their rank in 1981. Again, the CPI 
provides the benchmark for progress 
against inflation. 

What an awakening this year’s per- 
formance has been for the so-called 
gold bugs, as well as for the Oriental 
rug experts and buyers and traders in 
Old Masters! By comparison, the stock 
market—an outright disaster area for 
more than a decade—actually comes 
out a “stable” investment. 


Financial assets 
are back in favor 


Another crucial point 
that emerges from these 
tables is that we are mov- 
ing from a prolonged era 
in which “tangible as- 
sets” (collectibles, prop- 
erty, etc.) were in favor 
into an era in which “fi- 
nancial assets” (stocks, 
bonds, etc.) will be on top. 

One factor influencing 
this change is a slow- 
down in inflation. Of 
course, the pace will fluc- 
tuate and may well rise 
—depending on_ unfor- 
seeable international and 
domestic factors—but it 
is logical to believe that 
the worst of inflation for 
this period is behind us. 
| The present and more tol- 
erable rate of inflation 
favors such financial as- 
sets as bonds rather than, 

















say, Old Masters or Chinese vase) 

Deregulation of private industry an 
a smaller role for the federal gover 
ment in the activities of private bus 
ness also tend to favor financial asset; 
These are obvious trends, and, whillf 
there may be interruptions and se; 
backs, the trends appear fundamenté 
and strong. Their impact on such tat 
gibles as ceramics, stamp collection 
gold, etc., tends to be on the negati 
side. As Salomon points out, the ievd 
of real interest rates tends to mak 
speculators and investors alike abat 
don the rarities markets. 
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Figure 2 


All investments have 
become more risky 


One point that’s -easy to miss, ever 
with close attention to these tables, i: 
how much wider the fluctuations it 
both tangible and financial asset; 
have become in recent years. 

The cause of that shift is almos 
surely our long battle with surging in 
flationary forces. But the significance: 
is that the wide fluctuations represen 
greater risk to the investor. A/l invest 
ment mediums have become more risk 
during this recessionary period of ecc| 
nomic history. Our hope is that we ar 
finally leaving it behind us. If so, w 
may be entering a new phase of soli 
growth and, as the 1980s progress, sus 
tained prosperity. En: 
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The difference youll see tomorrow begins 
deep in your sleep tonight. 
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oP = sale begins with a remarkably different beauty cream, Night Of ae) 
~ Night Of Olay works deep in your sleep with a Ses own regeneration process, 
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urturing environment similar to thé one your skin once knew. 

f Olay helps regenerate seftness all through the night. easing dryness until 
<le lines begin to fade from view. 

gr all its richness, Night Of Olay is. remarkably different because it’s so sheer 
oat % your cis breathe naturally all night long. And you awake to a fresher, 
3/8 

ference begin for you tonight. And see it tomorrow, with Night Of Olay. 

t beauty cream that can help To look younger, too. 








My Sister, Natalie Wood 





he was beautiful and ele- 
gant ... femininity itself. 
Married to a handsome, 
necessful movie star, she had 
vely children, a wonderful home, 
|magnificent career of her own. 
en she died at 43—horribly, 
hghteningly alone, with the 
ack chilly waters of the Pacific 
josing over her head, with help so 
jose and yet so far away. 
It's been exactly a year since 
jatalie Wood drowned, a year in 
Ihich her relatives and friends 
hve groped for understanding of 
that happened and why. For few 
pople has this time been as diffi- 
ult as for Natalie’s younger sister 
Ana, an actress whose career 
pver quite caught fire, a woman 
ho adored her sister and tried 
tliantly to cope with the inevita- 
'e jealousy that came with 
fatalie’s greater success. Today a 
»wildered Lana, 36, is estranged 
cm her former brother-in-law, 
Dbert (RJ) Wagner, and her two 
yung nieces. It is a separation 
jat is all the more painful be- 





cause not only Natalie, but so 
much of what Natalie cared about, 
has been taken from her. 

“IT absolutely idolized her,” says 
Lana, talking about her sister for 
the first time since her death. “I 
spent my life needing her ap- 
proval, looking over my shoulder 
constantly saying, ‘Is that all 
right, Natalie? Is that okay? Are 
you proud of me? Did you see that? 
Did you hear?’ She was so beauti- 
ful and I hated myself for not 
being beautiful like her.” 

Sitting curled up in her comfort 
able townhouse on the edge of Hol- 
lywood, Lana can speak frankly 
now about her relationship with 
her sister, examine her tangled 
emotions and her self-doubts, and 
focus, perhaps painfully, on the 
strange circumstances surround- 
ing her sister’s drowning. 

The most striking feature of the 
high-beamed living room is a huge 
portrait of Natalie hanging over 
the fireplace. Glancing sideways at 
the painting frequently during our 
conversation, Lana talks quickly, 


Paul Harris 


ee EUS 
PLAC eN Ele ttekces 
tragic death, Lana 
Wood expresses 

her anger and t 
accusations, and 
reminisces about her 
famous older sister. 


By Sally Ogle Davis 


| 


animatedly. At certain angles the 
dark-haired actress looks eerily 
like her older sister. 


Still in 
Natalie’s 
shadow, baby 
sister Lana 
poses in 

front of the 
magnificent 

3 portrait of 
her sister that 
dominates the 
living room 
Sof her house. 





“She was everything to me,” says 
Lana. “She gave me a car for my 
sixteenth birthday and my first 
fur stole. If | needed advice during 
the night, she was there. If I ran 
away from home, it was to her 
home I ran.” (continued on page 68) 
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Ives you the Merit taste idea. 
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Kings & 100’ 


Warning: The Surgeon General Has Determined 


© Philip Morris Inc. 1982 


That Cigarette Smoking Is Dangerous to Your Health. 


Kings: 3 mg ‘‘tar;’ 0.3 mg nicotine av. per cigarette, FIC Report Dec ‘81. 
100’s: 5 mg‘’tar;’ 0.5 mg nicotine av. per cigarette by FTC method 
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Wy am a physician and a woman. 
i used E.RT. to correctly diagnose 
my pregnancy. | wanted fo have 
the privacy of not sending a 
specimen fo the laboratory at 
the hospital where | work. 

E.PT. is easy and accurate.” 


Adrienne Weiss-Harrison, M.D. 
New York, N.Y. 
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E.PT. is the original and leading in-home pregnancy test. It's easy, fast, 
safe and private. E.PT. lets you find out if you are pregnant, quickly and 
reliably, at home. 

E.PT. is the same type of test used in many hospitals and laboratories 
in the United States and all over the world. No in-home test is more 
accurate than E.PT. 







Over six million women have already used E.PT. That's 
nore than the tofa! of all the women wes 
who have used oiher in-home : 
pregnancy tests. =e 


You don’t have to be 


: chemistry whiz = 
or have any special skill 2 


test. As a matter of fact, research shows 


that you can do the test jusi O Te 
accurately a lab technician. The 
directions a 2ar, and the test is simple. 


Available in both single kit and 
convenient double kit. 
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NATALIE WOOD 
continued from page 65 


Now Natalie, whom Lana called “t 
Russian-American Princess,” is gon 
but the memory of the awful Novembe 
night she died won’t go away. 

“The night it happened I kne 
something was wrong. I usually slee 
very easily, but that night I woke u 
four or five times. At midnight I g¢ 
up, turned on the TV, opened a bool 
played with my cats and didn’t kno 
why I couldn’t sleep. I finally went | 
sleep around five-thirty in the mori 
ing. Then a girlfriend called. M 
mother, who was living with me at tk 
time, answered the phone. She start¢ 
screaming and I knew. It was eerie, 
makes you think about family bon 
and premonitions.” 

The rest of that day was nigh 
marish. “My daughter Evan (then s 
years old) locked herself in the bat) 
room, screaming hysterically. The 
she ran nude around the house ye 
ing, ‘Don’t touch:me ... don’t tou; 
me.’ My mother kept passing out, al 
finally we had the paramedics runnii 
in and out of the house.” 

Lana herself remembers remainii 
icily and unnaturally calm until B 
Wagner got back from Catalina Isla: 
where the tragedy occurred. Then h 
floodgates burst. 

“I was so dreadful to him on t 
phone. I was angry. I kept yelling 
him, ‘How dare you allow somethi 
like this to happen?’ I bombarded h 
with questions. ‘I want to know exac’ 
what happened,’ I demanded. “Tell 1 
step by step.’” - 

Finally Lana’s boyfriend, Alan Fe 
stein, wrenched the phone away. 
told Alan, ‘I needed to say that. I hat 
right to say that.’” 

Wagner, she recalls, remained 
calm as she was hysterical. “He ki 
telling me he, too, wished he knf 
what happened. He wished he co! 
give me the answers I wanted and 
said he understood my feelings 
cause he was feeling much the samt 


After the phone call 


But after that phone call, Lana é 
her brother-in-law never really ha« 
chance to share their grief or comef 
terms with each other's pain. “By 
time I got to his house it was full 
people,” Lana explains. “I did hav 
few minutes with him in his bedre 
but his ex-wife Marion Marshall ' 
with him, handing him glasses 
water and sort of standing over him 
we couldn’t talk. He just kept say 
he was sorry . . . over and over.” 


with actor Christopher 
Natalie's co-star in her last mo 
Brainstorm, and the other passer 





on the Wagners’ yacht (continu 
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Some of the most innocent backs in the world 
turn their backs on us. 
Proper child support. Innocent little backs deserve plenty of it. When 
our small person is ready to move to a bed, it’s time to think about a Spring 
Air Back Supporter mattress. 
Sleeping on it is a dream. That's true whether you're 
* young, old, or somewhere in-between. There are multiple 
=~ layers of padding for surface comfort. Exclusive Adapta- 
= Flex springs for deep-down support. And you'll find this kind 
f support is very affordable, too. 
The Spring Air Back Supporter” It's the mattress for every body. 
ecause any back that works hard all day deserves solid support all night. 
Spring Air Back Supporter’Pay your back back. Gq 


Spring Air Company. 20 North Wacker Drive, Chicago, Illinois 60606 all 


1Pont TEFLON® Many fine Spring Air mattresses are treated with Teflon® 
& stain mattress protector 





“But Mom, 
| done ee 


Even if you’ve never tried it, one look tells you: no skinny little 
sandwich satisfies an appetite like Manwich. 

Your fresh ground beef plus Hunt’s” Manwich Sauce; thick with 
tomatoes, sweet onions, crisp bell peppers, and our special blend 
of ten spices and seasonings. C'mon, Mom. Try Manwich on that 
hungry gang of yours this week. 1s 


A sandwich isa sandwich, but a Manwich isam m¢ ) 


©) 1982 Hunt-Wesson Fooc 





NATALIE WOOD 


continued 


1at evening. And she does not intend 


». ‘'m adamant about that,” she says, 
er eyes flashing with anger for the 
aly time in our conversation. 

“I know I may be doing the man a 
rrible injustice, but to my mind he 
as so-close to the entire thing that I 
st really want nothing to do with 
‘m. It’s nothing I can put my finger on. 
ist a gut feeling. All I can deal with is 
5 loss, the pain and the anger. 

“How it happened doesn’t really 
atter anymore. The end result is the 
ime. Natalie is dead. 

“I also can’t help dwelling on the 

t that I could have been on the boat 
lat weekend. My boyfriend was out of 
wn. I could have been there, but I 
dn’t feel like it. If I had been along, 
aybe I could have looked after her if 
e was a little upset or had drunk a 
le too much. I’m a strong swimmer. 
aybe I could have saved her. I have to 
e with that.” Then Lana continues: 
e will all have our ghosts and guilts 
live with from now on.” 
After Natalie’s death, Wagner did 
are with Lana the official police re- 
it. It says that Natalie, having re- 
led to bed on the yacht, must have 
ien disturbed by the dinghy banging 
jainst the side and gone to tie it up. 
btectives theorize that she skidded 
| the slippery walkway, probably 
ck her head and was unconscious 
zen she hit the water. That is still 
y a theory. “I want to believe that’s 
vv,it happened,” says Lana sadly, “so 
ere wouldn’t have been any pain or 
. | think about that a lot.” 
nfortunately for the family, the 
stery gave rise to a variety of 
mors, and the tabloids had a field 
Wy with reports of alcohol and pills. 
hey hounded me and it made me 
l so powerless,” Lana says. “They 
























t to defend someone who never 
pded defending in her whole life be- 
ise she was so terrific.” 


| “She was the ideal” 


(All her life, Lana put her sister on a 
lestal. “She was up there in the 
ads somewhere at all times. She 
Ml all the answers. To me, she was 
) ideal. I think I probably put a 
at strain on her by treating her 
» that. I did not allow her to show 
‘her vulnerability, her needs. But 
‘he last years of her life we got most 
it out and I was able to see that hers 
5 not an ideal life.” 
ronically, before the Catalina trag- 
, Lana lived through every crisis of 
famous sister's life. Looking back, 
clings to those memories as evi- 
ice of the warmth and closeness the 
ers had. (continued) 
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1 16 oz. can Princella Yams 
1 16 oz. jar chunky style 


1 tsp. ground cinnamon 


PaUe este te TB cok 261 0) hast 
natural sweetness of Princella 
Yams. Not a casserole... not 
a Side dish. It’s a delicious 
dessert that you can serve hot, 
cold, alone or topped with 
vanilla ice cream or whipped 
cream. Anyway you serve 

it, it’s Yamtastic! 


APPLE YAM DELIGHT 


TOPPING: 


3/4 cup dark brown 
sugar 
4 Tbsp. all purpose flour 


3/4 cup instant rolled 
1/3 cup butter cute 


or margarine 


cut to bite size 


apple sauce 


Topping: Mix together rolled oats, flour 
and brown sugar. Cut in butter until evenly 
mixed and crumbly. 


Arrange a little less than half of the apple 
sauce in a 6” x 10” x 2” baking dish. 
Sprinkle with 1/2 teaspoon cinnamon. 
Spoon 3 tablespoons of the topping over the 
apple sauce base. Evenly arrange the 
Princella Yams. Add the remaining apple 


sauce to cover yams. Sprinkle with remaining 


1/2 teaspoon cinnamon. Add the rest of the 
topping and spread evenly. Bake at 350°F 
until heated throughout (30-40 minutes). 
Serve hot, plain, or for a special touch, top 

with whipped cream or vanilla ice cream. 
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Joan of Arc Company, P.O. Box 1509, Peoria, IL} 


61655. HURRY! Offer good while supply ere 


NATALIE WOOD 


continued 





“I remember after her divorce from 
RJ in 1962, she was seeing Richard 
Gregson [the English producer] and 
Richard Johnson [the English actor 
who was once married to Kim Novak]. 
We’d occasionally bump into RJ when 
we went out to dinner, and Natalie 
would start crying at the table and 
we'd leave the restaurant no matter 
what course we were on. She wasn’t a 
quitter. It was hard for her to walk 
away from things. She had to make 
sure they came right in the end.” 

Natalie told Lana she couldn't 
choose between the two handsome 
Richards. “She had two lists of pros 
and cons, one headed Gregson, the 
other Johnson. She told me, ‘’m going 
to marry one of them. The pros and 
cons measure out the same but I’ve al- 
ready slept with Gregson.’ So she mar- 
ried him. That’s the way we both felt, 
the way we’d been brought up.” 

The marriage broke up after three 
years and one daughter. Then sudden- 
ly Natalie was going to remarry RJ. 
Her family was stunned and Lana, 
particularly, was very concerned. 

“I was really worried about her mo- 
tives. I think that for Natalie it was a 
kind of ‘The evil you know is better 
than the evil you don’t know!’ Here 
was a person whose problems she 
knew and could cope with rather than 
having to deal with the unknown. 
There would be no unpleasant sur- 
prises. I always felt Natalie was more 
comfortable dealing with the enemy 
she saw and understood. 

“She knew there were problems with 
RJ, but she’d say, ‘These things will not 
hurt me; I can deal with these.’ She was 
very good at preserving an image, at 
holding things in, at living up to the 
public perception of her.” 

Despite misgivings, Lana believes 
Natalie did succeed with her second 
marriage to RJ. “I think she got pre- 
cisely what she wanted. She told me 
she never stopped loving RJ, that she 
would always love him. I think she 
was becoming more secure, she was 
making it work. He was a terrific fa- 
ther and just super to her.” 

In this difficult last year, Lana has 


searched for comfort from Natalie’s 
friends, but sometimes she has been 
cruelly disappointed. She called 
Warren Beatty, instance, with 


been involved 
r in the Grass 


whom her sister h 
when they made Splen 


together. “I said to Warren, ‘How do 
you feel? You had a relationship with 
her. He told me, ‘I had more con- 
versation with you than I ever did 


with her. I don’t feel anything at all.’ 
“I was very shocked. He’s a troubled 

man—brilliant, but very troubled.” 
Lana also was very hurt by the icy 
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Jill St. John with Wagner. 


relations that seem to have developed 
between herself and Wagner. “I don’t 
see him or my nieces much anymore 
and my mother only talks to them on 
the phone. She’s seen them twice since 
Natalie died. I feel very estranged from 
them and I don’t know what’s going on 
with him. The only explanation I could 
get was from a friend of Natalie’s who 
still works for RJ. He says he thought it 
was too painful for RJ to be around me 
because Natalie and I are so similar. 
That doesn’t make much sense to me. 
Maybe it'll work out eventually. But 
meantime I feel someone has cut off my 
right arm.” 


“Part of me asks 
how RJ could 
possibly be with 
someone else.” 








Lana won't call Wagner to ask him 
why. “I’m afraid of any more rejection. 
I don’t think I could take it now.” 

And she obviously has mixed feel- 
ings about press reports that he may 
soon marry actress Jill St. John. 
“There are two answers I can give you 
about how I feel about that,” Lana 
says. “One is tactful and diplomatic— 
‘Whatever it takes to get him through 
the night. Whatever it takes for him to 
continue his life and raise the kids.’ 
But the part of me that does not want 
to be mature, says: ‘How could he pos- 
sibly be with someone else? When you 
had Natalie, why would you goto... 
someone else?” 

Lana knows Jill from their work 
together on the James Bond movie, 
Diamonds Are Forever. “I never be- 
came friends with her. She did not ex- 
tend herself and I suppose neither did 
. I don’t know what the attraction is. 
As women, she and Natalie couldn’t 
have less in common. But Jill is strong 
and maybe he needs that now. And Jill 
was never a friend of Natalie and R.J’s. 
I guess he is staying away from any- 
one who could be a reminder of the 
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time he and Natalie were togethe 
including me. 

“But if RJ marries Jill, God bl 
him. [ve loved him for years an 
wish him well. I just know 7 will ne 
replace Natalie. But then he can’t 1 
his life alone any more than I can.’ 

It’s possible that remarriage mi 
close the door forever between L 
and her sisters husband. “On 
other hand,” she says, “it could h 
him put his various griefs and fe 
and traumas aside and relax enou 
perhaps, to once again open himsel 
me. I’m clinging to optimism.” | 

Now, she says, her strongest des 
is to be close to Natalie’s childr 
Natasha, aged 12, and Courtney, a4 
8. “I think we should all be toget 
not joined at the hip, but togethe 
think he’s doing the kids and m¢ 
disservice because I think they ni 
me, and God knows, I need them.” 

Five times married, Lana is g 
struggling to create a career for f 
self that she can be proud of. She 
played a slew of mindless film roles 
glamour girls and sexpots, but nr 
seems to be coming more into her ¢ 
as a producer. Finally, though tragic 
ly, out of the shadow of her older, m 
successful sister, she may feel her; 
somehow liberated. | 

“T haven’t been able to find that y; 
she says. “It’s still too new. My los 
just too much for me to say, ‘Now 
free to be my own person. I don’t h 
to please Natalie and look for her 
proval anymore,’» | 

“But the impact she had on not , 
my life but my daughter's life was 
mense—oh, immense. Every now 
then I'll want to tell her somethin} 
ask for some advice, and I just wan 
yell, ‘Goddamit, why aren’t you he! 

“T don’t know how my mother is ; 
walking around and breathing. 
alie was her life. She tried to take. 
daughter and mold her into Naté 
I couldn’t allow that. ’'d hear her 
Evan, ‘You don’t have to go to scl 
because you're brilliant and ye 
grow up and marry someone who | 
support you.’ That's the same stuff) 
fed to Natalie. I told her ‘Guess wl 
We live in a democracy now. Thé¢ 
no more Russian-American prin¢ 
It’s time for us all to grow up.’” 

. Looking up suddenly at the port 
of Natalie, Lana seems lost in thou 
Then she tosses her head as if to sh 
away the past. “Isn’t it strange,” 
says, “it was Natalie who was the g 
en girl. Natalie had everything. 
had the fame and the glory and 
money and the husband and the 
and the nannies and the swimn 
pools and the tennis courts. All 
stuff. And my life has been a son 
bitch. But it’s still exciting. [’'m 
fighting to get someplace. I’m 
here. I’m still alive.” 
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GET ONLY 
THE BEST 
PART OF THE 
PINEAPPLE 
IN EVERY 

OF DOLE 


Looking Around 


Thank-you 
notes 


The request came while I was bal 
ing the Thanksgiving turkey. T' 
grandparents were asking for a pia 
recital. The child was asking for 
reprieve. She was not ready, not qui 
yet—perhaps in a few more mont 
when she was nine. 

From the kitchen I heard their pri 
and I heard her discomfort, and I ¢ 
cided that I would not interfere. It w 
not a difficult decision, for my loyalti 
were clearly divided. 

On the one hand I wanted to b 
this child to hear her grandparen 
love and pride and forget her shyne 
in favor of their feelings. 

On the other hand I wanted t 
grandparents to drop the subject 
knew that the child did not mean to 
uncooperative or stubborn or hurtf 
She was a generous child, but she 
not ready to give them this—not ye} 

As I mashed the’ potatoes I hea 
their silence, and I wondered on 

se ssi again if I should interfere. But th 
™ ° the grandparents suggested a game 
cards, and the tension about the re 
tal was forgotten for the moment. 

























he 




















getfec, We retired to the table in peace, 
be joined by the football fans and t 
(&) snowman builders. And when we my 
2-508 seated, the oldest member of the fa 
: : : ily rose to say grace. 
Treat your favorite fudge lovers to their favorite treat! The oldest happened to be t 
It’s easy with Eagle® Brand Sweetened Condensed Milk—the grandfather, HGEe only wish was 
dessert maker. ‘ ke abe 
Eagle Brand is a special precooked blend of milk and sugar that ere ace a te ee ae 4 
makes delicious desserts a cinch to create. adults bowed their heads and the ch 
Try our Festive-Foolproof Fudge in white and dark chocolate. But dren stared as he offered thanks | 
remember, it’s so good you'd better keep it under wraps if you want his family. And as he talked, it becat 
to have any left to give! obvious to each of us that this fam 
Ce eo re rere ne was what he valued most, that the 
‘ a ff “Faaloroot Chocolate Fudae < ae children were what mattered, and tk 
/ (Makes about 1% pounds) \ this moment was the thing that gz 
3 (6-ounce) packages semi- Dash salt his life meaning. 'And when he w 
| sweet chocolate morsels 1% teaspoons vanilla extract | finished, no one spoke for a long tin 
1 (14-ounce) can ie cis Cie dped cats, options until one brave soul, a child I belie’ 
| Eagle and Sweetened | asked for the largest leg. 
Condensed Milk As the traditional male carved, t 
| (NOT evaporated milk) a | gathering regained life, and ami¢ 
saucepan, over low heat, melt morsels A oN the conversation, no one noticed th 
| ie nd nove from heat; stir in remain Ge ® - | the child had left the table. 
ing ing edi Sr -venly into wax paper- “at NS And then we heard the music. 
| ped 8-inch s ie PAR. hill 2 to 3 hours or V4 BRAND She did not play for long, but it v 
| oft ae Se ee ae — eee long enough to bring tears to the ey 
ied sat ein crahine. of the grandparents, and when she 'f 
Wie Contetss Fudne: in heavy aceon, met turned they did not say anything fo'lf 
® 1% pounds white chc with Eagle Brand; remove De long time. And then, when she wi 
é | from heat. Stir in Ya tea poon salt, 1 teaspoon vanilla a) OY 4 settled, they smiled and said, in voic | 
= and 1 cup choppec cana cherries. Proceed as directed. , ee | filled with emotion, “Thank you.” ; 
8 \ ee Pounds al J And the child shrugged and star. 
ol oS at her plate. —Dina Anastaif 
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Fangs OF Meduced Calorie Cocoa Mixes 


hen it comes to rich, delicious 
)a, no leading brand of reduced 
‘ie cocoa mix can offer you 
\2 taste and fewer calories than 
tine’s 50 Calorie Cocoa Mix. 

, there’s something else Ovaltine’s 
valorie has going for it. Seven 
/ntial vitamins and minerals* and 

ance to save 15¢. After all, 

could be better than saving 
ies and money at the same time? 


5 the following USRDA percentages: 10% of Vitamins A and ( 
Thiamine, Riboflavin, Niacin, Calcium and Iron 


, au S EY Saas Cocoa Mis 


r----S 


15¢ 


STORE COUPON 





NOW, LESS CALORIES FOR LESS MONEY 


To dealer: Please redeem this coupon for retail customer on the purchase 
of Ovaltine’s 50 Calorie or Ovaltine’s Hot 'n Rich Cocoa Mix and we will 
reimburse you 15¢ plus 7¢ for handling. Any other application constitutes 
fraud. Coupon will be void if invoices showing sufficient purchases to cover 
are not produced on request, if redeemed by other than retail customer or 
distributor, if prohibited by law, restricted or taxed. Cash value 1/20 of one 
cent. Ovaltine Products, P.O. Box R-7018, El Paso, TX 79975. Offer 
limited to one coupon per customer. Offer expires March 31, 1983 





15¢ 





a mix Ovaltine’s 50 Calorie Cocoa Mix ade tenneee 
CM28 onus 
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‘We joys of java—a guide 
connoisseurs 


nn Glasser 


wt Nils Ree it ne alt ceils, a Na AS RO ee 
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By Dorothy A 





Seven hundred years ago, the story 
goes, an Arab goatherd noticed that 
his goats, after eating berries from a 
strange, small tree, became energetic 
and very excited. When he chewed on 
some of the bright red berries him- 
self, he felt wide awake and exuber- 
antly alive. He brought the berries to 
an alchemist, who extracted from 
them a dark, robust liquid and 
named it gahwah (rhymes with java), 
“that which gives strength.” That 
was the very first cup of coffee! 

It would be impossible even to 
guess at the number of cups of the 
delicious brew consumed around the 
world since then, but in the United 
States alone we drink it at the rate of 
450 million cups per day. 

But there’s much more to enjoying 
coffee’s special qualities than spoon- 
ing it “instant” into a cup. With 
Thanksgiving around the corner, and 
Christmas and New Year’s coming 
up, what better time to perfect your 
brewing technique than now? 

Don Schoenholt, president of 
Gillies 1840 in New York City (the 
oldest coffee importers and roasters 
in the United States) and gourmet 
editor of the Tea and Coffee Trade 
Journal, has this advice for puzzled 
consumers trying to choose among 
the maze of brewing equipment on 
today’s market: “The first step is to 
store your old percolator in the attic 
forever,” he says. 

Because percolators take coffee 
that’s already brewed and force it 
through the used grains over and 
over again, the method extracts not 
only the coffee, but also everything 
else—such as bitter oils—that you 
definitely don’t want to drink. 

Instead, consider replacing your 
percolator with an inexpensive, sim- 
ple-to-use, drip-type coffee maker 
such as Melitta, Chemex, Tricolator 
or Eva. These coffee makers filter the 
coffee quickly and only once into a 
glass pot or thermos. Similar but 
more expensive are the automatic 
coffee machines such as General 
Electric, Braun, Krups and Toshiba’s 
My Café (which includes a coffee 
grinder). These machines use the 
drip method, too, but also boil the 
water and pour it through the ground 
coffee when it’s ready. 
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ALTERNATE 
BREWING METHODS 


Although the consensus among coffee 
experts is that the drip method pro- 
duces the best cup of American cof- 
fee, there are other methods that 
produce satisfying coffee ... and 


they make unusual conversation 
pieces as well. 

Plunger pots, a French invention, 
have recently gained popularity in 
restaurants and cafés. With these 
coffee makers (such as Melior, Copco, 
Insta-Brewer), you mix  coarse- 
ground coffee with hot water in a 
glass carafe. When the coffee reaches 
the color you want, you simply push 
the grounds to the bottom with the 
plunger attachment. 

The Toddy and Filtron Instant Cof- 
fee Maker methods produce a concen- 
trate from coffee and cold water. This 
concentrate can be stored in the re- 
frigerator for up to a month, then 
used as a liquid instant coffee—just 
add hot water to one or two ounces of 
the concentrate. 

The Collador Sock is the Latin ver- 
sion of the drip method. Instead of 
filter paper, a piece of brushed cotton 
fabric shaped like a sock holds the 
ground coffee while water drips 
through it into the pot. 


KNOWING BEANS 
ABOUT COFFEE 


Of course, the quality of your bev- 
erage will also depend on the kind of 
beans you use. First of all, you can 
improve your coffee by grinding the 
beans yourself. Coffee begins to lose 
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flavor the moment it is ground, and) 
small investment in a grinder cd 
make the difference between a splei 
did and just so-so cup of coffee. Coffé 
beans will stay fresh in the freez 
for about a month (and can | 
ground without defrosting), wh 
pre-ground coffee will only stay fred 
for about a week. Always store beai 
or freshly ground coffee in an ai 
tight container in the freezer. 

When buying beans, make su 
you tell your coffee dealer what ty] 
of coffee maker you use. Each kind 
brewer requires an individual grin 

If this is your first step away froff 
the commercial canned or insta’ 
coffees, don’t let the seemingly en) 
less variety of beans—light roas 
and dark roasts, blended beans, d 
caffeinated beans, etc.—scare yi 
away. A reputable coffee dealer wi 
a large selection of fresh-roasted c« 
fee beans will be your best resourcf 
But before enlisting his help, he 
are the basics about beans: 

Coffee beans start out green, aj 
are roasted at about 420°F. to bri 
out their characteristic flavor. T 
longer a bean is roasted, the dark 
it gets; and the~darker it gets, t 
stronger and more full-bodied ti 
brew becomes. 

Start with a one hundred perce 
Colombian light roast (ask ya 
dealer for Colombian Armenia E 
celso or Supremo—these are t 
highest grades). Or ask for the hou 
blend. Any of these choices shou 
produce an excellent cup of coffi 
and will help you learn to d 
tinguish betweenrcommercial cann 
and fresh-roasted coffee. 

Once you’ve sampled these basi 
the next step is a matter of taste. 
you like a smooth, gentle, mild ci 
fee, try a Brazilian bean next; but 
you prefer a strident, sharp cof, 
you should try beans from Kenya, 
other African beans. 

For a deep, mellow but not ov 
powering coffee, blend two thifh 
light roast with one third dark, rh, 
French or Italian roast. Keep a rj} 
ord of the beans you've tried aff, 
your reaction to them. With some 
perimenting, you can develop yc 4 
own personal blend, a “signature c 
fee” of your very own. E 
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| THIS IS THE WAY TO CLASSY CHICKEN CACCIATORE. 


‘he difference between good cooking and great CHICKEN CACCIATORE (Makes 6 to 8 servings.) 
| 
|g can be a touch. A nuance. You try a new Ys cup Planters® Peanut Oil —‘ tsp. salt 
‘/ning. Or a little less pepper. And voila! It coaxes ,2 small chickens, cut up ¥4 tsp. white pepper 
wor a little bit further, to the point of /3 cup flour gn encea ae 
a ict a . allots 9 OZ. 
Siely delicious 2 tbsps chopped shallots | can (8 oz.) tomato sauce 
y. : 2 ae 1 clove garlic, minced Y2 bay leaf 
! hat great mystery of nuance” Is why so many 1 green pepper, chopped Ye tsp. thyme leaves 
‘cooks use Planters Oil. (For centuries, in fact, 5 tomatoes, peeled and % tsp. marjoram leaves 
it oil has been a tradition in international! cuisine.) chopped 12 cups sliced fresh mushrooms 
‘ecause in some magical, quiet, but undeniably In large skillet heat oil. Coat chicken with flour; fry until well 


Jus fashion, Planters 100% Peanut Oil brings out browned. Remove from skillet. Sauté shallots, garlic,and 


: Mies green pepper until tender. Mix in remaining ingredients except 
ivor of everything you cook with it. mushrooms. Return chicken to pan; bring to a boil. Cover 


‘\9 no matter how good your cooking is already, and simmer 30 min. Add mushrooms; cook, uncovered, 15 min. 


'!nother little secret like Planters Oil, you can Remove chicken to serving dish; pour sauce over (sauce 
aven better. may be thickened with up to1 tbsp. flour). — 








© Nabisco Brands, Inc. 1982 
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For an especially festive 





after-dinner 
coffee—particularly after a spicy 
meal—try espresso or cappucino. 


Espresso was invented in Venice in 
1904, and is about four times stronger 
than American coffee. The word “es- 
presso” is from the Italian word for 
speed, and the coffee is usually pre- 
pared in a special piston-driven steam 
pressure unit, which quickly “squeezes 
out” the coffee. Although much of the 
sophisticated equipment necessary for 
making espresso is very costly, many 
simple, inexpensive espresso gadgets 
have been designed for the home. 

“There are three basic ways to a 
good cup of espresso,” says Mario 
Foah, vice president of Universal 
Foods Corporation, importers of fine 
espresso makers. “The simplest,” he 
says, “is the Neopolitan or drip 
method. These use small coffee pots 
ranging in capacity from two to eigh- 
teen cups that are most practical for 
the home—and still make an excellent 
espresso.” The Neopolitan filter drip 
pot is actually two pots stacked on top 
of one another. Water is placed in the 
bottom pot, coffee in the top. When the 
water boils, the whole pot is flipped 
over so the water filters through the 
coffee. These espresso pots start at less 
than five dollars for a two-cup pot. 

“Next,” says Foah, “is the Moka Es- 


Coffee cuisine 2 2? SS SI 


For those who are passionate about 
the taste of coffee, it may not be 
enough just to drink the stuff... you 
may want to find ways to eat it, too! 

The following recipes will satisfy 
the cravings of any coffee addict. 


COFFEE CHILI 


2 tablespoons salad oil 

2 pounds ground beef 

2 cups chopped onions 

2 garlic cloves, crushed 

3 tablespoons chili powder 

1 can (16 02.) tomatoes, chopped 

2 cups strong coffce 

1 cup water 

1 can (4 0z.) chopped green chilies 
1¥2 teaspoons salt 

Yq teaspoon ground red pepper 





In Dutch oven heat oil. Add ground 
beef, onions and garlic, and cook until 
beef is browned. Stir in chili powder. 
Add remaining ingredients and ; 

mer covered 1 hour, stirring occasion 
ally. Remove cover and cook over 
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presso variety, which is slightly more 
refined, and also slightly more expen- 
sive.” The Moka Espresso pots make a 
more authentic cup of espresso, since 
they use steam pressure to force the 
water through the coffee. This type of 
pot makes a very strong brew. Prices 
start at about nine dollars. 

Most sophisticated of all—and most 
like the traditional Italian coffee bar 
espresso machines—are the electric, 
piston-driven pressure units. These 
machines heat water in a pressure 
boiler in just a couple of minutes, and 
then force the water up and through 
espresso held in a metal mesh filter. 
The best brand on the market for use 


medium-low heat 1 hour longer, stir- 
ring occasionally. Makes 8 servings, 
about 360 calories each. 


COFFEE MOUSSE PIE 


1 envelope unflavored gelatin 
Y2 cup sugar 
1¥2 cups strong coffee 

1 cup heavy or whipping cream 
3 tablespoons dark rum 

1 teaspoon vanilla extract 

1 9-inch chocolate cookie 

crumb crust 





In medium saucepan combine gelatin 
and sugar. Add coffee and heat, stir- 
ring just until gelatin is completely 
dissolved. Pour into a metal bowl set 
in a larger bowl of ice cubes. Let cool, 
stirring occasionally, until mixture is 
the consistency of unbeaten egg 
whites. 

Meanwhile, in chilled bowl with 
chilled beaters whip cream with rum 
and vanilla until soft peaks form. Re- 
serve 1 cup for garnish. 



































in the home, according to exper 
the Cremina Olympia (about 
hundred dollars), the Rolls Roy 
espresso makers. (For a catalog injm 
ing espresso makers ranging in 
from a few dollars to many hund 
send a self-addressed, stamped e 
ope to Zabar’s, 2245 Broadway, 
York, N.Y. 10024.) 

Once you’ve chosen the meal } 
can enjoy your espresso in small 
tasse cups—served either blac! 
with sugar. r 

Or you can prepare cappucin 
steaming milk and combining on¢ 
tion of espresso with two portio) 
steamed milk for a frothy drink. 1% 
of the electric espresso machines, 
special attachments for  stea| 
milk. If you don’t have a fancy] 
chine, just heat milk (but don’t F 
and add it to a mug with the esp 
(There is also a separate milk td : 
on the market, which is availah 
specialty coffee and tea shops 
called the Pulcinella and is pric 
about forty dollars.) 

Cappucino should always be s 
with a garnish, so once your ba 
ready, treat yourself to any one cif 
following: grated chocolate, a dal 
ground nutmeg or ground cinna 
grated orange or lemon peel, or ef 
lop of whipped cream. 





With hand-held beater, whip ( 
mixture, still over ice cubes, un 
doubles in volume and is a light «i 
color. Fold in about half the whi 
cream to lighten mixture, then fe 
remainder. Pour into pie shell. 
nish with reserved cream and clff 
hours or until set. Makes 8 servif 
about 315 calories each. 


COFFEE ZABAGLIONE 


-6 egg yolks 
3 tablespoons sugar 
Y4 cup brewed espresso (regular oi) 
instant, brewed to label direct 
3 tablespoons coffee-flavored liqué 





In top of double boiler beat egg | 
with hand electric mixer. Grad 
beat in sugar. Add espresso ar 
queur. Set over simmering watel 
beat on high speed until light in j, 
and the consistency of soft whiff, 
cream, about 3 minutes. Serve il 
diately. Makes 4 cups, about 85 
ries per ¥2 cup. 
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PUMPERNICAEL BREAD 


packages active dry yeast 
‘(cup warm water (105° to 115°) 
cups lukewarm strong coffee 
cup unsweetened cocoa 
tablespoons caraway seed 
teaspoons salt 

cup molasses 

to 6 cups all-purpose flour 
cups rye flour 

‘Cornmeal 

egg white, slightly beaten 

|) teaspoons coarse salt 







itr. Add coffee, cocoa, caraway seed, 
| molasses and 3 cups flour. Stir to 
id, then beat with wooden spoon 
|) minute. Add rye flour and enough 
[ine white flour to make a soft 
ih. Turn out onto floured surface 
i knead until smooth and elastic, 
4t 10 minutes. Place in greased 
4, turning to grease top. Cover; let 
in warm place, free from draft, 
_ doubled in bulk, about 1 hour. 
sanwhile, grease a large cookie 
t and sprinkle with cornmeal; set 
nch dough down; divide in half. 
e each half into a ball 5 to 6 
2s in diameter. Place on prepared 
ie sheet. Cover; let rise in warm 
i, free from draft, until doubled in 
, about 50 minutes. 

Leheat oven to 375°F. Brush loaves 
i, egg white; sprinkle with coarse 
Slash tops of loaves crosswise 
ft Ys inch deep. Bake 35 to 40 
ites, or until loaves sound hollow 
1 tapped. Cool on wire racks. 
es 2 loaves, about 110 calories per 
End 






























__ HIS FIRST DAY 
bee or SCHOOL 
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By Jonellen B. Heckler 


t 


| planned this day for months, 
juirreling away two new books, 
)special tea, patterns with fabric, 
‘ewel kits and gourmet recipes. 





Je stood in the rain until the bus, 

jnich matched his slicker, came. 

2 waved, pinched-lipped, through 
beaded glass. 


‘I the way home | read and 
sipped, 

nned, cut, stitched, sautéed, 

' — souffléd. 


iit the cloud-dimmed kitchen 

ould not be warmed by light or 
kettle. 

sat for an hour, hands cupped 

out a mug, listening 

rolling water at the sash. 


PS. 5 





\—)}—— 
lurge bowl dissolve yeast in warm 
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NORWEGIAN SEMI SOFT 
PART SKIM CHEESE 
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Norway’s super natural cheese 


Mild, uniquely delicious Jarlsberg cheese is ideal with 
wine, fantastic with fruit and great for snacking. It’s made the 
natural, Norwegian way. Slice it, chunk it, grate it, or melt it 
into your favorite cheese recipes. Jarlsberg blends beautifully 
into breakfast omelets, luncheon salads, and an array of de- 
lectable dinner dishes. Try this enticing easy-to-make recipe. 


Now you’re cooking 
Jarlsberg Omelet 


Combine 8 eggs slightly beaten, '/4 c. milk, 1 
tsp. Salt, /4 tsp. dry mustard, ‘/s tsp. pepper. 
Beat well and cook in buttered skillet (with 
oven-proof handle) at medium heat until eggs 
begin to set. Lift eggs to allow liquid to run 
under. Sprinkle on 1 c. shredded Jarlsberg, 1 
c. cubed cherry tomatoes, '/3 c. cubed green 
peppers, '/3 c. red pepper strips, ‘/4 c. sliced 
green onions. Cook until almost set and bake 
at 400° for 5 minutes or until done. Sprinkle 
on '/2 c. shredded Jarlsberg. Serves 4-6. 


Ask for Jarisberg wherever you buy cheese. 
©1982 Norseland Foods, Inc., Stamford, Connecticut 06901 
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* Actors are always told that no ‘part is 
too small, and that even the briefest 
- role can wind up stealing the show. 
Well, the same is true with meals. A 
main dish can be upstaged by a side 
dish—especially by a side dish as 
good as one of the following. 

These accompaniments to a main 
course can liven up a meal with a 
plain entrée, or turn a party meal 
into a real gourmet feast. In fact, 
these side dishes are so good you 
may even want to plan your whole 
meal around them! 


PISTACHIO RICE 


4 tablespoons butter or margarine 
Y cup chopped onion 
1% cups long-grain converted rice 
3 cups chicken broth, heated 
1 teaspoon salt 
Ye teaspoon white pepper 
Ye teaspoon nutmeg 
7 cup unsalted, shelled, toasted 
white pistachio nuts, cut in half 
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Scene-stealing side dishes— 
se acco a 
arty meals 





























In large skillet melt butter or mar- 
garine. Sauté onion until trans- 
lucent. Add rice and stir to coat 
grains thoroughly. Add broth, salt, 
pepper and nutmeg. Cover and sim- 
mer 18 to 20 minutes, until rice is 
tender and liquid is absorbed. Re- 
move from heat; stir in nuts. Makes 
6 servings, about 285 calories each. 


MOROCCAN ORANGE SALAD 


SETS SR PE EE 
4 large seedless oranges, peeled and 
sliced crosswise 
1 medium red onion, sliced and 
separated into rings 
Y2 cup oil-cured olives 


Dressing 


3 tablespoons olive oil 

3 tablespoons salad oil 

1 teaspoon paprika 

Y2 teaspoon cumin 

Y2 teaspoon sugar 

Y4 teaspoon salt 

Y4 teaspoon ground red pepper 


Arrange orange slices and onion on 
serving dish. Sprinkle with olives. 
Dressing: In jar with tight-fitting lid 
combine dressing ingredients. Cover 
and shake well. Pour over salad just 
before serving. Makes 8 servings, 
about 125 calories each. 


CHEESE GNOCCHI 





Yq cup butter or margarine, divided 
2 ebeepoon’ finely chopped onion 
alt 
1 container (15 oz.) ricotta cheese 
4 egg yolks 
1 cup freshly grated Parmesan 
cheese 
Ys teaspoon nutmeg 
2¥2 cups all-purpose flour 


In small skillet heat 2 tablespoons 
butter or margarine and sauté onion 
until translucent. Cool. 

In Dutch oven bring 5 quarts water 
and 2 tablespoons salt to boiling. 
Butter two 12x8-inch baking dishes. 

In large bowl combine onion, ri- 
cotta, egg yolks, % cup Parmesan 
cheese, nutmeg and a dash of salt. 
Stir in 2 cups flour. Sprinkle work 
surface with 2 tablespoons flour. 
Turn mixture out onto floured sur; 
face and sprinkle with remaining 
flour. Pat and turn dough to form a 
ball. Divide into 6 equal pieces. 
Shape each piece into a log about % 


sites 





inch wide. Cut each log into 1-inc 
pieces. Dip a fork in flour and hol 
with tines resting on work surface | 
an angle, the inside curve towal 
you. Quickly slide each piece 
dough up and along the length of tk 
tines. To prevent sticking, do n 
crowd gnocchi together. 

Drop gnocchi a few at a time in 
boiling water. As soon as gnocchi ri; 
to the surface, remove with slott 
spoon and place in baking dis 
Sprinkle with remaining cheese; d 
with remaining butter. (Can be ma 
ahead. Cover and refrigerate up to : 
hours. Warm to room temperatui 
about 30 minutes, before baking.) 

Preheat oven to 350°F. Bake gnc 
chi 15 minutes or until hot a) 
cheese is melted. Makes 10 serving 
about 295 calories each. 


TUSCAN FLAT BREAD 





1 package active dry yeast 
1 cup lukewarm water (105° to 
115°F.) 
Y2 teaspoon salt 
2Y2 to 2¥%4 cups all-purpose flour 

Yq cup olive oil 

1 tablespoon rosemary, crushed 
Y2 teaspoon cracked black pepper 


In large bowl dissolve yeast in wat 
Stir in salt and enough flour to ma 
a soft dough. Turn out onto ligh 
floured surface; knead until smoc 
and elastic, about 8 to 10 minut 
adding flour if necessary. Oil a lar 
bowl with 1 tablespoon oil, a 
dough, turn to grease top. Cover, 
rise in warm draft-free place ur 
doubled in bulk, about 12 hours. 
Grease a 15¥2x10¥2x1-inch jelly-r 
pan with 1 tablespoon oil. Pur 
down dough. Press into pan. Sprin) 
with remaining oil, rosemary 4 
pepper. Cover, let rise 45 minutes. 
Preheat oven to 450°F. Unco 
and bake 30 to 35 minutes. Cut i: 
3x2-inch rectangles. Makes 25 slic 
about 65 calories each. E 
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For nearly 50 years people who love children have collected, given and cherished the figurines 
signed “M.!. Hummel.” That’s understandable. Because at the heart of every one 
of these joyful children there’s something wonderful...love. 
Each of the more than 400 figurines is an affectionate adaptation of a drawing by Sister Maria 
- Innocentia Hummel. And each is created completely by hand by artists at Goebel! of West Germany. 
The years pass, the seasons change. And through it all the world’s love affair with 
“M.I. Hummel” figurines continues. Because love this rea! lasts forever. 


For a catalog and brochures, send $1.00 to: Goebel, P.O. Box 525, Dept. LP271H, Tarrytown, N.Y. 10597. 
Also available in Canada. 


MJ 


The love lives on. 
W. Goebel! Porzellanfabrik, Rodental, W. Germany. 
Sole manuiacturer of the world famous “M.!. Hummel’ figurines, plates and bells. 
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Is your party-giving 
etiquette up to snuff? 
Here's our “Modern 
Manners” advice for 
handling those sticky 
problems that puzzle 


guests and hostesses. | 


everywhere. 
By Charlotte Ford 
RELAXED SEATING 


Q. I’m never sure anymore how t 
range guests around the dinner ti 





Does the man-woman-man-wo} 


rule still hold?- How about spli| 
married couples at the table? 


A. If you have,.an equal numbef 
male and female guests, then aff 


nate them around the table. If 
seat them as you wish. In the old ¢ 


hostesses felt that the dictum aj 
having an equal number of gues} 
both sexes was carved in stone,}} 


nowadays the rules are more relé 


As a guest, I would much rathe} 


next to a fascinating woman thi 
man who has nothing to contribu 
must say, it saddens me that in 
quest for sexual symmetry, some | 
esses still refuse to invite si 
women without escorts. 


. With regard to seating couplif} 


generally prefer to separate husbff 


and wives. At a very large party, 


ever, if a husband and wife are tf 


seated at a table where they kno: 


one, I think. it is more sensitive tof 


them together. Regarding couples, 


are dating, I usually ask when iss 
the invitation if they prefer t 
seated together. 


BREAKING THE ICE 


Q. What do you say to another , 
after the hostess introduces you? 
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.. The best method for striking up a 
mnversation is to ask a question. You 
nay ask a new acquaintance what his 
omnection is to the host and hostess. 
Jhere does he live? What does he do 
yr a living? Has he seen a popular 
Im? Almost any question will do for 
n opener. Of course, your hostess can 
iake this process easier by telling 
uests something about each other 
hen they are introduced. Making 
are that all the guests have been in- 
‘oduced to one another is one of the 
ostess’s most important duties. There 
nothing more distressing than being 
ft at the door to fend for yourself in a 
yom full of strangers. 


SOMEONE 
RINKS TOO MUCH 


. My husband's best friend is a dear, 
ind, man—when he’s sober. Lately he 
sober less and less. We'll be doing a 
xt of entertaining this holiday season 
nd I no longer feel comfortable invit- 
g this man to our home. My husband 
vys you don’t abandon a friend when 
2’s down. What is your opinion? 
. The best way for your husband to 
xpress his concern for his friend is in 
} heart-to-heart talk conducted in pri- 
ite. I see no reason to invite anyone 
» a party who you know from past 
perience can no longer handle him- 
)1f well in an environment where li- 
ior is available. 
'I am also cautious about the invita- 
‘ons I issue to friends who have re- 
jntly stopped drinking. It makes 
'uch more sense to invite someone 
‘ho is fighting alcohol addiction to a 
‘mall dinner than a large cocktail 
arty. In the case of a very close friend 
‘ho has just climbed on the wagon, I 
‘ight call and say, “I’m having a 
‘arty. Of course you are welcome to 
‘tend, but if you prefer not to come, | 
‘nderstand.” 
| When a guest does overindulge, it is 
yur responsibility to put him or her 
bed in your home or to call a taxi. 
‘ever let a guest who has had too 
uch to drink get behind the wheel of 
1 automobile. End 







































MICROWAVE 
SOD AiyNewshs 
FINALLY BEEN 
PERFECTED. 


__Regal® has been an innovator 
In cookware since 1945, And our new 
MENS Soe is another perfect 





‘The most often asked 
questions about microwave 
By Richard Deacon 


ovens 


Richard Deacon is an actor (you may 
remember him best for his Mel 
Cooley role in The Dick Van Dyke 
Show) ... and a microwave cooking 
expert. He is the author of Richard 
Deacon’s Microwave Cookery (HP 
Books, $7.95), and the host of 
Richard Deacon’s Micro Magic, a 
syndicated television program. 


Q. Is food cooked in a microwave 
oven as nutritious as food cooked in a 
conventional oven? 

A. Absolutely. In fact, it may be even 
more nutritious. A 1978 study at Cor- 
nell University showed that food 
cooked in a microwave oven retained 
more ascorbic acid (vitamin C) than 
food cooked in a conventional oven, 
because of the shorter cooking time. 
Also, less liquid is used when cook- 
ing in a microwave, so fewer nu- 
trients are thrown out with the 
water. 

For instance, when you boil an ear 
of corn on the stove, most of the vi- 
tamins and minerals go down the 
sink when you drain the corn. But in 
a microwave, you wrap the corn in a 
towel and cook for just three min- 
utes. Since you're not using any 
water, all the nutrients remain in the 
corn. 

The same is true for broccoli. To 
cook it in a microwave, all you have 
to do is run it under the tap, shake 
off the water and put it in a covered 
dish. The broccoli comes out green 
and fresh (when you boil it, it can 
turn an unappetizing olive drab). 

Vegetables that are cooked in a 
microwave come out very crisp... 
and very nutritious. 


Q. What kind of dishes can I put into 
the microwave? 

A. The most important thing is 
never to use anything metal in your 
microwave—and this includes silver 
or gold trim on plates and metallic 
substances often used in glazes. 
Metal can cause arcing, which ruins 
the oven by bouncing the microwaves 
back into the oven mechanism or 
magnatron tube. 

In some microwaves you can use a 
small amount of aluminum foil. 
Check the instructions that come 
with your oven before you try. (For 
instance, when cooking chicken, the 
drumsticks get done before the rest 
of the bird. You may be able to 
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wrap them in foil, then uncover té 
minutes before chicken is done.) 

Otherwise, glass, ceramic, chir 
and ovenproof glass can all be use 
Wax paper and heavy plastic wraj 
are fine. Wooden plates and dish) 
are okay to use once in a while, b 
when used too often the wood dri 
out and cracks. All Corning produc 
can be used except those made wilf 
metal. Do not use Centura Dinne 
ware and Cook-n-Serve Covers al 
the Corelle closed-handle cups. 


Q. What kind of microwave access 
ries are worth buying? 

A. You don’t need to buy a lot of ne 
things for a microwave. If you 
through your kitchen cupboai 
you'll find that you can use most 
what you already have. Howev 
there are a few basics that are ve 
helpful. I suggest that you get a pli 
tic rack for cooking meat, and may 
one of the very nice Bundt pans 
the market made of plastic or | 
ramic. Also, you should invest in jf, 
instant-read thermometer to maj, 
sure that meat is thoroughly cooke¢ 


Q. Why does the meat I cook in | 
microwave often come out tough? 

A. When people ask me that qu 
tion, I ask them several right baj} 
How long did you cook the meat? H 
long did the directions say to cook | 
meat? Usually, meat that comes ff, 
tough after being cooked in a mic, 
wave is tough because it was ov 
cooked—and of course, it takes a fj, 
less time to overcook someth 
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'!a microwave. People who aren’t 
‘td to microwaves often don’t be- 
‘ve that meat can be cooked thor- 
thly in as little time as the 
'lections specify, but it’s imperative 
t you follow the directions. It’s 
‘art to be on the safe side with 
"king times. For instance, if the 
‘king directions say three minutes 
‘yound, try two minutes a pound 
‘it, and then check the meat. You 

always cook it longer, but once 
"ve overcooked it you're stuck. 
iiturally, it’s important that you 
‘ct out with a good piece of meat.) 


introducing the first microwave container that 
eezes, cooks and serves beautifully for only $1.99: 


When you discover all they can do, you'll be 
amazed at how little they cost. Because with 
s———- New Hefty Food Containers, a whole tasty 
, meal can go from freezer to microwave totable_ with a lightweight, durable plastic that’s stain- 
to leftover storage—all in the same 
decorator dish! And unlike most ex- 
pensive glass containers, Hefty Food 
% Containers have a special snap seal to 


lw Hefty Food Containers . *Sugegested retail price, pint size. 14-pint size shown 
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help keep food fresh and help prevent “freezer 
burn.’ Their clear plastic lids let you see what’s 
inside without guessing. And they’re made 


resistant and completely dishwasher safe. 
New Hefty Food Containers. The amazingly 
inexpensive dish that’s as modern and 
convenient as your new microwave. 


© Mobil Oil Corporation 1982 


av 


Q. How should I clean my microwave 
oven? 

A. Wipe out the oven with a little 
water and detergent. Because 
nothing sticks to the walls, you don’t 
need to use a commercial oven 
cleaner. 





@. Can I convert my favorite stan- 
dard recipes for use in a microwave 
oven? 

A. Yes, but it’s not easy, and it will 
take some experimenting. You're 
best off trying to find a similar recipe 
in a microwave cookbook. If you want 


to try to adapt one of your recipes, 
start by reducing the liquid in the 
recipe by about half. Adjust the sea- 
soning down accordingly. Then try 
cooking the food for only one quarter 
to one third the time called for in the 
original recipe. (When cooking in 
very large quantities, the cooking 
time in a microwave may be just 
about the same.) 

Actually, about eighty percent of 
what is cooked in a conventional 
oven can be cooked in a microwave. 
Some exceptions are steaks, which 
come out tough (I barbecue them 
first, then freeze them... then use 
my microwave to defrost and reheat 
them), and soufflés, which need con- 
ventional cooking time to structure 
and set. 

Remember that man started out 
cooking over an open fire, changed to 
woodburning stoves, then to gas and 
electric ovens ... and now micro- 
waves. Each new method meant 
learning to think differently about 
cooking. But the advantages of mi- 
crowaves make it worthwhile: They 


cut down cooking time, use less elec- J 


tricity, don’t heat up the kitchen (so 
you don’t need fans) and are nice and 
clean. End 
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In kitchens, laboratorie: 
a better way. Heres he 
Do you have a compulsion to solve 
troublesome problems? A distaste for 
leaky pens, torn stockings, sticky 
nd other imperfect objects? 
Inventors certainly do. The mem- 
bers of this curious breed possess a 
restless dissatisfaction with the way 
things are. Yet they also need the 
patience to work for improvement, 
and the fortitude to endure the deri- 
sive remarks of others. “I don’t talk 
about my inventions with laymen be- 
cause they usually think that I'm a 
little weird,” says Sally J. Smith, a 
Californian whose several patents 
cover a variety of travel accessories. 
Like most backyard inventors, Ms. 
Smith has yet to earn a profit from 
her “Portable Wardrobe Refresher,” 
which steams and cleans clothes, or 
from her other creations. But she 
says that doesn’t matter. “I’m in love 
with my things. I invent for me be- 


leaky 

















and backyards, women inventors are searching for a better product ¢ 
y they do it—and how you can do it, too. 





cause I see objects that I need. And I 
enjoy it.” 

But there’s more than simple en- 
joyment to inventing. Even with 
small inventions, inventors have a 
sense that they are, in some way, 
benefiting others. “The biggest payoff 
is seeing something in actual prac- 
tice,’ says Amalie J. Frank, a re- 
search engineer for Bell Laborato- 
ries. “That’s very, very satisfying.” 

Women inventors are hardly un- 
usual anymore. They average about 
1,500 patents a year, with an in- 
creasing number focusing on compli- 
cated, technical innovations. And 
even in the unliberated nineteenth 
century, women had an impressive 
track record at the U.S. Patent and 
Trademark office, where 2,500 pat- 
ents were awarded to them for new- 
fangled creations like dishwashers, 
washing machines, ironing boards, 


By Katherine Barrett 


foot warmers, eggbeaters, addil 
machines, life preservers, hammoc 
and folding cribs. 

Ms. Frank, who has worked at Bi 
Laboratories for eighteen years, k 
lieves that women may even have | 
advantage in the creative proce; 
Frequently, they have not be 
trained to see technological probler} 
in standard ways, and for an invej 
tor that fresh approach is vital. | 

Although her own work in satell'} 
communications and coding inform] 
tion for storage and transmission } 
highly technical, Ms. Frank strivj 
for the simple solution. Studying t 
patterns on a leaf once helped kj 
work out a complicated coding pre} 
lem. “The problems stay with y 
day and night,” she explains. “Yat 
mind can’t rest until you reach} 
solution.” 

If creativity, persistence and det 
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mination are the common charac- 
teristics of women inventors, frustra- 
tion is certainly their common en- 
emy. There are many ways it can 
manifest itself—in the transition 
from idea to working model, in navi- 
gating through the outdated patent 
system and in marketing. 

_ If these problems don’t faze you, 
and you think you have the idea of 
the century, here are some of the 
‘steps you'll need to turn it into a 
reality. 


THE PRIZED PATENT 


‘The seventeen-year protection of- 
sfered by a patent is extremely impor- 
‘tant, but getting it isn’t easy. To 
prove you deserve this useful docu- 
‘ment, you need to make a patent 
isearch (which means going through 
‘other patents to make sure you're not 
‘reinventing something). And you 
also need to talk in the language of 
‘the patent office—excruciating legal- 
‘ese—so you'll probably have to work 
with a good patent lawyer. 

Although basic application fees are 
($150 with an additional $250 issue 
‘fee should your patent be accepted, 
lyou must add any legal fees. Be 
‘prepared for the process to last 








STE OF TENDER VITTLES 


about twenty months, and for your 
claims to be rejected once, possibly 
twice, and maybe completely. About 
seventy thousand patents are 
awarded each year—about sixty- 
seven percent of those requested. 


MARKETING YOUR 
INVENTION 





If you plan to market an invention 
yourself, research carefully before 
spending money. You need to know 
about demand, competition, pricing, 
manufacturing costs, advertising . . . 
and that’s only the beginning. 
There’s plenty of advice around, if 
you look hard enough—at univer- 
sities, Small Business Administra- 
tion field offices and inventors’ asso- 
ciations. But watch out for unscrupu- 
lous invention-promotion firms that 
tantalize you with fame and wealth 
for an upfront fee. When one such 
company was investigated by the 
Federal Trade Commission, only ten 
profit-making clients were found in a 
roster of thirty-five thousand. The 
rest had coughed up one thousand to 
two thousand dollars for nothing! 
While the failure rate for new 
products may be daunting (fifty to 
eighty percent don’t make it), re- 
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member that persistence does pay. 
The ball-point pen, for example, was 
invented in 1888—not long after the 
fountain pen made its debut—but it 
wasn’t successfully marketed until 
almost fifty years later. 

In other words, don’t hold your 
breath while waiting for the world to 
accept your genius. But don’t give up, 
either. “Success may take a while, 
but the rewards are extremely high,” 
says a spokesman for the Small Busi- 
ness Administration. “You have to re- 


member that people laughed at 
Edison, too.” End 
FOR MORE 
INFORMATION 





For details about the patent process, 
send $3 for: General Information 
Concerning Patents (003-004- 
00583-1), Superintendent of Docu- 
ments, U.S. Government Printing 
Office, Washington, D.C. 20402. Two 
free booklets also may help: “Q&A 
About Patents” from the Commis- 
sioner of Patents and Trademarks, 
Washington, D.C. 20231; and “Ideas 
Into Dollars” (SBB #91) from the 
Small Business Administration, 1441 
L Street, N.W., Room 100, Wash- 
ington, D.C. 20416. 


He 10 allan yolU Rn (=10 1 intoa sella ae ee We brand cat food, 
your cat gets a meal that’s fresh; moist and delicious. Never dry or — 
dried out. And it’s 100% Merete’ complete. So éverytime it's 
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Sopper Cleaner. 
Beautifully simple. 


Simply | Ena 
BEES Be 5p 
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ecer een miemanele Twinkle makes it remarkably easy to clean and 
brighten your copper cookware and decorative pieces. 
- Spread on Twinkle with its own sponge. Then rinse away stains and 
tarnish.(And the anti-tarnish agent in Twinkle keeps copper brighter , longer!) 
Great results with no scrubbing, 


POR a ea ca ML Twinkle 


that’s the beauty of Twinkle! CO 


Works beautifully on your beautiful ae and Se 
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The secret is 
Baker's Secret 





faker’s _ 
ecre @ }ME COM! TE LINE OF NON-STICK 
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Women 


getting aheac 


Are you getting the 
most out of your job, and 
making the most of 
yourself? Here are 
answers to your questions 
on working life—in the 
office and at home. 


By Shirley Sloan Fader 


Q. My boss offered to save me the er 
barrassment of being fired when oj 
office is reorganized. He says I cow 
resign instead. What should I do? 
A. Don’t resign. If you do, you jeopar 
ize your right to collect unemployme; 
benefits. The only embarrassing re 
sons for being fired are incompeten¢ 
dishonesty or other character fault 
When you're forced out because of! 
situation that wasn’t your fault, futu 
employers won’t count it against ya 
Ask your boss to demonstrate his go; 
wishes toward you by writing a lett 
of recommendation that both prais 
you and includes the facts of t 
reorganization. ©” 





| 
Q. I need a job, but really don’t want 
start registering. with employme 
agencies. Is there another way? 
A. Tell everyone you know that you 
looking for employment. According 
a University of Michigan study, m 
Americans heard about their 7 ol 
job through friends. Make sure 
describe your abilities when menti 
ing your job search, so people will 
able to keep you in mind for a wi 
variety of jobs using those skills. 


Q. A job I'm considering pays very w 
because I'll have ta change time shi 
every few weeks. A nurse I know sq 
that when she rotated hospital tii 
shifts, it made her physically ill. 4 
most people have trouble adjusting? 
A. Yes, although some do better thi 
others. You will have to deci 
whether the money is worth the ris] 
Clinical psychologist Dr. Doneg 
Tasto of the Stanford Research Ing 
tute points out that each time y 
change your work shift, it takes thi 
to four weeks for your circadiff 
rhythms—your body’s biological tig 
clock—to synchronize. When they 
not allowed to stabilize, you’re lif 
alert and less able to cope with all pif} 
tions of your life. | 
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How can I overcome nervousness 
en I have to give a report at work or 
ak at a business meeting? 
Preparation is the key, because if 
re not prepared, it’s almost impos- 
le to conquer anxiety. Communica- 
ns consultant Dr. Roger Flax 
sgests you warm up by circulating 
1 talking casually to others before 
» meeting starts. When you begin, 
ckly involve listeners by asking 
»stions, or getting them to respond 
the issue. Treat your presentation 
an enlarged conversation—your 
ce, facial expressions and hand ges- 
es will come naturally. Dr. Flax 
nts out that nervousness is not all 
1. Tension makes your adrenalin 
v, and helps you think quickly and 
ject enthusiasm. 
| 


My boss is so disorganized that he 
kes it hard for me to do my job. 
w do I deal with his constantly 
»nging orders? 
You can protect yourself from some 
your boss's disorganization. Like all 
man beings, a boss has work 
engths and weaknesses. By noticing 
offering to do the kinds of tasks 
your boss deals with poorly, you 
be able to avoid future stress for 
rself by completing them properly 
on time. 
ut remember that genuinely disor- 
,ized people often don’t last in their 
s. Also, try to see the other side. 
» changing orders you are receiving 
y result from changing orders your 
is gets from his or her boss. These 
bably develop from business pres- 
es that demand new methods and 
7 deadlines. 


t often seems easier to get help from 
ale co-worker than from another 
an.I really hate to admit this, but 

2r women have noticed it, too. Can 

explain? 

this seems to be a “secret” among 
king women who are embarrassed 
hdmit it, but it’s easy to explain 

n you understand the psychologi- 

facts. Researchers at Loyola Uni- 
sity reported that people tend to 
> a little extra help to persons of 

f opposite sex. So it’s not that men 

‘easier to work with—it’s just that, 
use you're a woman, they’re more 

serative with you. On the other 

d, and for the same reason, men 

find that women co-workers are 
ier to deal with. End 





ley Sloan Fader is a career special- 
''Her new book is SUCCESSFULLY 
‘fR AFTER: A Young Woman's 
de to Career Happiness, McGraw- 
, paperback $6.95, hardcover 
195. 
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Gifts 
enjoyed around 
the world... 





California 


ALMONDS 





From the Far East to Europe, from Canada to South America, our 
California Almonds are prized for their quality, flavor and nutritional 
value. They're carefully selected and processed, then packed in half- 
pound (8 oz.) vacuum-sealed tins (with replaceable plastic lids) to pre- 
serve their crisp crunchiness. Buy them because they’ re delicious and 
nutritious . . . give them for the same reason. 


Prices include shipping U.S.A., A.P.O. & F.P.O. addresses 
proce -- ---- - -- = - = 
| GOURMET NUT CENTER Checks or money orders} 


| 1430 Railroad Ave. (Depr.LH) ON 
! Orland, CA 95963 (Offer expires 8/31/83) | 


! Please send | 


(Special quantity prices available.) 
4-pack contains ROASTED SALTED, BARBEQUE 
SMOKE, BLANCHED SALTED 
6-pack contains ROASTED SALTED, BARBEQUE, 


SOUR CREAM & ONION, SMOKE, CHEESE, 
GARLIC & ONION 





fo attached lisr 





to me [ 








y 
wo WARRANTY 10. CONS . 
~ “Gn 
+, Good Housekeeping + 
o PROMISES Ss 
© 
MENT oR REFUND \t OO 


_—_____ Four-tin gift-packs @ $10.75 
Six-tin gift-packs @ $13.50 


Your satisfaction is 
unconditionally 
guaranteed 











Please send brochure.on other sizes 








N 
Gourmet Nut Center |" 
1430 Railroad Avenue, Orland, California 95963 i 
A division of ILM. Duché Nut Co., Ine. City, Stare & Zip 
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The secret Is y 
Baker's Secret 


$80,000 IN CASH AND PRIZES! 


Enter the Chef Boyardee—Baker’s Secret 
Pizza Bowl Cook-Off. 308 Prizes! 
Entry blanks at your store. 
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cret~ THE COMPLETE LINE OF NON-STICK BAKEWARE BY EKCO. 























Comparison guide to hosiery 


If shopping for pantyhose has you in a snag, wondering which style wil 
serve you best, our easy-to-read chart will help untangle the problem. 


‘ ar 
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For starters, a brief ee le ey 
rundown on how to Coe ae 
make your hosiery a 
last longer: e 
@ Keep toenails 
clipped and feet in 
smooth condition. 
@ Roll hosiery 
carefully up leg, 
instead of pulling. 
e@ Hand launder 
with mild soap. 
Rinse thoroughly. 
@ Blot with a towel, 
then hang to dry 
on a cushioned rod. 
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OPAQUES, Made of heavier thread. Warmer, more durable; For day or any casual, 
KNITS & TEXTURES colors are richer; availa- sporty occasion. Good 
ble in natural fibers with boots. 
that “breathe” better ‘ 


than nylon. 





SUPPORT 
PANTYHOSE 


CONTROL TOP 





SANDALFOOT 





KNEE-HIGH 


SHEER TO THE WAIST 


COTTON GUSSET 


REINFORCED TOE 





Made of spandex (stretchy 
yarn) and nylon. 


Garment continues from 
waist to toe without 
changing texture. 





Garment’s panty is made 
of spandex; works like a 
girdle. 


Cotton crotch knitted into 
garment. 


Added protection in the 
toe (an area of stress in 
pantyhose). 





An “invisible” toe seam. 


Garment extends from toe 
to knee (or slightly 
above). 






















Gives legs a smooth line, 
better control and fit; 
good for circulatory prob- 
lems; in a wide range of 
colors and textures. 





Allows you to reveal the 
whole leg unabashedly. 





Firms and shapes your 
middle; stays up better 
than regular pantyhose. 


Eliminates panty lines 
because you don’t have to 
wear a separate panty. 





More wearability; doesn’t 
run as easily. 


No shadow (dark area) on 
toes where garment is 
seamed. 


No extra bulk around 
your middle; available in 
all weights and colors, 
including metallics. 





For anyone who's on her 
feet all day (e.g. working | 
women and housewives); 
pregnant women, too. 


For evening, with slit 
skirts or dresses; best 
with delicate sandals. 


For wearing under knits 
or clingy clothing. 


For wearing with pants, © 
under thin silks, knits or | 
clingy clothing. 


For anyone who walks | 
and stands a lot; wear 
with closed-toe shoes. 


For open-toe shoes and 
strappy sandals. 


For wearing with pants, 
culottes, knickers or long 
skirts, day or night. 
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omen have been talking for years about the relative merits of 
being a homemaker versus being a job-holding wife. We decided 
, was time to solicit the opinions of some husbands on this issue. 
Vhat follows is a debate between two men, both of whom have full- 
me jobs in the same office, and do free-lance writing on the side. 
ach has two young children. But that’s where the similarities end . . . 


Ay wite has 
} career... 


nd I’m glad! 


‘Erik Marcus 


sterday was one of those days. I was stranded for 
irty minutes on a commuter train that wouldn't 
dge. I barely arrived at my children’s day-care 
ater before closing time. My blood pressure really 
se when we stopped at the supermarket and both 
mmy, 6, and Maggie, 4, started acting up. Later, 
I rushed around fixing dinner, making lunches 
the next day, answering the telephone and sign- 
3 school notes, I noticed the toilet in the bath- 
ym was leaking badly. By the time I had cleaned 
the mess and tucked the kids into bed, I was too 
ed to tackle the typewriter and finish the article 
vas writing. 

Where was my wife? In Southern California, at a 
e-day educator’s conference. But despite my tem- 
rary frustration and exhaustion, I felt no resent- 
mnt toward Anne. On the contrary, I was gen- 
nely glad that she had an opportunity to improve 
r professional skills. 

’m delighted that Anne is a working wife—for 
any reasons, the least of which is economic. 

For one thing, my wife is no ordinary woman 
ofessionally. She is the principal of a school for 
ulti-handicapped blind children, a part-time in- 
actor at San Francisco State University, an occa- 
mal author of articles for journals in her field and 
riodically a consultant to schools from California 
Chicago. 

[ am extremely proud of her, and so are our 
ildren. And certainly, my wife and I do not see 
rselves as rivals, whether in terms of salary or 
somplishments. Instead, we try to be as suppor- 
of each other as possible. Last summer, for 
ample, Anne was a guest speaker at a conference 
‘Tel Aviv, Israel, and I attended as well to hear 
¢ presentation. Anne says I’m her biggest fan. 
Sonversely, whenever I publish an article, she 
3ses out copies to all her friends, (continued) 







Wy wife is 
a homenaker... 
and 9m glad! 


By Jason Scott 


Whenever my wife meets a working woman, the first 
question she is asked is, “So what do you do?” When 
Debra replies that she’s a homemaker, she often 
meets with one of two distinct attitudes. The first is 
envy. One working mother we were introduced to 
recently proceeded to tell Debra how lucky she was 
that she “didn’t work.” “I wish I had it so easy!” she 
said. Debra looked startled. (I cringed.) The fact is 
that thoroughly tending a home and rearing two 
daughters is by no means “easy.” 

The other attitude, scorn, is much more upsetting. 
Some working wives act as if Debra were somehow 
less of a person for not being a “working woman”— 
and as if I were a Roman slavedriver for keeping her 
under lock and key. Yet I firmly believe that the 
lifestyle my wife and I have chosen deserves neither 
envy nor scorn, but respect. 

Seven years ago, when our first child, Joanna, 
was born, Debra decided to remain at home with the 
baby. At the time, having my wife leave a good job 
as an office manager for an orthopedic surgeon did 
pose an economic burden, but we both agreed that 
we didn’t want other people raising our children. 

Three years later Nora was born. Debra and I are 
still committed to the belief that children need con- 
stant nurturing. When our daughters have a special 
problem or experience some joyful moment, at least 
one of us should be there for them. And Debra 
wanted to be the one. 

There are, to be sure, certain trade-offs. Debra does 
get tired of housework, running the kids to school or 
doing endless errands. “And, it’s natural to wonder 
about what other accomplishments I might have made 
if I were not being a homemaker,” she says. 

Even so, she is hardly a dumpy hausfrau munching 
chocolates all day. Debra is still the fox I married al- 
most a decade ago, and as slender and attractive today 
as when she wasa fashion (continued on page 167) 
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Warning: The Surgeon General Has Determined 
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continued 


workers and her mother. How’s that 


‘mutual support? 

Perhaps because we enjoy each 
1er’s successes so much, neither of us 
n see why we should have to defend 
2 fact that we’re both working par- 
ts. Just because each of us holds a 
l-time job does not mean that we 
n’t care deeply for each other and 
‘our children. “In this household,” 
ys Anne, “neither our relationship 
r our children ever take a back seat 
achievement. Both of us equate hap- 
1ess with family—not with success 
money.” 

In fact, Anne and I make a con- 
‘ted effort to spend most evenings, 
ekends and vacations with our 
ungsters. During the spring and 
mer months, the four of us love 
ng to the local pool club for a swim 
ore dinner. And Anne and I use our 
ation time to take the kids to such 
ces such as Yosemite and Disney- 
d. The four of us even go skiing in 

High Sierras. In many ways, our 
e together is more meaningful sim- 
because we don’t ever take it for 
nted. We treasure each other’s com- 
y, and since all four of us have such 
and interesting lives as individu- 
we each bring a measure of excite- 
t to family gatherings. 


We share the chores 


e feel that with the two of us being 
ally involved both in paying the 
s and caring for the children, we 
e a very fluid and contemporary 
ily structure—one that real- 
ally prepares our children for the 
of lifestyle they will undoubtedly 
when they grow up. 
ere is no role playing under our 
. We don’t have stereotypes. Our 
(dren see how we share in their 
. For instance, Timmy’s elemen- 
school is adjacent to our daugh- 
day-care center, which he also 
nds after school. I drive both the 
ren to school in the morning, and 
er most circumstances Anne picks 
‘nm up at night. And, in general, 
my and Maggie are as likely to be 
‘my calendar as my wife’s, and 
ll go to Daddy with a cut finger as 
lily as they'll go to Mom. 
's Anne says, “This way of life al- 
t our son, who. quite naturally 
‘s to his father as a role model, to 
yess his sensitive and artistic na- 
I think this will have profound 
lications in his development as a 
'.” And already Maggie knows that 
irl can accomplish as much as she 
ts professionally. Also, I think it’s 
| for the children to see their 
“ler as a person who commands re- 
#'t and earns money in the outside 


























IT'S GREAT, 


Because it’s fun! 
It comes in 6 exciting 
colors, and they all peel off 
easily. Besides, Mom loves 
it cause it doesn’t need 
nailpolish remover. 
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world, rather than as someone whose 
only purpose is to serve their needs. 

Still, I must confess that Anne does 
carry more of the household load. But 
I was an all-American diaper changer 
when the kids were infants, and I still 
rate high in the grocery-shopping cate- 
gory. Among my other chores are coor- 
dinating all house repairs and baby- 
sitting. And I cook three meals a 
week, something which, believe it or 
not, I’ve actually learned to enjoy. 

Let’s face it, though. There is defi- 
nitely a negative side to having a 
working wife. The most obvious diffi- 
culty is not having enough time to get 
things done. We share the typical frus- 
trations of all married parents with 
similar working hours—hurrying to 
pick up the cleaning and get the car 
repaired, coordinating two incomes 
and two checking accounts (my wife’s 
rarely balances), taking turns getting 
the kids to the doctor and dentist .. . 
the list never ends. 

There is no question that working 
parents pay a price. But the toll has no 
bearing on professional obligations or 
the quality of parenting. The cost is 
personal. There is a profound lack of 
privacy—of quiet time alone, without 
demands. 

I'll admit that sometimes I do feel a 
lack of personal attention because of 
Anne’ active lifestyle. But then, my 


Tinkerbell: JUST INVENTED 
“B0-PO? IT’S THE WORLD'S FIRST 
BRUSH-ON PEEL-OFF NAILPOLISH, 




















Because it never requires 
nailpolish remover, and it’s 
non-toxic so it’s safe! Be- 
sides, Susie loves to brush it 
on and peel it off and | love 
to see her 
\ have fun! 


resentment at not being waited upon 
probably dates back to my mother, 
who spoiled me rotten. 

Yet Anne and I always make time 
to resolve any personal differences. 
Whenever we feel there is a serious 
problem that needs to be discussed, we 
schedule a leisurely dinner at a favor- 
ite restaurant for just the two of us. 
This way we are not interrupted and 
we don’t discuss problems in front of 
the children. 


We still socialize 


But it doesn’t always take a crisis to 
get us out of the house in the evening! 
Of course, we don’t socialize as often 
as we would if we weren’t so busy. But 
when we do, I find that because most of 
our friends are also working husbands 
and wives who come from a variety of 
professions and disciplines, the con- 
versations are quite stimulating—and 
not segregated. The men don’t go off to 
discuss work and women, and the 
wives don’t congregate to gossip about 
children and men. After all, the 
husbands as well as the wives are in- 
volved in both personal and profes- 
sional spheres, and that seems to me 
to be ultimately healthy and 
productive. 

I’m glad, in spite of occasional in- 
conveniences, that this is the way of 
life Anne and I have chosen. End 
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MEDINEWS By Beth Weinhouse 


Exciting new discoveries are being made 
every day in the field of medicine. 


This column will help keep you up-to-date, so yc 
and your family can stay your healthiest. 


UNMASKING 
“THE GREAT IMPOSTOR” 


Have you been suffering from mys- 
terious headaches, facial pain, tooth- 
aches, earaches, or sore, popping or 
cracking jaws? If so, you’re not alone. 
Ten million Americans—eight million 
of them women (mostly working 
women between the ages of twenty 
and forty)—suffer from a condition 
called temporomandibular joint (TMJ) 
disorder, nicknamed “The Great Im- 
postor” because of these varied symp- 
toms that can mimic other problems. 
Fortunately, new techniques have fi- 
nally made this disorder both easier to 
diagnose and easier to treat. 

TMJ disorder is a malfunction of the 
jaw joint, and it’s usually caused by 
clenching or grinding the teeth when 
under stress (although it can also re- 
sult from poorly aligned jaws). TMJ 
disorder is also caused by jaw joint 
overuse—for instance, a seamstress 
who holds pins in her teeth or a flight 
attendant who must constantly smile 
are both at risk. 

If you suspect that you may be suf- 
fering from this problem, your dentist 
can help you. He may recommend heat 
and massage, a muscle relaxant or 
pain medication, a specially fitted bite 
plate, electronic stimulation or a pro- 
gram of biofeedback and stress control. 


CHILDREN WANTED FOR 
CEREBRAL PALSY STUDY 


The John F. Kennedy Institute for 
Handicapped Children in Baltimore, 
Maryland, is seeking infants to par- 
ticipate in a new study on cerebral 
palsy, the most common childhood 
motor disorder. Any infant under eigh- 
teen months old who is suspected of 
having cerebral palsy may be eligible. 

The study, funded by the National 
Institutes of Health, will try to deter- 
mine just how helpful physica! thera- 
py is in the treatment of CP. All the 
children in the study will receive free 
diagnosis and treatment for one year. 
In addition, they will be followed up 
periodically after the year is ove: 

For more information, write or cal! 






















































country on November 18, the date 
this year’s American Cancer Soci 
Great American Smokeout. And o 
you've lasted twenty-four hours w 
out a cigarette, why not forever? — 

If you need a new reason to q 
consider this: A recent study by Ff 
vard researchers shows that the ¢ 
dren of smoking mothers are m 
more likely to be asthmatic than 
children of nonsmoking moth 
What’s more, asthma severe enoug 
limit normal activities is twice as ¢ 
mon among smokers’ children 
among nonsmokers’ youngsters. 

According to’ Dr. Steven L. C 
maker, the head of the Harvard 
search team, there’s only one b’ 
advice for smoking mothers of ast 
tic children: “Quit.” 


FINALLY, 
BABY-SITTERS’ A NON-FATTENING FA 
BACCALAUREATE | 


With the future of the dubir 
effective starch blockers uncerta! 
there anything available for di 
who want to have their cake anc 
weight, too? 

Sucrose polyester (SPE), a synt 
fat with no calories (because it ci 
be absorbed and digested), was reé 
ly tested at the University of C: 
nati Medical Center. Researcher: 
substituted SPE for cooking oil, 
garine, salad dressing and m 
naise, and used it to prepare 
gravy and milkshakes, claim th. 
substance looks, tastes and cook 
like conventional fats. An exam 
the calories Saved: A regular v 
milkshake contains about 235 
ries, but one made with SPE 
taining SPE and milk) has on 
Studies of people who included £ 
their diet showed they lost weig 
cause their food intake was lowe 
an average of 500 calories a da} 
though they thought they were 
their usual amount of food. A 
benefit of SPE is that it helps 
cholesterol levels. 

SPE is not yet on the mark 
when the FDA approves th 
stance, doctors will be able to r 
available to their overweight pé 


Mrs. Barbara Mosher, Clinical Re- 
search Unit, John F. Kennedy Insti- 
tute, 707 North Broadway, Baltimore, 
Md. 21205, (301) 955-4146. 
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Baby-sitting is a job with a great 
deal of responsibility—especially for a 
young teenager. However, in the past 
there has been no “job training” avail-_ 
able. But now the American Red Cross 
is offering a baby-sitting course to 
teach boys and girls eleven years and 
older basic child-care skills. The 
course includes information about first © 
aid, accident prevention, child growth 
and development, nutrition, infant 
care and home security. At the end of 
the eight-session course, the “gradu- 
ate” will receive a certificate of com- 
pletion. 

Course fees are determined by local 
Red Cross chapters. If you and some of 
your neighbors often hire the same 
local youngsters, you might consider 
all chipping in to send your sitters to 
baby-sitting school. Call your local 
Red Cross for more information. 






































THE GREAT AMERICAN 
SMOKEOUT—ESPECIALLY 
FOR MOMS 






For your health—and just to prove 
you ean do it—try this test of your 
| willpower: Give up smoking for 
twenty-four hours. Join the rest of the 
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CONNED: 





Confidence games, frauds and swindles bilk women of 
millions of dollars each year. But you can protect yourself, if you knc 
what the scams are. Here’s a rundown on the ones that most 


commonly trap women. 


When Carrie, the woman in the 
cartoon below, discovered she had 
been duped, she felt disgusted 
with herself ... and betrayed. At 
first she couldn’t figure out exactly 
what had happened, but gradually 
she realized that sne had been a 
victim of one of the oldest con 
games in the world. Her new 
“friend,” Marge, a _ confidence 
trickster, had put the envelope of 
money in Carrie’s path, won her 
trust, conned her into handing 
over $3,000 in savings and then 
switched the envelope of money for 
one filled with worthless paper. 
Like many other unfortunate 
victims, Carrie, a trusting, affable 


nd Marge find a fat 


po 







Kes C Varrie’s savings. 







believe it. 
This is a 
lucky day. 


and naive woman, had actively 
participated in defrauding herself 
in one of thousands of confidence 
games and swindles. These eco- 
nomic crimes cost our nation a 
staggering $44 billion last year, 
more than ten times the amount 
lost in burglaries, robberies and 
muggings combined. 

While both sexes are vulnerable, 
women are most often victimized, 
especially by certain swindles. For 
example, the con pictured below 
ensnares women four out of five 
times. “Women have a tendency to 
want to be thought of as pleasant 
and polite. Many of us don’t want 
to be considered tough customers,” 


CARRIE'S LUCKY DAY? 


This is fantastic! 
Think of all the 

things I’ll be able 
to do with the 


Doug Taylor 







Carrie withdraws $3,000 from her} 
account after watching Marge do th 


ie I wonder what's keeping Marge. 
I hope everything is okay. 


=. FINALLY, | nothing here 


N CAR. RIE. but newsprint 


By David Nimmons and Katherine Barre 


says Clair Villano, president of 
National Association of Consur 
Agency Administrators. She ; 
other consumer fraud special 
believe that women are incline 
assume the best about peo 
And, of course, women are | 
quently looking for bargains | 
ways to stretch tight housek 
budgets—needs that play ri 
into the greedy hands of co 
dence operators. 

One of the most ironic and _ | 
barrassing aspects of these sc; 
is that the victims willingly + 
ticipate. In effect, the victim we 
with the criminal. Instead of | 
ing her money taken (contint 





















My lawyer said we need to pl 
$3,000 each as a show of fait 
keep it five days. If nobody c! 
by then, the $15,000 is lega 





























GASP! 


There’s ~ 






I’ve been 
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ntroducing the Reese’s Cookie. 
hocolate Chips ana Peanut Butter Chips...irresistible. 


& 1 cup shortening or 4 cup butter or margarine 
~ 1 cup of sugar 
1/2 cup packed light brown sugar 
1 teaspoon vanilla 


, eggs 
2 cups unsifted all-purpose flour 
1 teaspoon baking soda 
1 cup semi-sweet chocolate chips 
1 cup Reese’s Peanut Butter Chips 


Cream shortening or butter or margarine, sugar, brown sugar and 
vanilla until light and fluffy. Add eggs and beat well. Combine flour and 
baking soda; add to creamed mixture. Stir in semi-sweet chocolate chips 
and Reese’ss Peanut Butter Chips. Drop by teaspoonful onto ungreased 
cookie sheet. Bake at 350° for 10-12 minutes or until light brown. Cool 
slightly before removing from cookie sheet. About 5 dozen 21/2-inch 
cookies. 

Or substitute one cup of Reese’s Peanut Butter Chips in your favorite 
chocolate chip cookie recipe. 
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by force, she gives her money away. 

The best insurance against falling 
into such a trap is common sense and 
a know!e —. of how scams work. Here 
are some of the most common ploys 
women should be aware of. 


When strangers bear gifts 


Carrie was taken in by a scam 
known as the pigeon drop (or pocket- 
book drop, as it’s sometimes called), 
which was first documented in China 
more than a thousand years ago. The 
essential ingredient of this, and most 
other scams, is that the con artist con- 
vinces the victim that she’s getting a 
terrific deal. He plans every detail of 
his trick carefully, and psychologically 
manipulates his victim so that she fol- 
lows his instructions without question. 
As our cartoon illustrates, Carrie was 
so excited about her newfound money 
that by the time she withdrew her 
savings, she couldn’t think sensibly. 

When a victim is so distracted, the 
con can easily switch the envelope 
with money in it for one that is stuffed 
with worthless paper. 

A similar kind of confidence trick is 
the “jewelry game,” in which the vic- 
tim is approached by someone with a 









That's a 
fabulous 
mm) | deal! Why 
such a ring 
for only 


sad tale (about a sick mother or hun- 
gry children) and a piece of valuable 
jewelry to sell at a very low price (sup- 
posedly because the swindler needs to 
get money quickly). Moved by the con’s 
plight and lured by the low price, the 
victim pays $150 for a ring she be- 


lieves must cost $600, 
fact, is worth about $5. 

In the con, the trickster even offers 
“proof” that the article is genuine. 
“People think only diamonds can 
scratch glass; but you can scratch a 
window with glass ‘diamonds’ if you do 
it right,” says Susan Decker (not her 
real name), a con artist who cheated 


but which, in 
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continued 


victims out of $150,000 before she was 
arrested in California. 

Susan, by the way, is amiable, edu- 
cated and well-spoken. In fact, she 
worked for a doctor for many years 
before turning crooked. Susan is prob- 
ably the person you'd be least likely to 
suspect, and is leagues away from the 
sleazy criminal type that women iden- 
tify as “cons” in their minds. That’s 
exactly why she was so successful. 


Bargains to watch out for 


“If a deal sounds too good to be true, 
it probably is,” warns Susan Decker. 
Confidence operators often lure their 
victims with ploys few of us can resist 
—low prices and one-time-only offers. 
They pressure you into buying without 
adequate consideration by convincing 
you that any delay might cause you to 
miss the opportunity. 

Women at home should particulanls 
watch out for fabulous deals that come 
to them via the telephone. An example 
of this is the TV con, where someone 
calls your home to tell you about a 
fabulous—cash only—sale of televi- 
sion sets at a local department store. 

The bogus salesman instructs you to 
meet him outside the store, give him 
the money and back your car toward 
the platform where he’ll load up your 
new television. While you’re backing 
up, he disappears! 


Don’t bank on it 


Possibly because consumers today 
have become tougher customers, cons 
are often going straight to where the 
money is—the bank. A frequently suc- 
cessful scam, the “Bank Examiner 
Fraud” carries a double lure. It plays 
on a victim’s respect for authority, as 
well as her desire to be a good citizen. 
The victim is contacted by phone or at 
the bank by a “bank official” who says 
he’s trying to catch an employee who's 
suspected of embezzling. The victim is 
encouraged to withdraw thousands of 
dollars so the “inspector” can mark 
and record the bills. She’s given an 
official-looking receipt and thanked 
profusely for doing her part in bring- 
ing a criminal to justice. The money is 
supposed to be returned and re-deposi- 
ted within several days, but of course, 
the “bank examiner”’—and the wo- 
man’s savings—disappear. 

Interestingly, a new bank con plays 
on different emotions. In this very cur- 
rent scam, a “guard” comes up to peo- 
ple in line (three out of four of them 
women in one city plagued by this 





_DON’T BE CONNED:! 


confidence trick) and offers to expedi 
the transactions because he kno 
they’re valuable customers. He se: 
the flattered consumers in the office 
section, then pretends to take th 
cash deposit to the teller. When t 
victims are looking elsewhere, 

makes a quick getaway. Recently, 
lucky con offered this “service” to o 
woman, and two customers in li 
ahead of her complained that she vw 
getting preferential treatment. T 
guard apologized profusely, and end 
up taking the money of all three! 


Can you help? 


Cons play on a variety of emotia 
and attitudes, both positive and neg 
tive. Unfortunately, we can 
swindled by being too generous as 
as too greedy. Right now ’tis the 
son for bogus-charity frauds, and 
lice files bulge with reports of frau 
lent appeals. For example, a solici 
often a cute child or an adult dres 





My mother's 
sick,and | 
/ need 
money. 





in religious garb, appears at the fi 
door. Imbued with the holiday sp 
who can resist handing over at lez 
few dollars? The problem is that 
cute child or sincere-sounding a 
may not be affiliated with any org 
zation. In the name of nonexisten 
phanages or benevolent associat? 
they take advantage of our goodw 

Confidence men also _ play 
women’s desire to be good neigh 
and good sports. If you find it diff 
to send door-to-door salesmen awé 
your heart melts when someone 
you a sad tale, you may be a si’ 
target for one of these scams. 

An example of this is the the ‘ 
Doctor” scheme, in which a 
dressed man claims that (contin 
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ae nuttier fudge starts with crunchier, | 
Be iZale r walnuts. Diamond Walnuts. You can’t buy 
fresher, better quality walnuts than 

OTE ema Clee me aoa cer! 
touch your family will eat up, | 
Sa matioulec RBC Ae ICCC lia 
in all your favorite recipes. 
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TWO-TONE FUDGE 


2 cups packed brown sugar 1 tsp. vanilla 
1 cup granulated sugar 1 6-0z. package (1 cup) butterscotch 
1 cup evaporated milk pieces 
» cup butter 1 cup coarsely chopped Diamond Walnuts 
1 jar (about 7 oz.) 
marshmallow creme chocolate pieces 


1ucepan, combine first four ingredients. Bring 
\] boil, stirring constantly over moderate heat. 
0 minutes, stirring occasionally. Remove 
it. Add marshmallow creme and vanilla; 
| smooth. To 2 cups of mixture, add 
er ch pieces and 4 cup of the walnuts; 
blend well. Pour evenly into greased 9-inch 
quare pan. To re maining hot mixture, eee 
colate pies ss and } 
Pour over but te rs cotch mixture. C hill Tati 
firm. Makes about 2’ pounds. 


DIAMOND WALNUTS MAKE IT SPARKLE. 


DON’T BE CONNED! 


continued 


s wallet has been stolen. His business card shows him to 
. a doctor, which helps persuade the victim to loan him 
e hundred dollars or so “until I can get home and write 
uu a check.” With a sad story, an earnest expression and a 
ke ID, a clever con can make a thousand dollars a day! 
What can you do if you really believe that the person 
king you for money might be sincere? Aid him without 
ving cash. Suggest, for example, that the police could 
lp him recover his stolen property, or that a traveler's 
d society could assist him in getting home. You might 
it be offering substantial help, but given these options, a 
ook probably would disappear quickly. 


Your money troubles are over! 


Cons also strike when they know that a change in a 
oman’s circumstances makes her particularly vulnerable. 
ne of the cruelest cons involves widows who mistakenly 
ust.an “investment adviser” with their money. “We get 
tters all the time that are really heartbreaking,” says 
aris Anderson, director of securities for Florida’s depart- 
ent of banking and finance. “Things like: ‘I’ve lost all my 
isband’s insurance money. | just don’t understand it. Mr. 
ith seemed like such a nice man.’” 
Con artists of this type study the obituaries looking for 
‘wly widowed women—and nowadays widows are not the 
ly victims. In California, a smooth-talking, attractive 
n found recently divorced women with the assistance of 
on who knew about their change in family status 
id what their assets were. One of these unfortunate 
vorcées ended up giving the confidence trickster $38,000 
en he promised her 30 percent interest in 90 days. 
he’s a bright woman, too,” says Carole Piceno, criminal 
pstigato at the district attorney's office in Santa Bar- 
ra, California. “Just very naive.” 
any women seem to be especially innocent about fi- 
ncial matters, believing wholeheartedly in bright prom- 
s of future investment returns. “Common sense tells you 
t if such a guarantee were genuine, we'd all plunk 
n seven thousand dollars for a return of twenty-one 
usand within the year,” says Clair Villano. “A lot of 
men think a guarantee is magic. But a guarantee is 
y as good as the company offering it.” 


Advice to lonely hearts 

‘We’re going to get married!” Joyce joyfully told her 88- 
r-old mother. A middle-aged teacher, Joyce had just met 
k six weeks before, and had been swept into a whirl- 
nd romance with daily roses and candlelight suppers. 
ndsome and charming, Dick was the kind of man she 
ught would never be interested in her. He was amusing, 
sitive and incredibly attentive. 

o weeks after she announced the wedding, Dick ar- 
jed one night, looking very distraught. His younger 
‘ter had been in a terrible car accident and needed 
iiney, but all his cash was tied up in investments. Joyce 
pcily agreed to his proposal. She would withdraw her 
000 savings, and he would pay it back later. Of course, 
Jer never came. Once Dick had the money in his hands, 
disappeared from Joyce’s life for good. 

‘n a second case, another Romeo was arrested for swin- 
ng one woman, a college professor, out of $11,000, and 
other woman—whom he went so far as to marry—out of 
),000. Freed on bail, he took off, and is still at large. 

ow could women be so gullible? “Women seem to make 
/mselves more desperate than men for someone’s love 
11 approval,” says Dr. Janet Wolfe, a clinical psychologist 
i associate director of the Institute for Rational-Emotive 
lerapy in New York. “They’ll play up the positives of the 
/ationship, downplay the negatives, and fail (continued) 
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Got an urge for something sweet? Bake your 
favorite dessert with Sweet 'N Low. Sweet 'N Low 
gives cakes, pies— anything you cook, bake or can 
—a sweet, Satisfying taste. Without those extra 
calories. And, unlike some other sugar substitutes, 
Sweet 'N Low doesn't lose its sweetness when 
exposed to heat. 


Boma time you crave a little something sweet, go 
_. ahead — cook and bake with a friend. 


= — 


¥ 
GRANULATED 
SUGAR 
SUBSTITUTE 














DON’T BE CONNED! 


continued 


to recognize the evidence that the man is bad news 


Indeed, the marriage swindle is probably as old as ma 
riage, and is one of the most devastating of cons and one 
the most difficult to stop. Because of the embarrassme 
involved, it’s estimated that two thirds of the victims nev 
report what happened to the police, and the con m 
simply moves on to other states and other lonely wome 
Women should watch out for other frauds, too, that c 
prey on their need for companionship. These include offe 
of dance lessons (where women are romanced by th 
instructors and talked into signing up for more and m 
lessons, or sometimes investing money in the “studio”) aj 
dating services that make exaggerated promises, whil 
they can’t keep. The worst of these engage in four- to sj 
hour sales pitches, and end up matching people at rand¢ 
. if at all. “Of course there are legitimate companit 
too, but it can be a very risky area,” says Hershell Elkit 
senior assistant to the attorney general in California. | 
advises approaching these services with caution, choosil 
those that have been in business for a while and have 
good record, and checking with local regulatory agenc| 
and the Better Business Bureau for prior complaints. | 


No mind for mechanics? 


While consumer fraud is different in style and substai 
from confidence games, the line between the two is oft 
very thin. The car mechanic who takes advantage of ye 
ignorance, the home repairman who insists you need | 
pensive emergency repairs, the bogus “energy expert” v 
sells you worthless energy-saving equipment, are all ¢ 
ning you, and all counting on many women’s aversion 
things mechanical or scientific. Americans lost 5.5 bill 
dollars last year to consumer fraud, much of it with 
knowing they’d been cheated. Donna’s story is typical: 

“This repairman, who was doing free furnace cheg 
came to our house when my husband was away,” 
explains. “When he’d taken the furnace apart, he told 
it was leaking and might explode if we didn’t repl 
certain parts. Since he had it all open, he said it woul¢ 
cheaper to fix now, and that we might risk a fire 
waiting. He even showed me a flame where the gas lea) 
at one of the joints. I told him to go ahead. It cost } 
hundred and twenty-five dollars.” 

The ploy is classic: preying on a lone victim, the ap] 
to safety, the pressure to decide immediately, even 
“leak” (created by dripping (continued on page . 


“Ta-daaaaa!” 
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The fine line between 
good coffee and great coffee. 


You don’t have to be a connoisseur of great coffee to 
know what brand of coffee to buy. All you have to do is 
read the label. If it says 100% Colombian Coffee, it’s 


the richest coffee in the world. If it doesn’r, it isn’t. 1602 Eiombien Cortes 


ALFEDERATION OF COFFEE GROWERS OF COLOMBIA, 140 East 57th Street, New York, New York 10022 















rning: The Surgeon General Has Determined 
Cigarette Smoking ls Dangerous to Your Health. 
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Know your 


STYLE 


rying to find the right hairstyle for you? According to top 
lollywood hairdresser Jose Eber, your lifestyle is really the key. 














tart by taking our 
ifestyle Quiz on 
1e next page. 


























fter you’ve 
iscovered your 
festyle color (Red, 
ireen or Blue), 
2»ad Jose’s savvy 
ggestions on 
irdos (and 
n’ts) for you. 


onus: Victoria 
rincipal and 
ight other stars 
veal their hair 
roblems (they 
ave them, 

90!) and share 
aeir super 
dlutions. 


yright © 1982 by Jose Eber 
= Suzy Kalter. From the book 
TAKE YOUR HEAD, 

MLING. To be published 
Warner Books’ New York 
"tographs by 
ve Schapiro 
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y hair 
just wasn’t as flattering 
as it could be. 99 


Victoria Principal 











HE LIFESTYLE QUIZ: Take it and you'll 
nd the hairstyle that’s best for you. 


When I wake up: (A) I 
nic, because I’m late; 

) it’s early and I’m 

idy to roll; (C) I go 

ck to sleep. 


My morning beauty 
itine: (A) takes less 
in twenty minutes; 
)is done whenever I 

1 fit it in; (C) depends 
my plans for the day. 


When I look in the 
rror: (A) I wish I 
ild fix myself up; 

) I just splash my 
e with water; (C) I 
idy every line. 


Hach A.M., my hair: 
)needs a wash and 
7; (B) just falls into 
ice; (C) is perfect; it 
s just done yesterday. 


My hair: (A) gets cut 
enever I think of it; 
is cut every 4 to 6 
ks; (C) is kept long 
d just trimmed. 


My hair color: 
)is do-it-myself; 

is my natural color; 
is done ata 









neutrals; (B) brights; 


anything that’s “in.” 





8. The handbag I carry: 
(A) is an all-purpose 
bag; (B) is something 
fun and cheap; 

(C) always matches 

my clothes. 


9. Hair-care tools I 
use: (A) a round brush 
and blow dryer; (B) 
nothing; (C) curlers, 
combs, clips, etc. 


10. For breakfast: 

(A) I grab something 
and run to work; (B) leat 
cereal and fruit; (C) what 
I eat depends on the 
day ahead. 


11. To wash, I: 

(A) shower each - 
morning; (B) shower 
several times a day, after 
sports; (C) take a 
leisurely bath. 


12. I have help in my 
home: (A) never; 

(B) about once a week; 
(C) full-time. 


13. I make myself look 
good: (A) for me; (B) to 
suit my lifestyle; 

(C) for my man. 


14. I work: (A) ata 
regular job; (B) at 
home; (C) flexible hours 
or not at all. 





15. My fingernails: (A) I 
do them myself; (B) are 
short and neat; (C) are 
regularly manicured 
professionally. 


16. I am active and 
athletic: (A) on week- 
ends; (B) all the time; 
(C) almost never. 


17. When I have some 
extra money: (A) I buy 
a necessity; (B) I buy a 
gift; (C) I splurge. 


18. The perfect vacation 
is: (A) a trip to Europe; 
(B) hiking and back- 
packing; (C) a trip to 

a beauty spa. 


19. My bedtime is: 

(A) after the 11 PM. 
news; (B) early, after a 
hard day; (C) whenever 
the party’s over. 


20. My beauty routine 
is: (A) sensible; 

(B) slap-dash; (C) time- 
consuming. 


Now add up your score. 
Give yourself 2 points 
for every A answer, 1 
point for every B an- 
swer, and 3 points for 
every C answer. Turn 
the page to find your 
lifestyle color. 

















en Jose gave my hair a new 
ge, he gave me a new image—it 
cted the way I felt about myself, 
I dressed and how I acted. I 


er exposed to direct sunlight, 
ich can change the color. I eat 
Yl-balanced meals. I steam my 
rin the shower every morning 
ten or fifteen minutes before I 
sh and condition it. I believe in 
eventive conditioning; I don’t 
ait until I need it. That’s why I 
escribe my beauty routine as 
being somewhat time-consum- 
ing, but sensible. 


i 
| Jose: Victoria’s hair is very 
straight, and slightly layered 
to give some volume on top. 
She likes bangs to accentu- 
ate her beautiful eyes and 
mouth. This mass of Irish 


Setter hair gives Victoria a youn- 
ger, sexier look that also balances 
her tiny face. 


SARAH PURCELL 


I’m the worst when it comes to fix- 
ing my hair, and I haven’t got the 
time to fool around with it. I need 
a cut I can handle. When I’m work- 
ing, I can be in all kinds of crazy 
situations—I’ve done interviews in 
the Grand Canyon and on a horse 
ranch. I just don’t have time to 
worry about whether my curls are 
hanging in the right place. My hair 
is long enough to give me versatili- 
ty, but still short enough for me to 
handle myself. 


Jose: I layered Sarah’s hair on the 
sides to make her face look a little 
fuller, and to soften the chin line. 
Sarah likes change, and wants her 
hairstyle to be different every time 
she comes to me. But I always give 
her a style that’s easy to care for. 





GOLDIE HAWN 


I’m really nervous about going to 
the hairdresser. If I knew how to 
cut hair, I'd probably do it myself. 
But I trust Jose completely. Usually 
I go to him in a complete state of 
confusion and we work together. I 
have definite ideas about my hair; 
I push it around on my head and 
we discuss how it looks. I don’t 
believe in bringing in pictures; 
they’re tough to work with. I like 
my hair a certain way—not too 
done .. . tousled. I don’t care much 
about face shape or any of those 
things; I care about it feeling right. 


Jose: Goldie has enormous eyes 
and a long neck, so she needs soft, 
messy hair to frame her face. The 
layers make this style easy to care 
for—she doesn’t even need a 
brush—but there’s enough length 
and body so that she can smooth 
out her hair and glamorize her 
look for special occasions. 
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Lifestyle RED : 
Like Farrah, Cathy an 
Penny ... you have 

crazy, busy life that me 
involve children, sever 
sports, or more than oj 
job. You have almost i 
time to spare for yoursé 
You care about yo 
looks, but lack of tir 
often works against yo) 
best intentions. You ne 
a style that can withstai 
lack of attention. 




























46 


really 
wanted a change 
from the Farrah look.99 


Farrah Fawcett 








Juiz answers 


Jow, darling, you’ve taken the 
uiz and added up your score. If 
ou scored 20-30, you are Life- 
tyle Red—you are sporty and 
ave no time for anything. If you 
cored 31-40, you are Lifestyle 
rreen—you're a working woman 
vith only a set amount. of time, 
nce a day, for your beauty rou- 
ine. If you scored over 40, you are 
iifestyle Blue and you have as 
auch time as you need. Why do I 
hink knowing your lifestyle is so 
mportant? Well, there are many 
eauty books on the market and 
aany articles in magazines that 
an..tell you how to pick the best 
airstyle for your face. While this 
aay be good advice, I say a hair- 
tyle is useless if you can’t do it 
ourself and it doesn’t fit into your 
ime schedule. So, darling, that’s 
yhy I think the key to finding the 
erfect hairstyle must begin with 
our lifestyle. Now that you know 
our lifestyle color, read my advice 
n finding and keeping the perfect 
airstyle that’s best for you and 
ou alone. Lifestyle Red starts be- 
yw; you'll find Lifestyle Green on 
age 151, Blue on page 154. 





tow to handle your 
1air—Lifestyle Red 


he best haircut for you. The 
ifestyle Red woman is often in- 
lined to get a short, short haircut, 

t this is not a must, darling. Like 
very other woman, you can make 
our hair work at any length, de- 
ending on these considerations. . . 





have thick hair and a small face, 
nd when I lose weight, I lose it first 

my face. I have a theory that you 
ould use what you have, what God 
ave you, and take it one step fur- 
ver—not go in the opposite direction 
r try to be something you’re not. 
the Grace Kelly look, with every 
air in place, is lovely, but that’s not 
vy look. Whether my hair is short 
r long, I like it kind of messy. 


lose: Farrah’ naturally wavy hair 
' what every woman wants. She can 
vash her hair and finger-style it— 
he needs no brush or hair dryer. 
‘ut every now and then she wants to 
y something different. Farrah re- 
ntly did just that—see her new 
vort look (inset). 


@ Short Hair: can be great, but 
your shoulders shouldn’t be too 
wide or heavy, neck shouldn’t be 
too long or thick and you should 
not look like a man with the style 
you pick. Avoid severe, geometric 
and “pixie” styles. Short hair 
should still be long enough to be 
versatile, and you should be able 
to use electric rollers to style it if 
you want. 

Remember, it’s Lifestyle Red 
who gets the most bored with her 
hair when it has only one look, 
and short, short hair is the hard- 
est to “dress up.” 

@ Medium-Length Hair: I happen 
to like medium-length hair best 
for the Lifestyle Red woman be- 
cause I think it’s the most ver- 
satile. It can be either layered or 
cut more or less in one length. If 
you have perfectly straight hair, a 
one-length cut is a good wash-and- 
wear style. If you have curl or 
wave, a layered cut will be easier 
to\control. In either case, no mat- 
ter how many times you shower or 
change, you can still restore your 
hairstyle with a minimum of 
effort. 

® Long Hair: Long hair is a pos- 
sibility for Lifestyle Reds if it is 
cut in layers and can dry natu- 
rally. In that case, long hair offers 
versatility and can always be 
pulled back for sports. Long hair is 
not good, though, if you have per- 
fectly straight, one-length hair 
and live in a cold climate, because 
it takes a long time to dry and can 
really slow you down. And you 
know you hate that! No matter 
what length, a good haircut is a 
necessity for everyone, but es- 


CATHY LEE CROSBY 


The first thing Jose ever said to me 
was, “Darling, you have no hair, 
but we're going to fake it.” With styl- 


‘ing, Jose has managed to make m 





pecially Reds. Take time to find a 
good haircutter and schedule hair- 
cuts when you need them. It will 
save you time every day. (continued) 


Paps 


short hair bushy and full and wo® iy 


derful, and I ‘feel very beautifui 


When I’m at his shop, I watch who 


everyone is doing, and then I imi-%& 


tate. [ve noticed that to get the hair™ 


to look fuller, Jose turns the rollers 
up instead of down, so now I do that, 
too. 


Jose: Cathy Lee has baby-fine hair. 
To get the fullness that she likes, I cut 
the hair several different, very irregu- 
lar lengths. I also lightly tease it, and 
use hot rollers set in different direc- 
tions, all of which helps make her hair 
appear thick. 


















How to shampoo 
your hair 


For the Red woman who knows 
that the next day is going to be so 
busy that she will not have time to 
wash her hair, the trick is to 
shampoo the night before and next 
morning merely wet hair or spray 
it with a water-spritzer bottle un- 
til the hair takes shape. 

I tell everybody to shampoo in 
the shower because I think this is 
easier, unless you have a built-in 
professional sink in your home— 
and your own live-in shampoo boy. 

First, rinse your hair in lots of 
water, not so hot that you burn 
your scalp or make your head se- 
crete its oils too fast (which can 
make your hair get dirty more 
quickly). 

Pick a soft shampoo. I suggest 
that you pick two or three sham- 
poos that you like and rotate them, 
either daily or by the bottle. “Soft” 
means mild to me. After all, when 

























you are washing your hair every 
day, you want a mild shampoo. Do 
not use too much shampoo and 
lather only once. I don’t think you 
need a double sudsing unless you 
have spent three weeks on a camel 
in the desert with your hair un- 
covered. (Then you need profes- 
sional help for your head as well 
as hair!) 

Use a lot of water when you 
shampoo, but remember that suds 
are not the important thing: Mas- 
saging the shampoo into the scalp 
is what counts. Use your fingertips 
(not your nails) in a rotating circu- 
lar motion, and be sure to work 
over the entire scalp and your 
hairline. 

Rinse thoroughly. And I mean 
thoroughly—for two or three min- 
utes. You don’t have to use a cold 
rinse for the last 30 seconds, but 
many Reds like it. Cold water does 
help to produce sheen, and some 
experts say the cold stuns the oil 
glands into closing down produc- 
tion so that hair becomes dirty 
less quickly. 


Conditioning 


You can use creme rinse when you 
shampoo, but remember that the 


ANGIE DICKINSON 


My hair is baby-fine, so Jose gave 
mea perm... but just at the roots 
of my hair. In the past, any style I 
had drooped right away, but this 
doesn’t happen after a root perm, 
which adds a lot of body so the 
hair doesn’t go flat. My hair is also 
easily damaged. When Jose sets it 
on electric curlers, he only leaves 
them in for a few seconds. This 
way, the style really lasts. 





@ Jose: Because of the fine quality of 


















Angie’s hair, it’s cut all one length. 
This style also shows off her bone 
ructure. Its sophisticated and 
xy, yet easy for her to do herself. 


ARILYN McCOO 


like to keep my hair long, but the 
ends are damaged and need to be 
trimmed regularly. I hurt my hair 
when I had the curl relaxed, so I’m 
letting it grow, and Jose is gradu- 
ally cutting off the damaged ends. 
Because my face is very thin, I 
like to wear my hair in a way that 
deemphasizes that—the layered cut 
really helps. And my bangs play 
down the size of my forehead. I 
don’t worry about anything else on 

























creme goes mostly on the ends, 
the roots. If you’re going to be 
the sun, go light on creme rin 
because you don’t want to muck 
your hair so that it needs to 
washed any sooner than you c 
help it! 

According to how dry your h 
is, you should have deep or hea’ 
conditioning once or twice a we 
This is when you use a cre 
product or oil-treatment con 
tioner and then wrap your hair | 
foil or a towel and leave it 
20-30 minutes. Lifestyle Reds ¢ 
ways groan at this part, but rea 
it’s very simple—you do it wh 
watching television with the fa 
ily or making the childrer 
lunches for tomorrow. You cé 
rinse out the conditioner after he 
an hour and then towel-dry yor 
hair and save shampooing un) 
the next morning. 


How to dry your hair 


The Lifestyle Red woman will s¢ 
dom stand still long enough 
fully style her hair with a bloy 
dryer (that’s one way to keep fro 
damaging your hair!). Instead, ar 
because her cut is suited to be ; 
intune (continued on page 1 


my face, because I can’t do an| 
thing about it! © 

Jose: Marilyn keeps her hair lo 
so she can have different styl 
Her hair is naturally curly, with 
lot of body and fullness. She nee¢ 
a little height to balance her hat 
style, so I just layer the top. 





When I went to Jose, I wanted | 
whole new look. I just said, “Cut 
and he did, to my shoulders. 


on many variables: it depenc 
mostly on what's the right look fi 
me. And I don’t like too much hai 
which makes my face look roun 
When the hair is away from m 
face, I look better. 


Jose: Barbara has such a stul 
ning face, she can wear her ha 
any way. But the way I like it be 
is when it’s one length, long, so u 
can fool around with it and mal 
her look different. She has r 
perm, she lets her hair dry nati 
rally, and she doesn’t need ar 
fullness, so we can just play and a 
whatever style she feels like. 








2 





ay hair is 
the kind 
dit lMm Ve Cy 
40D ed 


Angie Dickinson 





Lifestyle BLUE 

Like Angie, Marilyn and 
Barbara ... you have the 
time and patience to work 
with your hair until it’s 
exactly the way you want 
it to be. You think nothing 
of changing your clothes 
or hairstyle on the same 
day. Your main desire is 
to look as good as you 
can. You are the woman 
every other woman envies. 





mastery of the simple, 

elegant solution 

characterizes John 
Saladino’s interiors. 
Q: Is there a low-cost way to 
make windows look luxurious 
without making draperies? 
A: Use white drafting paper, 
which lets in a wonderful, 
softly veiled light. Get the 
paper at an art supply store, 
cut to proper length, make a 
sleeve at each end, insert 
wooden dowels, and hang | 
with L-shaped brackets (left); 
Q: How can I turn an 
ordinary plastic shower | 
curtain into a visual asset? 
A: Suspend the curtain from 
metal chains (from the 
hardware store) attached to 
drapery track, mounted at 
the ceiling. (See the long, 
shimmery result, below.) 
Q: Can you suggest an idea 
for inexpensive, elegant 
lighting? 
A: Glass chemical beakers 
have clean, simple lines, cost 
very little and are easy to 
wire (any lighting-repair 
shop can do it). Add a paper | 
or fabric shade for a 
handsome lamp (bottom). 











Lilo Raymond 


i imaqination than 








pecial to you from America’s greatest interior designers. . . a million 
ollars worth of answers to the most-asked decorating questions. 
tart here, more designer ideas on page 156. By Barbaralee Diamonstein 
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jas Hooper 


7 Mark 
4 Hampton _ 


Romantic 


raditionalist Mark 
Hampton's ideas 

are ravishingly beautiful, 
surprisingly functional. 
Q: How can I have a 
dressing table that is practical 
and glamorous? 
A: Get an old desk with file 
drawers for storage and cover 
it with thrift shop linens— 
less expensive than new ones, 
and easy to launder because 
they’re made of cotton (left). 
Q: What can I do with a 
worn but lovely old rug? 
A: Why not upholster a chair 
with it (below)? If there 
isn’t enough rug to cover the 
entire chair, it is correct 
to do the back of the chair in 
another fabric. 
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an V7 \ j 
al he sleek, pared-down 
interiors of design teai 
Bob Bray and Mike 


Schaible are pianned for 
maximum impact, minimu; 
maintenance. 

Q: I love good art, but mu: 
work within a budget. Hov 
can I make my walls drama) 
A: Many bookstores—and 
especially the ones that sel 
secondhand—have volume: 
collected photographs, 
drawings, detailed renderii 
of animals or plants, some 
which are-fascinating and 
beautiful. Find a collection 
you respond to, select your 
favorites from the book, 
frame in inexpensive plast’ 
“box” frames. A large 
arrangement of related 
prints, -hung in precise, evé 
rows, makes a striking 
statement (left). 

Q: There are many unusu 
coffee table ideas, but mos) 
them look homemade and 
gimmicky. Do you have an 
fresh suggestions? 

A: A simple Japanese 
lacquer tray on almost any 
kind of sturdy base makes) 
great coffee table. The tray 
are available at Japanese 
import stores and 
department stores, but the 
large one, above, was madi 
by a cabinetmaker. 


Thomas Hooper 


approach to design is 

imaginative, sometimes 
himsical .. . and always 
ry workable. 

: What can I do to hide an 
vkward window? 

; Why hide it when you 

n turn it into a plus? Do a 
ompe-l’oeil valance of 
ywood, like the one, right. 
s not difficult to make. , 
ugh out the design on 

afting paper, have it cut to 

ape at a lumberyard, then 

int it to look like fabric. 

1 oddly placed or poorly 

oportioned window should 

treated individually 
cause it does not fit in with 
e rest of the decor. Look at 
chitectural eyesores like 
ese as opportunities 
- creative solutions. 

- How can I create 

ractive, accessible storage 
‘books, bulky sweaters and 
1er odds and ends? (I don’t 
ve space for a large wall 
rage system.) 

You could outfit an 
linary closet with shelves, i 
od-looking hampers, 
skets and other storage 
vessories in shapes and Albert 
es that suit your needs. If 
sre is any leftover space, 
ng in an arrangement of adley 
eresting, colorful objects SEE 

decorative effect. The | e 
stairs closet-turned- ti 
rage-room, below, even has NNnOVa Ve 
ot plate and tea things 
. for a quick snack . . . it’ 
attractive, it’s a shame to 
3e the door on it. 


\ er Hadley’s unique nee 




















re ideas, page 156. 
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here is a ey menace on our 
highways that affects each of us 
whenever we drive our cars. This 
threat to our safety is as real and 
as frightening as that posed by the 
much-publicized combination of 
drinking and driving. What is this 
little-known road hazard? Iron- 
ically, it’s the otherwise beneficial 
medications that many Americans 
take regularly for a variety of major 
and minor complaints. 

The very medicines we take to make 
us well often have side effects that hin- 
der our ability to drive safely and can 
put us on a collision course with danger. 
An examination of the most commonly 
prescribed drugs reveals a long list of 
worrisome side effects—dizziness, con- 
fusion, hallucinations, blurred or double 
vision, hearing disturbances, drowsi- 
ness, lethargy and fainting. Even over- 
the-counter medications can rob us of — 
our alertness and slow down our re- 
flexes. Cough syrups, painkillers, 
allergy remedies and diuretics are 
among the many everyday medicines 
that can render even the most careful 
drivers unsafe at any speed. 

FARM LMC TAY oma ele hYer OOM) MOLT 
evening, Rhoda Burkes eyes began to 
bother her. She took out the eyedrops 
that her doctor had prescribed, and 
carefully placed three drops in each eye. 
Then she headed out to her car. 

It wasn’t until she turned onto the 


two-lane road outside Phoenix that 


Rhoda realized something was very 
wrong. The headlights of an approach- 


.. ing: truck seemed far too bright. The 


glaring light caught her eyes, blinding 


~ her. She jerked her head away, feeling 


AMG OLAS (T01, cam O RAL (LIFT ame RT Ad Ma eleha ze) 
past, seemingly inches away. Beyond it, 
there was nothing but pitch black, and a 
wave of panic swept over her as Rhoda 
realized that she could not see. Blinded, 
she was a prisoner in her automobile 


Be gh Yoaee ola MA,Te OCT) BAY 2 
_miles per hour. 


Rhoda was lucky. She was able to 
slow her car and pull off the road, a 
move that may have saved her life. car 


- nobody knows just how many drivers 


aren't so lucky, how many are involved 
in accidents, possibly even losing their 
lives, because Creare) on page 158) 














~ Here’sa ten-piece wardrobe that will take you 
| practically anywhere, plus tips from fashion consultant 
: mily ae on a to pull it all together. 


nd He From LOOK] He WORKING, ne TERRIFIC 24 HOURS A DAY, by Emily Cho and Hermine Lueders, to be published by 
ae Ge Er oar Hair and ma p by Rick Caldw 








W-A-R-D-R-O-B-E 


we 
picked 
what 


1. Suede jacket. The short, 
feminine cut lets it go 
sporty or dressy; an up-to- 
date shape yet a true classic. 
2. Tweed skirt. With its 
small, tight weave in three 
tweedy colors, it combines 
well with many tops. 


3. Silk print blouse. Classic 
in style, but its lively colors 
make it fashionably versatile. 
4. Gabardine skirt. Both 

the fabric and the neutral 
color make it wearable 

three quarters of the year; 
for the other basic skirt 
shape to own, see #2. 


5. Off-white blouse. Easily 
combines with any color or 
print; can stand on its own 
with simple jewelry. 

6. Silk print skirt. Turns 
blouse (#3) into a dress; 
brings a “dressier” element 
into the wardrobe. 

7. Turtleneck sweater. With 
the emphasis on shoulder 
detail, it’s better than a plain 
basic; can go under a jacket or 
stand alone. 


8. Gabardine pants, Neutral 
color, medium weight produce 
a classic; wear with every top, 
sporty to dressy. 

9. Bright jacket. Chosen for 
its color, light weight and 
easy shape to go over a dress, 
skirt, pants; wear it loose, 
open, closed, belted, bloused. 
10. Plaid blouse. Sporty 
pattern with dramatic styling, 
goes with tweeds or solids. 
Now turn the page to see 
how to combine them ail. 
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fom 


Starting 
here, a 
month of tips 
and wardrobe 
combinations. 



















ihe 10+4 3+4 
‘ 


if. Fa, The smaller 
Php Ns stthe plaid or 










4 

| yi shop against 

| 4 “> print of a a deadline 
a patterned top, (a party next 

| the more Saturday). 

i| versatile it Pressure 

| will be and purchases 

| the more often are seldom 

| you'll wear it. good buys. 


14 
94548 


| A brightly 4 
i colored jacket 
is an instant 
way to add 
fashion zip, 
particularly if 
you usually 
wear neutrals 
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9+53+4 


. if your outfit 
is composed 
of three solid 

* colors, make 
sure one of 
them is bright, 


snappy. 
























short, keep 
top and 
bottom in the 
same pattern 
or color family. 


7+8 


eg 8 


Try not to 


Try to finish 


10+8 


If you're tall 


If you’re 
difficult to 

fit on the 
bottom, shop 
for skirts or 
pants first. 
Then shop for 
sweaters or 
blouses. 


+10+2 


off your outfit 
with a belt. 
Even if only 
the buckle 
shows, that 
touch will 
pull your look 
together. 


you'll look 

good in any 
“big top” or 
blouson; be 
sure to finish 
off with a belt 
for focus, to 
control fullness. 



























































9+5+8 


9+3+4 


Shopping ahead < 


Tuesday Wednesd 
3 


3+4 

















9+3+8 










A coordinated Invest in 
but finished a trend, 
look composed not a fad. 


of separates 
is a more 
contemporary 
way to 

put yourself 
y ® together. 


9 


1+10+8 


Example: A“ 
longer, fuller 
skirt is a 
trend; jungle- 
print culottes 
are a fad. 


9+3+6 

































Clothes If the color of 
you wear an outfit is 
most often bright and 
should be eye-catching, @ 
thought of as keep the 
investments. style lines 
Buy the best direct and 
quality you very simple. 


can afford. 










If youre on a 
really tight 












budget, be ones wit} 
clever and long, slit 
buy the latest waist, sh 

















in accessories off and p 
rather than it up wil 
an entire colorful Si 
outfit. wide belt: 













’ 5+8 


On the subject 
of balance, it’s 
generally 

more flattering 
when the 
darker color 

is worn on the 
bottom, the 
lighter on top. 









means the 
selection is greater; 
also, you can spend 
the season wearing 
the clothes. 









ursday 


4 





R 8-2 


Saturday 
6 












Friday 
> 


























1+5+8 om  1+4 1+7+8 
The heart Never buy Try on an 
of a good anything if entire outfit 
wardrobe is you’ve just before you 
the jacket. gained or buy. Comfort 
Make it the lost weight (10 counts! 
best you can Ibs. or more). 
lg) afford and Resist the urge 















you'll always 


until you’ve 
feel good in it. 


leveled off. 


11 13 











































+7 +2 7+2 14+5+2 
solute fact: All the acces- If your hem 
king a sories you comes down 
it of wear at one just as you're 
ssing in time should tie rushing to a 
arates gives together in meeting (or 
‘maximum | one mood: e.g., out the door), 
rion mile- gutsy belt and don’t despair— 
for every boots, or lace Scotch tape it, 
lar spent. and pearls. repair later. 


20 


1+3+8 


When shopping 
to match 


















9+5+6 


If you’re thin, 
skirts with 













pants area 


must in a movement are something 
wardrobe, but better than you already 
only if they straight own, take 








fit perfectly. 
Take lots of 
time when 

trying on. 


skirts. Good: 
layers, blousons. 
Bad: skintight 
anything. 


the item with 
you to be sure 
the two go 
together. 



















+3+6 | 10+2 















_minute 





If youre tall, Shop for 
add open flared skirts clothes on 
high heel add grace to your sale if you’re 
n outfit, height; very looking for 
‘make it straight skirts “extras” like 

sier and or a matched blouses. Good 
top and bottom basics, like 





jackets, may 
be out of stock. 


exaggerate 
height. 


The key to wardrobe versatility is a few well- 
chosen pieces in a variety of styles. Combine 
them in any number of ways to create dozens 
of different looks—from sporty to dressy. 


Illustrations by Garrie Blackwell. Photographs by George Barkentin. 

















ward- 


robe 


grand 
plan 


Rely on separates. 
They give you the 


greatest freedom to 
create your own 
individual style. And 
coordinated separates 
that work together 
make it seem as 
though you have a 
lot more clothes than 
you do! 

Choose year-round 
fabrics that you can 
wear three quarters 
of the year on all but 
the hottest or coldest 
days. Best bets: 
challis, wool jersey, 
gabardine, rayon, 
crepe, silk. 

Pick year-round 
colors that look right 
for any season. Red, 
navy, teal, olive, 
cocoa, camel, beiges, 
grays, black and 
cream are all good 
choices. Pick the 
ones that flatter your 
skin, eyes, hair. 

Add one new outfit a 
season. This is an 
easy, inexpensive way 
to stay up-to-date. 
This year, for 
example, choose a 
jacket with wider 
shoulders. But avoid 
exaggerated shapes 
that don’t go with 
anything else 

you already own. 
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Master 
of the 
Game 


Winning meant 
everything to Kate. 

No one would stop her 
from getting what 

she wanted , not even 
her son. An intriguing 
excerpt from the 

new best seller 


by Sidney Sheldon. 


ne of Brad Rogers’s re- 

sponsibilities was to over- 

see the long-range plan- 
ning department of Kruger-Brent 
International. He was brilliant at 
finding businesses that would 
make profitable acquisitions. 

One day in early May, he walked 
into Kate Blackwell’s office and 
placed two folders on her desk. 
“Two companies, Kate. If we could 
pick up either one of them, it 
would be a coup.” 

“Thanks, Brad. I'll look them 
over tonight.” 

That evening, Kate dined alone 
and studied Brad Roger’s confi- 
dential reports on Wyatt Oil & 
Tool and International Technology. 
Both reports ended with the let- 
ters NIS, the company code for 
Not Interested in Selling, which 
meant that if the companies were 
to be acquired, it would take more 
than a straightforward business 
maneuver to accomplish it. Each 
company was privately controlled 
by a wealthy and strong-minded 
individual, which eliminated any 
possibility of a takeover attempt. 
It was a challenge, and it had been 
a long time since Kate had faced a 
challenge. The possibilities began 
to excite her. Wyatt Oil & Tool was 
owned by a Texan, Charlie Wyatt, 
and the company’s assets included 
producing oil wells, a utility com- 
pany and (continued on page 171) 





opyright © 1982 by Sidney Sheldon. From MASTER OF 
THE GAME, by Sidney Sheldon, published by William Morrow 
1 Company, Inc. Illustration by Rob Sauber. 
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| perfect 
tat Cr 


caer: 
that suits 
your needs... 


suits your style 
By Sue B. Huffman, Food Editor 








At last! A party-planning strat- 
CU MC lg 
ig Lame) (rote) Me) Cyt con 
ipes is keyed to suit a range of 
entertaining styles. Hate to fuss? 
Choose from the group marked 
Quick and Easy (though they’re 
oR acta tamCORUBCaie 
know they’re simple to make). 
Want to show off culinary skills? 
Try our Worth-the-Effort recipes 
SPS Uitte er iitaecy mee 
bers one and all. If you’re count- 
ing costs, there’s a batch of 
Budget ideas that taste like a 
million. And for times when 
money is no object, indulge your 
CT OM ULM Cy Cae Ce 
mistakably Extravagant. See ex- 


. F amples from each category here 





and on the next four pages. Then 
~ turn to page 114 for our Party 
Menu Guide, which shows you 
how to put it all together. 


FDA CE cee EL 
Left: Almost a party in themselves, our 
adaptable appetizers can be used two 
ways: Pre-dinner, serve two or three of 
your favorites. Or, select a delectable 
array—at least six—add drinks, and 
you’re all set for a cocktail evening. 


ae EO 
trap reesei eee ete OC ime TG 
: 2 miels) 
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eaecse 
Parties 
Tee 




















To create a mar- 
aCe eek 
choose entrée 
first. We give 
you ten ele- 
gant choices 
eam ule 
an ethnic or 
regional ac- 
cent (right 
Time ttm uta! 
the newest 
reeset ie 
aac titi ae 
Plan every- 
thing else 
—appeti- 
zers, des- 
CY 4 ee) 
ram Com tai e 
—to com- 
_plement the 
entrée. (For 
inspiration, 
see the Party 
Menu Guide, 
page 114.) 


TRL STE 
Right: Couscous 
with Lamb and 





_of sunny Moroccan fla-  — 
_vors. Left, top: Torte # tie 
Milanese, splendid layer- s 
ings of cheese, ham and 
spinach in a pastry crust. 
Ors tee We EC Tele tir| 
combines shrimp, zesty sau- 
sage. Bottom: Cannelloni made 
with crepes is an elegant switch 
on the popular Italian dish. 
DLT RNG, A WER 
Recipes begin on page 132 eer 

















Perfect 
Parties 
desserts” 










End a party with sweet sensations...gorgeous dess 
fantasies that look as wonderful as they taste. (Gues 
love spectacular happy endings...and they offer yc 
the chance to indulge your creativity.) These festi 


grand finales almost guarantee a standing ovatio 


This picture, far left: Silken 
Eggnog Chiffon, topped with 
a special pecan sauce. Left: 
Baked Alaska, always a show- 
stopper—and it’s do-ahead! 
Below: Heavenly Cranberry 
Mousse is a melt-in-the- 
mouth delight. Right, top: The 
ultimate elegance...rich 
French Chocolate Roll; be- 
low: Croquembouche is a 
tower of cream puffs to driz- 
zle with raspberry sauce. 





Recipes begin on page 143 
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PARTY 
MENU 
GUIDE 


Each of our great party 
recipes has been rated for 
time and money: Budget ¢ 
Extravagant—to indicate 
relative cost; and Worth tk 
Effort or Quick & Easy— 
denote preparation time | 
and effort. It’s a no-fail 


KEY TO CODES 








B BUDGET 


Low-cost and luscious 


Sy EXTRAVAGANT 
Great impressions at a pric 


Gree™ oi 
attic Arad (s 


yiced 
and 


* WORTH 
Wr THE EFFOR 


Delightfully show-off 


QUICK 
0 & AND EASY 


Marvelous taste, minimal fu 


* 
Marinate d 
IChoke e 
























system, whatever your 
entertaining style. 
Examples: Want a dish 
that’s luxurious but simple 
to make? Choose one 
marked EX, Q&E. 
Watching pennies, but 
eager to show off cooking 
skills? Select a recipe 
marked B,WTE. For 
inspiration, see menus, lef 
Recipes begin on page I11¢€ 








*Indicates recipe giv 


Its More you. 
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Narning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
17 mg. “tar”, 1.4 mg. nicotine av. per cigarette by FTC method. 
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‘APPETIZERS 
continued from page 109 HON 
TURKEY PATE iN ENDIVE (Q&E, EX) 


pictured on page 108 








a delicious pate. 
serve it 


Smoked turkey make 
If you can’t find any endive, 
with crudit 


Paté 


crackers. 


| cup walnuts, toasted 
2 cups smoked turkey (about 4 
lb.), cut Into chunks 
Yq cup butter or margarine, softened 
Ye cup mayonnaise 
Yo cup sour cream 
1 tablespoon minced onion 


6 heads Belgian endive — 
Grapes, for garnish 


Grind walnuts in food processor. “Add 
remaining paté ingredients and pro- 
cess until finely ground. (Or grind wal- 
nuts in food grinder with fine blade 
attachment, then grind turkey. In me- 
dium bowl, combine with remaining 
pdté ingredients.) Cover and chill at 
least 1 or up to 24 hours. Makes 3 cups, 
20 calories per teaspoon. 

To serve, separate endive leaves and 
place a teaspoon of paté on one end. 
Place on a tray, garnish with grapes. 


CHICKEN ORIENTALE (WTE, EX) 





pictured on page 108 


Cubed chicken breasts marinated in 
ginger and soy, wrapped with snow 
peas, serve d with gingery tahini dip. 


Ys cup soy sauce 
Ye teaspoon fresh minced ginger or 
Ys teaspoon ground 
2 whole chicken breasts, 
skinned and boned 
2 cups chicken broth 
36 fresh snow N peas 


Tahini Dip 





1 cup sour cream 
2 tablespoons tahini (find in 
gourmet section or 
specialty shop) 
2 tablespoons soy sauce 
1%2 teaspoons minced fresh ginger or 
Ye teaspoon ground 


Combine soy sauce and ginger in shal- 
low dish. Add chicken breasts, turning 
to coat with soy sauce. Cover and re- 
frigerate at least 4 hours or overnight. 

In large saucepan combine chicken, 
marinade and chicken broth. Bring to 
a boil, reduce heat and simmer 15 
minutes. Remove from heat and cool. 
(Can be made ahead. Leave chicken in 
broth, cover and refrigerate.) 

In medium saucepan heat 2 quarts 
water to boiling. 
water 


Place snow peas in 
and cook 15 seconds or until 
ight green. Drain; cool under cold 
ning water. Pull string off each side 
id and split, peeling halves apart. 

t chicken into ¥2- to %4-inch cubes. 


Wrap a snow pea half around each 
piece of chicken and secure with tooth- 
pick. Cover and refrigerate until ready 
to serve. Serve with Tahini Dip. Makes 
72 pieces, about 10 calories each. 
Tahini Dip: In small bowl combine all 
ingredients. Cover and refrigerate un- 
til ready to serve. (Can be made 24 
hours in advance.) Makes 1 cup, about 
15 calories per teaspoon. 


PESTO TORTELLINI (Q&E, B) 





pictured on page 108 


This is so tasty, you may want to whip 
up a batch for a light supper. 


Y2 cup parsley leaves 

1 tablespoon pine nuts or almonds 

1 garlic clove 

1 teaspoon dried basil 

Y2 teaspoon salt 

Ys cup olive oil 

Ya cup grated Parmesan cheese 
Y2 pound cheese tortellini, homemade 

or frozen 
Tomatoes and basil, for garnish 


Chop parsley in blender or food pro- 
cessor. With motor running, add pine 
nuts, garlic, basil and salt; process un- 
til garlic is chopped. Slowly add olive 
oil. Stop machine and fold in cheese. 
Cook tortellini according to package 
directions. Drain and toss with sauce. 

Serve at room temperature with 
toothpicks. (Can be made ahead; cover 
and refrigerate up to 48 hours. Return 
to room temperature before serving.) 
Garnish with tomatoes and_ basil. 
Makes about 12 4-cup servings, about 
115 calories each. 


CAVIAR MOUSSE (Q&E, EX) 


pictured on page 108 





A festive addition to any holiday party. 





6 hard-cooked eggs 

1 cup mayonnaise 

Ye teaspoon salt 

Y2 teaspoon white pepper 

1¥2 teaspoons unflavored gelatin 

2 tablespoons lemon juice 

2 tablespoons water 

1 teaspoon Worcestershire sauce 

1 rerbyee grated onion 

1 jar (3% oz.) red lumpfish caviar, 
rinsed 

1 jar (2 oz.) red lumpfish caviar, 
rinsed, for garnish (optional) 

Sour cream, for garnish (optional) 


In food processor chop eggs very finely. 
(Or put through a ricer or food mill.) 
In medium bowl combine eggs with 
mayonnaise, salt and pepper; mix 
well. In small saucepan combine gela- 
tin, lemon juice, water, Worcestershire 
and onion. Cook over low heat until 
gelatin is dissolved; cool slightly. Com- 
bine with eggs. Stir in 3¥-oz. jar cav- 
iar, then pour into a 3-cup mold. Cover 
and chill overnight. 

To serve, unmold onto plate. Gar- 
nish with additional caviar and sour 
















Party Recipe Guide 
Each recipe in this issue is key 
with the following letters to h 
your party menu planning. 
B means Budget—low-cost 
and luscious. 
EX Extravagant—great 
impressions at a price. 
WTE Worth-the-Effort— 
delightfully show-off. | 
Q&E Quick and Easy—marvel- 
ous taste, minimal fuss. 
















cream, if desired. Serve with pum 
nickel bread or crackers. Makes 
servings, about 40 calories each. 


MARINATED CHEVRE (Q&E, # 
pictured on page 108 


So simple—and destined to be a sm 


1 log (11 oz.) Montrachet, goat 
cheese (chévre) 

12 cups olive oil 
1 tablespoon rosemary 
1 tablespoon chopped parsley 
1 teaspoon thyme 
2 bay leaves 
Ya teaspoon freshly ground peppe 



















Cut cheese crosswise into 2-i 
pieces. Place cut side down in 1-qu 
soufflé or baking dish. Combine 
maining ingredients and pour ¢ 
cheese; cover and refrigerate. If 
does not cover cheese, spoon mix 
over and rotate cheese frequently 
distribute flavor. Marinate at leas 
hours, turning cheese once a 
(Can be kept 1: week; flavor impre 
daily.) 

To serve, remove cheese from 
Place on lettuce-lined serving ¢ 
with a rim. Spoon oil and herbs ¢ 
each piece. Serve*with crackers. Mé 
32 servings, about 40 calories — 
tablespoon. (Hint: Strain remair 
oil and save for salad dressing.) 


-HOISIN BEEF 
IN CABBAGE ROLLS (WTE, E: 


pictured on page 108 





Katja Goldman, a Greenwich Vili 
caterer, shared this recipe with us. 


2 pounds beef flank steak 





Sauce 


_¥%3 cup hoisin sauce (available in 
gourmet section or Oriental 
food shop) 

3 tablespoons cornstarch 
3 tablespoons soy sauce 
3 tablespoons dry sherry 
2 teaspoons sesame oil 


1/2 tablespoons peanut or salad oil 
Y2 cup finely chopped red or 
green pepper 
2 heads green cabbage 


Pound and trim flank steak; cut int 
inch julienne strips. In large k 
combine hoisin sauce, (contint 
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The breeze was brisk. 
Our sails were full. 
The coffee was Brim. 
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APPETIZERS 


continued 

















cornstarch, soy sauce, sherry and s 
ame oil. Add meat; refrigerate a) 
marinate overnight or up to 2 days. 

When ready to cook, heat peanut 
in wok or skillet. Add meat and a 
fry until well-done. Add pepper, s 
and remove from heat. Cool; refrig) 
ate until ready to assemble. 

Blanch cabbage leaves. If leaves 4 
large, cut in half or quarters. Pui 
tablespoon meat in center of each le 
fold up bottom edge, then fold the t' 
sides toward center and roll up. (C 
be made ahead. Cover and refriger| 
up to 6 hours.) Serve at room tempe’ 
ture. Makes about 48 appetizer se’ 
ings, about 45 calories each. 


ZUCCHINI PUFFS (Q&E, B) 
pictured on page 108 





Almost too simple to be true. 


2 medium zucchini (about 12 oz.) 
¥3 cup grated Parmesan cheese 

¥Y3 cup mayonnaise 

Y2 teaspoon basil 


Slice zucchini into 36 %-inch roun 
In small bowl combine remaining 
gredients. Spread each zucchini sl 
with a thin layer of mayonnaise m 
ture and place on broiler pan. (Can 
made ahead. Cover and refrigerate) 
to 24 hours.) 

Broil 5 inches from heat in pf 
heated broiler about 30 to 60 seco 
or until top is golden brown. Ma) 
36, about 20 calories each. 


SALMON SOUFFLE 
ROULADE (WTE, B) 


pictured on page 108 





Several slices of this on a plate wo 
also be an appropriate first course fe 
dinner party. 





Yq, cup butter or margarine 
Yq cup flour 
Yg teaspoon salt 

1% cups milk 
4 egg yolks, slightly beaten 
4 egg whites, at room temperature 
1 tablespoon grated Parmesan 

cheese 


Filling 


-1 can (15% oz.) red salmon, 
well drained 
1 tablespoon lemon juice 
1 tablespoon mayonnaise 
1 package (3 oz.) cream cheese, 
cubed 
2 tablespoons freshly chopped dill 
or 2 teaspoons dried 











Pumpernickel bread, crackers or 
melba toast 
Sour cream and fresh dill, for garnist 


Preheat oven to 400°F. Grease 
line a 15%2x10%x1-inch_jelly- 
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n with foil long enough to extend 
er ends of pan. Grease foil well; 
t aside. 
In heavy 2-quart saucepan melt but- 
r or margarine over low heat. Blend 
flour and salt; cook 1 minute, stir- 
yg constantly. Gradually pour in 
ilk. Cook over medium heat, stirring 
nstantly, until mixture comes to a 
ll boil. Remove from heat. Stir about 
tablespoons sauce into egg yolks, 
en gradually stir yolks into sauce. 
t aside to cool slightly. 
In large mixer bowl beat egg whites 
high speed just until they hold a 
‘t peak. Add half the whites to sauce 
xture; fold in gently and thorough- 
Then fold in remaining whites. 
ur into prepared pan and spread 
only. Bake 15 to 20 minutes or until 
ffed and golden. Remove from oven 
d invert pan onto a clean towel that 
s been sprinkled with cheese. Care- 
ly peel off foil. Starting with a long 
e, roll up soufflé and towel jelly-roll 
shion; set on rack to cool. 
ling: In food processor or blender 
nbine salmon, lemon and mayon- 
ise. Process until smooth. Add re- 
ining filling ingredients; process. 
assemble: When soufflé is complete- 
cooled, unroll. Spread filling on 
iflé to within ¥2 inch of edges; re- 
1. Wrap roulade and refrigerate un- 
firm. (Can be made ahead. Cover 
d refrigerate up to 24 hours.) 
serve: Cut into ¥%-inch slices. Serve 
pumpernickel bread, crackers or 
lba toast garnished with sour 
am and fresh dill. Makes about 28 
ses, 80 calories each. 


\TE IN FRENCH BREAD (Q&E, B) 





Butter or margarine 

pound chicken livers 

cup chopped onion 

tablespoons chopped parsley 

‘teaspoon salt 

\teaspoon allspice 

‘teaspoon nutmeg 

\tablespoon dry sherry 

‘ounces French bread, either 
one 24-inch, two 12-inch or 

| three 8-inch loaves, enough 
for six 4-inch sections 


; 
nufty new way to serve pate. 
| 


) arge skillet melt 4 tablespoons but- 
( or margarine. Add chicken livers, 
‘on, parsley, salt, allspice and 
imeg. Cook about 10 minutes over 
(lium-high heat until livers are 
|} wn and onion is translucent. Spoon 
'») food processor or blender. Add 
irry and process until smooth. Add 1 
itional tablespoon butter or mar- 
‘ine to livers; process until smooth. 
) on into bowl, cover and chill, about 

ours. Makes 1% cups. (Can be made 
_ad. Freeze up to 1 month. Thaw in 
‘ igerator about 24 hours.) 

rim ends off bread; (continued) 
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APPETIZERS 


continued 





cut into 4-inch lengths. With top of 
knife hollow out center of each section, 
leaving about ¥s-inch crust all around. 
With a knife or thin spatula, spread a 
thin layer of softened butter (about % 
cup) on the inside surface of each sec- 
tion. Wrap and chill for about 30 min- 
utes until | utter hardens. 

Using a thin spatula or spoon, fill 
each bread section with chilled paté. 
Press down firmly to avoid air pockets. 
Each 4-inch section holds % to ¥3 cup 
filling. Wrap and chill up to 6 hours. 
To serve, cut into ¥%2-inch slices. Makes 
48 pieces, about 45 calories each. 


CHEESE KRISPIES (Q&E, B) 


When our food editor, Sue Huffman, 
visited Stuttgart, Arkansas (the rice 
capital of the world!), last spring, she 
talked rice expert LaVerne Seiden- 
stricker out of this recipe. 





1% cups grated sharp Cheddar cheese 
Y2 cup butter or margarine, softened 
7/4 cup all-purpose flour 
Yq teaspoon salt 
Ys teaspoon ground red pepper 

1%, cups toasted rice cereal 


In large mixer bowl combine cheese 
and butter or margarine; beat until 
smooth. Mix in flour, salt and red pep- 
per. Fold in rice cereal. 

Place dough on wax paper and form 
into a cylinder about 12x1% inches. 
Wrap and refrigerate overnight. 

Preheat oven to 375°F. Slice roll into 
Ys-inch slices; place 1 inch apart on 
ungreased cookie sheet. Bake 10 min- 
utes. Remove from ccokie sheet and 
cool on rack. (Can be made ahead. 
Cover and freeze up to one month.) 
Makes 3¥2 dozen, 45 calories each. 


MIDDLE EASTERN MEATBALLS 
WITH CUCUMBER DIP (WTE, B) 





A refreshing change from run-of-the- 
mill meatballs. 


Meatballs 


1 pound ground lamb 
Y2 pound ground beef 
1 medium onion, finely chopped 
¥3 cup beef broth 
Y4 cup dry bread crumbs 
1 tablespoon chopped parsley 
2 teaspoons ground cumin 
1 teaspoon salt 
1 garlic clove, crushed 


Dip 
tT pkg. (3 oz.) cream cheese, softened 
Yq cup plain yogurt 
Ye teaspoon salt 
i garlic clove, crushed 


| cup peeled, seeded and finely 
chopped cucumber 


‘balls: Preheat oven to 400°F. In 
bowl combine all ingredients. 


Shape into 1-inch balls and place in 
jelly-roll pan. Bake 12 to 15 minutes or 
until cooked through. (Can be made 
ahead. Remove from pan with slotted 
spoon. Cool, cover and freeze. Thaw in 
refrigerator. Place in jelly-roll pan and 
heat through in 400°F. oven.) Makes 
about 55 meatballs, 35 calories each. 
Dip: In small mixer bowl beat cream 
cheese until soft. Stir in remaining 
ingredients. Cover and refrigerate up 
to 24 hours. Makes about 1% cups, 
about 20 calories per tablespoon. 


MUSHROOM FILO TRIANGLES 
(WTE, B) 





Frozen filo leaves are a boon to those 
who haven't the patience to make them. 


Mushroom Filling 


3 tablespoons butier or margarine 

2 pounds mushrooms, finely 
chopped 

3 tablespoons chopped shallots 

Ys cup dried bread crumbs 

Y4 cup chopped parsley 

2 tablespoons Madeira wine 

Y2 teaspoon salt 


Filo 
2 packages (16 oz. each) frozen 


filo (strudel) leaves 
1 cup butter or margarine, melted 


Filling: Melt butter or margarine in 
12-inch skillet. Add mushrooms and 
shallots. Cook over medium-high heat, 
stirring occasionally, about 20 minutes 
until moisture is evaporated. Add re- 
maining ingredients and cook, stirring 
constantly, until smooth, about 5 min- 
utes. Makes 3 cups. 

Filo: Cut filo sheets into 2-inch widths 
the length of the sheet. Work with one 
strip at a time; cover remaining filo 
with plastic wrap. Brush melted butter 
down length of each strip of filo. Top 
with another strip of filo and brush 
with butter. Fold over 1 inch at bottom 
edge. Place 1 teaspoon of filling at 
folded end. Fold to make a triangular 
shape. Continue folding in triangles 
along entire strip. Place on ungreased 
cookie sheet. 

Bake in preheated 375°F. oven 10 to 
12 minutes until golden brown. (Can 
be made ahead. Cover, freeze up to 4 
weeks. Thaw at room temperature 2 
hours. Crisp in 375°F. oven 5 minutes.) 
Makes about 100, 30 calories each. 


SHRIMP WITH GREEN SAUCE 
(WTE, EX) 


A switch from the usual red sauce. 





Green Sauce 


2 egg yolks 

le 

3 to 4 tablespoons lemon juice 
1 teaspoon salt 

Y2 teaspoon dry mustard 

Y4 teaspoon white pepper 


1 cup salad oil 
3 tablespoons chopped parsley 
2 tablespoons chopped fresh dill 
1 teaspoon dried 
4 green onions, chopped 
1 garlic clove, crushed 
1¥%2 teaspoons Dijon mustard 
Y4 teaspoon prepared horseradish 


cups milk 
small onion, grated 
garlic clove, minced 
teaspoon salt 
teaspoon pepper 
teaspoon bottled red pepper sauc 
pounds medium shrimp, shelled < 
deveined (about 48) 
quarts water 
lemon, quartered 
peppercorns 
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Sauce: Place egg yolks and egg 
blender and blend for 10 seconds. / 
1 tablespoon lemon juice, salt, 
mustard and pepper; blend 10 secor 
With motor running, add oil in s| 
steady stream until mixture is th 
ened. Add remaining ingredients, 
cept lemon juice, and blend for 
seconds. Add lemon juice to taste. (¢ 
be made ahead. Cover and refrige: 
up to 24 hours.) Makes 1¥2 cups sat 
about 60 calories per tablespoon. 
Shrimp: In large bowl combine m 
onion, garlic, salt, pepper and pep 
sauce. Add shrimp and toss. Cover 
refrigerate, stirring occasionally, 
least 2 or up to 8 hours. 

Bring water, lemon and peppercc 
to boiling. Drain shrimp and add tok 
ing water. Return to boiling; cook 1r 
ute. Drain and cool. Refrigerate u 
ready to serve. To'serve, arrange shr 
on platter and spoon sauce into sr 
bowl for dipping. Makes 16 appet 
servings, about 50 calories each. 


HERBED CREAM CHEESE(Q&E 





In addition to the serving suggest 
below, this spread is great with a 
raw vegetables or on crackers. 


2 packages (8 oz. each) cream 
: cheese, softened 

2 garlic cloves, crushed 

1 teaspoon dill weed 

1 teaspoon chervil 
Y2 teaspoon freshly ground pepper 
Yq teaspoon salt ' 


In mixer bowl or food processor + 
bine all ingredients until well mi} 
(Can be made ahead. Cover anaf 
frigerate up to 48 hours.) Maki 
cups, about 50 calories per tablesph 


Serving Suggestions 


@ Peel cucumbers and slice int} 
inch rounds. Spread half the cui 
bers with Herbed Cream Cheese {f 
with remaining rounds. Roll edgé|i 
chopped parsley. 
® Cut red and/or green peppers ii 
34x3-inch strips. Spoon cheese ff 
pastry bag, pipe onto strips. 
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TRADITIONAL PARTY MIX RECIPE 
Y, cup butter or margarine 2 cups Rice Chex® cereal 
14 tsp. seasoned salt 2 cups Bran Chex® cereal 
4'% tsp. worcestershire sauce 2 cups Wheat Chex® cereal 


2 cups Corn Chex® cereal 1 cup salted mixed nuts 


Preheat oven to 250 degrees. Heat butter in large shallow 
roasting pan (about 15xl0x2) in oven until melted. Remove. 
Stir in seasoned salt and worcestershire sauce. Add Chex and 
nuts. Mix until all pieces are coated. Heat in oven 1 hour. Stir 
every 15 minutes. Spread on absorbent paper to cool. Makes 
about 9 cups. 

Helpful Hint: Party Mix may be frozen, so save time and 
make a double batch. Thaw at room temperature in container 
in which it was stored. 


Surprise your family and guests 
with these delicious Party Mix variations. 


DOUBLE-NUT PARTY MIX RECIPE 


Y cup smooth peanut butter 2 cups Corn Chex® cereal 

Y, cup vegetable oil 2 cups Rice Chex® cereal 

Y tsp. salt 2 cups Wheat Chex® cereal 

Y, tsp. garlic powder 2 cups Bran Chex® cereal 
2% tsps. worcestershire sauce ¥% cup cocktail peanuts 
Preheat oven to 250 degrees. Heat peanut butter with oil in 
large shallow roasting pan (about 15x10x2) in oven until shiny 
and soft (about 5 minutes). Remove. Stir in seasonings until 
mixture is smooth. Add Chex and nuts. Mix until all pieces are 
coated. Heat in oven | hour. Stir every 15 minutes. Spread on 
absorbent paper to cool. Makes about 9 cups. 


es Parties are more fun when you serve 
. the nutty-rich grain taste of Chex Party Mix. 
An American holiday favorite for 26 years. 








HOT & SPICY PARTY MIX RECIPE 


¥% cup butter or margarine Y, tsp. bottled hot pepper sauce 
1% tsp. salt 2 cups Corn Chex® cereal 
1 tsp. garlic powder 2 cups Rice Chex® cereal 
1 tsp. onion powder 2 cups Wheat Chex® cereal 
Y tsp. chili powder 2 cups Bran Chex® cereal 
4% tsps. worcestershire sauce 1 cup salted mixed nuts 
Preheat oven to 250 degrees. Heat butter in large shallow 
roasting pan (about 15xl0x2) in oven until melted. Remove. 
Stir in seasonings. Add Chex and nuts. Mix until all pieces are 
coated. Heat in oven 1 hour. Stir every 15 minutes. Spread on 
absorbent paper to cool. Makes about 9 cups. 
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guide to planning 


Perfect parties 


Every hostess dreams. about giving the perfect 
party . . . where the food is beautiful and inviting 
.., and the conversation is sparkling ... anda 
magic aura of festivity turns the entire event into a 
truly memorable occasion. Whether you are 
entertaining six or sixty, the steps to success are 
basically the same: planning, timing, caring and 
sharing. On the following seven pages, we’ve 
gathered advice from experts on all aspects of the 
art of party-giving—to insure that both you and 
your guests have the most wonderful time. 








By Lys Margold 
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ERFECT PARTY PLANNING 


Bécause experience is life’s best teacher, we turned to 

someone who earns his daily bread by planning great 
parties: Sean Driscoll, one of the partners in “Glorious 

Food,” a highly inventive New York catering firm with 

anewly ancien branch in Washington, D.C. 





one and a melange of fresh fruit as 
well as an outrageously rich dessert. 








D How do you plan a buffet menu? 


For any number over twelve 
TS cts, there shouldn't be more 


f A , What do-ahead tips can you 
than one dish requiring any last-minute Q 


suggest? 





























preparation. We avoid anything that 
calls for critical timing. All the food is 
cut into fork-sized pieces, but not so 
small that you can’t tell what it js. 
When we started out in business ten 
years ago, most of our menus were 
“classic French.” Then around 1975, 
“nouvelle French” 
phase with lighter sauces and witty 
combinations. Some of the emphasis 
on lightness has remained but we've 
evolved into serving less gimmicky, 
more homespun foods. The menus 
we're serving now can be called 
“contemporary American.” 
own adaptation of this country’s eth- 
nic mix, from Yankee clam chowder 
to Chinese stir-fry vegetables to a 


we went into a 


Tex-Mex casserole. 


Are there any tricks to setting out 
Q a buffet and having it work. 


A We put out all the dishes at once, 
even desserts, so that guests can 


plan their portions. Most 


Its our 
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basket. 


NOT-SO-EXPENSIVE EXTRAS 





The best advice for anyone giving 
A a party is: plan ahead. Set up a 
schedule for shopping and cooking, 
doing as much in advance as possible. 
Make sure you know your oven capac- 
ity and if necessary, plan some dishes 
for top-of-the-stove warming. Clean out 
your refrigerator for maximum storage 
of party foods. It's also smart to get 
flowers a full day before, to give them a 
chance to blossom in your home. 


What do you do about coats and 
Q umbrellas if it suddenly storms? 


Try to avoid the slippery mountain- 

of-coats-on-a-bed scramble. If you 
have the space, empty out your hall 
closet and possibly one nearby. Or rent 
or borrow a coatrack and set it up ina 
bedroom (apartment dwellers can use 
the communal hall). Get ready for drip- 
py umbrellas with an ample waste- 


» 


mre omnaty ‘se | FLOWERS: Few things say “party” as fast as flowers. | () Ynaoes 20 o 
more trom e firs Is . ° . > - 
than the second on a | hey provide a festive air—and you needn’t break the tastes? 


buffet row—so if, for in- 
stance, you're short on 
crab creole but have an 
abundance of rice pilaf, 
put the most plentiful 
dish first. The secret to 
avoiding a long food line 
is “choreography.”  In- 
stead of yelling “Come ’n’ 
get it,” gather up five or 
so guests at a time and 
lead them to the table. 


Has the new diet 
awareness changed 


your party planning? 


Not much. People 
Asti love to sample 
luxurious foods. We do 
usually offer a choice, 


however; perhaps a fish 
dish along with a meat 


bank. ® Instead of a florist’s arrangement, pick out 
three tall and beautiful buds (the same or a mix of vari- 
eties) and place in individual vases. ®@ Mix flowers with 
inexpensive filler. Four blooms can make a big impact 
when arranged among baby’s breath or greens. @ If 
you have a houseplant in flower, spotlight it as a center- 
piece. EXTRA HELP: Most people think that hiring 
help for a party is an extravagance. Not necessarily so. ' 
@ Teenagers can be inexpensive extra hands—helping 
serve, cleaning up, taking coats. ® Most colleges have a 
pool of students available to do all the above, plus tend 
bar—at affordable prices. Check with nearby schools. 
@ [nvestigate local caterers or restaurants. Don’t be af- 
raid to ask about prices. Most have a wide range from 
basic to fancy and will give detailed estimates. 
RENTING: If you don’t have enough glasses or chairs 
and can’t borrow them , consider renting. It’s cheaper 
than you think. Look in the Yellow Pages for names. 





Altheugh the popu- 

larity of white wine is 
still growing, more and 
more people are turning 
to red wine as a cocktail 
drink . ° . and continuing 
on with’ it through dinner. 
Also,-there’s a new em- 
phasis on simplicity. One 
huge platter can be used 
to hold the entire main 
course—meat and vege- 
tables—for easier serv- 
ing and cleaning up. The 
number of — courses 
served is being whittled 
down. But, if you plan a 
simple meal—a_ hearty 
stew or thick soup with a 
big salad—the key to 
success is to serve a 
show-stopper dessert. 
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ERFECT PARTY HOSTESS 


To answer questions about entertaining with style, we 
consulted an intemational hostess-with-the-mostest, 
Iranian-bom Mrs. Francis Kellogg, whose husband was 
chief of protocol, U.S. Mission to the United Nations. 


wv 





What size group do you prefer for a 
party? 


; A My ideal number is eight to twelve (or 
as many as can fit around the table) so 
that people can engage in lively conversa- 


What's the best way to mix people 
when planning a guest list? 


A It makes ‘things more interesting if you 
go beyond the same old crowd and mix 
ages, professions, interests. The best blend 








tion and get to know each other better. One 
nice custom is to start dinner with a toast of 
welcome. 


If | invite people for eight o'clock, | think 
A guests should be given a fifteen-minute 
leeway for lateness. The rule of my house is 
forty-five minutes for cocktails. Guests are 
usually hungry and very glad to sit down for 
dinner by eight-forty-five. After dessert, | 
serve coffee in the living room. Q 


takes place when they all share some of the 
same philosophy of life ... or sense of 

_ humor. If you have too many lawyers or ac- 
countants they're apt to ‘talk shop.” My 
trick, for a larger but well-meshed group, is 
to start the party list off with one couple, 
then plan two couples around them; then 

~ take the second couple and figure out two 
compatible couples for them and so on. 
That means everyone will have four to five 
people to click with, 


Do you follow a set schedule for an 
evening? 


Is it ever possible for a hostess to 
enjoy her own party? 


Be) 


— Glasses that shine {) 


as 
—-__ eS f 


at parties 5% 


Snifters, old-fashioneds, champagne 
flutes... glasses come in all shapes and 
sizes. And parties are the perfect time to 
invent:new uses for them. Set out candy or 
nuts in snifters, for instance. Use balloon 
wine glasses to hold fruit and frozen des- 
serts with panache. Or pull out those rarely 
used punch cups for cold soup. 

And remember, you really don’t need 
complete, matched sets of “drink” glasses 
for entertaining. You'd be surprised at the 
mileage you can get from 3 basic styles: 


Stemmed Wine Glass holds water, wine, 
champagne, fruit juices, desserts. 
8-Ounce Tumbler for water, soft drinks, tall 
mixed drinks, beer, every day use. 
6-Ounce Tumbler can be used for short 
unmixed drinks, soft drinks, and brandy. 


Yes. It helps immensely if you've 
A planned everything down to the last 
detail. But | have to admit that | don't really 
join in wholeheartedly until the main course 
is served. Then | have a wonderful time. 


Q Have you ever had a dinner disaster? 
A | would say “mistakes” father than “dis- 

asters.” There was one time when a leg 
of lamb was still raw. | simply served more 
of the first course and waited it out. And 


though there have been many warnings 
against trying out a new recipe, | think it’s 


fun. | overcome my nervousness by an- 
nouncing, “We're trying something new 
tonight.” 


Can you think of any hard-and-fast 
rules for making a party work? 


You should just give the type of party 

that works for you . . . and your house. 
Obviously, if you have a cramped space, 
you don't invite fifty guests. Or, if you can't , 
seat people at tables, you don’t serve a dish 
requiring a knife and fork. If you’re happy 
with the way the party is going, you'll project 
this aura to guests and they, in turn, will 
have a good time. That's the important thing. 









































ERFECT PARTY DRINKS 


No matter how often you entertain, the sticky questions 
about bar basics come up time and time again. Do guests 
suddenly request one type of liquor and ignore another? 
Does your ice run out? Does your choice of wine over- 
power your delicate roulade of sole? We turned to Sam 
and Michael Aaron, proprietors of Sherry-Lehmann 
Wines and Spirits in New York City for the answers. 



























about twenty-five guests, what would 
be an adequate setup? 


Q: you're planning a cocktail/buffet for 


It's hard to pinpoint the exact number of 

drinks to be served at any party. Some 
gatherings, because of the overall mood or 
exaggerated weather—hot or cold—can 
turn into bigger drinking parties than oth- 
ers. Other variables are regional taste 
preferences. If you know beforehand that 
more friends of yours drink bourbon and 
none prefer rum or tequila, plan accord- 
ingly. But it's always wiser to have plenty 
rather than not enough. After all, liquor 
keeps! | recommend buying the regular 
one liter bottles rather than the bulkier 
1.75 size. Smaller bottles are easier to : 
lift and pour; they also increase the 
number of unopened bottles, if you’re 
planning on making returns. Here are 
some general guidelines: 

Liquors: 2 liters vodka; 2 liters 
scotch; one 750 ml each gin, bour- 
bon, rye or Canadian whiskey, per- 
haps rum or tequila; 375 ml dry 
vermouth. 

Wines: three 1.5 liters (or six 750 
ml) white wine; two 750 ml red wine: 
Mixers: 6 large bottles club soda or mineral 
water; 2 large bottles each tonic (more in 
warm weather), soda (ginger ale and cola, 
possibly diet variety); 2 quarts fruit juice; 
pitcher of water. 

Basics: 3 limes, 2 lemons. Optional: olives, 
pearl onions, bitters. 

If you pour the standard one jigger (1.5 
0z.) per drink, you'll get this number from: 

750 ml (replaced a fifth): 17 drinks 

1 liter (the old quart): 22 drinks 

1.75 liters (half gallon): 39 drinks 

For wine, figure 10 to 12 glasses per 1.5 
liters for cocktails (4—5 oz. servings). 


On the brand versus price question, 
Jira do you suggest in buying liquor for 
a big bash? 


If a large occasion, “extra” quality will 
Py orobavts get lost. Its common practice 
to serve moderate but reputable brands for 
mixed drinks, non-vintage jug wines in 
Sangria or punch. For a smaller gathering, 
where guests may linger over a perfect, 
very dry martini, go for the best your bud- 


J'Barry O'Rourke 


get will allow. A quick and delicious martini 
tip: Pre-soak lemon rinds in dry vermouth 
for a few hours. 


“How much ice?” is one of the most fre- 
quent party bugaboos. Do you have 
any suggestions? 


For groups of more than eight, you'll 

have to buy ice by the bag. Figure on four 
cubes per drink. About forty pounds will be 
more than adequate for aparty of twenty-five 
to thirty. Store in a big, plastic-lined waste- 
basket, picnic cooler or wash basin. 


Owner are the trends in drinking? 


An wine is definitely cutting down the 
consumption of spirits. Men as well as 
women are experiencing the enjoyment of a 
glass of white wine. A new category of 
“light” wines (lower in alcohol, lower in calo- 
ries) has just started and is being well ac- 
cepted. Rum and tequila are also coming in 






strong, while the darker whiskeys are 

slightly less popular today. The younger 
market is just discovering the cachet 
of brandy and cordials. 


partygiver look for to serve at a 
stand-up cocktail party? 


Chin kind of white wine should a 


Something crisp and dry, such as a 
light white Burgundy, the Italian light 
wines or the California wines. Serve well 
chilled, about 50° to 54°F. Again, | rec- 
ommend purchasing regular bottles 
rather than large jugs because they're 


having a quantity of “opened” leftovers. If 
you've made arrangements about returning 
any unopened bottles, be careful about 
chilling the wines in a bucket of icy. water; 
labels may unglue and. slip off! 


Everyone krtows that white wine goes 
yrite seafood, red with beef, but what 
about other foods? 


With the exception *Of' a pungent vin- 
aigrette-dressed food, wine goes beau- 
tifully with everything. Even though it's been 
traditional to serve light white wines with 
chicken, a good red Burgundy also is a fine 
choice {except if serving a cream sauce). 
Same with veal. For turkey and duck, go for 
even fuller-bodied reds. Omelets and 
cheeses also stand up well to robust reds. 


How do you figure how much wine will 
be consumed at a sit*down dinner? 


A on three to four glasses per per- 
son for a multi-course meal. 


Hearty ethnic casseroles are quite 
popular now. What is the best “drink” to 
go with spicier ones, say curry or chili? 


With a curry dish, any wine you might 
Aizen must have a fragrant bouquet and 
assertive taste. A German or California 
Gewurztraminer (white) for seafood or 
chicken curries. A Zinfandel or Beaujolais 
for beef/lamb. For a mouth-tingling chili, go 
for fizz (beer to sparkling wines). Make sure 
that alcohol content is on the low side (you 
tend to drink more to quench the fires). 


easier to chill and there's less chance of | 
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Two Perfect Party Drinks 





MARGARITA 
1% measures tequila 
1 measure Triple Sec 
Ye measure lime juice 


Shake ingredients well with ice and strain 
into a salt-rimmed cocktail glass. (Or serve 
on the rocks if desired.) To salt rim of glass, 
rub the inside and outer edge with a wedge 

* of lemon or lime, then dip evenly in fine salt. 
Note: lf you prefer a less sweet drink (we 
do), cut down the Triple Sec to ’2 measure. 
When making Margaritas in quantity, you — 
can use fresh or frozen grapefruit juice for 


part of the lime juice. 


BLOODY MARY 
1 measure vodka 


Several dashes Worcestershire sauce 


1 dash bottled red pepper sauce 
Squeeze of lemon or lime juice 
Freshly ground pepper 
3 measures tomato or 
cocktail vegetable juice 
Dash celery salt 


add a stick of celery if desired. 
Note: Variations on a Bloody Mary: 


Maria). 
somme (Bloody Bull). 
ato juice (Bullshot). 
LHJ’s PARTY-WISE WHITE WINES 
prices), dry and crisp; 750-m|I bottles. 
Brands, $2.69. _ 
. Orvieto Ruffino (Italian), $3.39. 
. Soave Bolla (Italian), $3.69. 
Vintners, $2.99. 
Fils, $3.49. 


White (French), $3.18. 


per 100-ml serving, $3.75. 





$3.49. 


; . Marqués de Riscal White Rioja 


' (Spanish), $2.66. 


i . Premiat Tarnave Castle (Romania), 


Monsieur Henri, $2.99. 


Half fill a mixing glass with ice and add 
vodka, Worcestershire sauce, red pepper 
sauce, lemon or lime juice and pepper. 
Then add tomato or vegetable juice. Stir 
+ well and pour. Top with a dash of celery salt; 
1. Substitute tequila for vodka (Bloody 


2. For half the tomato juice, substitute con- 


3. For all the tomato juice, substitute clam- 


All good buys under $4 (New York City 


1. Soave Folonari (Italian), “21” 


. B & G Partager (French), Browne 
. Moreau Blanc (French), J. Moreau & 
. Alexis Lichine Chateau Timberlay 
. Almaden Light (Calif.), 48 calories 


. Robert Mondavi Table White (Calif.), 





Is there life after 
dinner mints 43 









(A Guide to Post- \'7 
Party Survival) (.7 


It’s 11:00. Do you :: 
know where your party /:::: 
is? Ifeveryone’s EST 
gone home, it’s ja Wise 
time to sit a 
down, kick S==S—=—! 
offyour <== 
shoes, and Fe 
pick all the = 
cashews out of the mixed nuts. 
After all, you've earned them. And, you still have the clean up 
ahead of you. So here are some tips that will make that easier 
than you think: 

Organize Up Front. Clear kitchen counters before the 
party, leaving plenty of room for platters of leftovers. Start with 
an empty dishwasher, so you can slip dishes in directly. Have 
several refuse bags ready to collect paper or inedible leftovers. 

Avoid UFO’s (Unidentified Foil-Wrapped Objects). “Out 
of sight, out of mind” applies to both love and leftovers. It’s 
important to make everything you put in the refrigerator as visi- 
ble as possible. Use glass jars or clear plates and bowls. And if 
you know you won't eat it, throw it away! 

Put Your Dishwasher To Work. You already know it’s the 
biggest helper you have. To get the best out of it, though, start 
with Cascade—for virtually spotless dishes before and after the 
party. With Cascade, of course, your fine china is in safe hands. 
After all, Cascade carries the seal of approval of the American 
Fine China Guild. 

The Silver Lining. Silver can be safely washed in 
Cascade, too. Just follow the rules: Never let silver soak. Never 
put silver and stainless steel in the same dishwasher basket 
compartment, since direct contact can cause permanent dam- 
age to silver. And avoid spilling detergent directly on silver. (If 
dark spots show up, they can be removed with silver polish.) 

If you have any other questions about 
using Cascade at party time—or any time— 
just call Cascade toll-free at 1-800-543-0485 
(Ohio residents call 1-800-582-0496). We'll be 
happy to answer them. 






For virtually spotless dishes and 
glasses, depend on Cascade. 
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ERFECT PARTY FOOD 
How Much for How Many? 





Every party generally flows along to the last thank 
you. But every hostess knows that behind the scenes 


there are little snags that can cause moments of anx- 


iety. Here, the Journal’s Food Editor, Sue B. Huffman, 
solves some of those knotty problems. 


When a recipe says eight servings, 
Q will it really feed only six? How can 
you tell? 


First and foremost, know your 
A source. We all have faVorite cook- 
books and magazines that we've 
learned to trust for their professional 
estimates. Second, it helps to know 
your own crowd ... how many have 
“big” appetites, how many “average” 
and how many eat like those prover- 
bial “birds.” It also helps to remem- 
ber that “servings’ refers to “por- 
tions,” not “numbers” of people. If a 
recipe says eight servings, it's pos- 
sible that it will actually feed only 
‘six if you have two hearty eaters in the 
group. | find, especially when cooking for a 
crowd or for people | don’t know extremely 
well, that it's safest to figure out portions for 
the total, then add a third more. This com- 
pensates for anyone who takes hefty firsts 
and for those who come back for seconds. 

What do you do if you underestimate 
Q and—horrors!—run out of food? 


| know this happens because I'll never 

forget the night | ran out of food early 
in my party-giving experience. Four people 
were standing there with long faces and 
empty plates, but instead of getting upset, | 
made light of the matter and ushered them 
into the kitchen where | quickly whipped up 
individual omelets incorporating the hors 
d'oeuvres Brie. Eggs are always a reliable 
fallback for such emergencies. Another is 
any kind of pasta, cooked a/ dente and 























then heated with a simple sauce of butter, 
cream and grated Parmesan cheese (or any 
cheese in a pinch). Most important, remain 
calm yet efficient about finding savvy sub- 
stitutions—and making the deprived guests 
feel very special. 


What are some specific guidelines you 
use in determining how much food 
you'll need to prepare for various parties? 


One of the most often asked ques- 

tions we get at the magazine is “How 
much for how many?” It's tricky but impor- 
tant to find just the right balance between 
too much and not enough. In answer, we've 
prepared this list of general tips: 







What happens if... ? 


@ Hors d'oeuvres: For pre-dinner nibbles, 


offer a choice of two hors d'oeuvres; for a 
cocktail party, expand to four to eight 
choices, including an easy one in “end- 
less’ quantity, such as guacamole dip. 
Special treats such as shrimp always dis- 
appear quickly, so don’t be distressed. 

@ Crudites: The dieter's delight. Offer a 
colorful variety of at least six vegetables. 
Carrots and celery are obvious choices. 
Add some of the more unusual vegeta- 
bles such as snow peas or white turnips. 
For a party of 24, you could offer 6 
medium zucchini, 2 pounds raw mush- 
rooms, 1% pounds blanched green 
beans, 2 pints cherry tomatoes, 2 large 
green peppers, 2 heads of broccoli or 
cauliflower flowerets, 2 bunches of 
radishes. é ‘ 

® Chicken: Cut into eighths, 3 (2% Ibs. 
each) serve 12; 4% for 18; 9 for 36. 

® Roasts: Figure on 3 to 4 servings per 
pound of meat. 

® Meat for stews (beef bourguignonne, 
etc.): About 4 ‘lbs. of*boneless meat 
serves 8. : 

® Meat for casseroles (with rice or pasta 
base): About 2 Ibs. for 8. 

® Pasta: For a main dish with a hearty 
sauce, 2 lbs. for 8. : 

@ Salad: Allow 1 to 2 cups torn greens per 


salad serving. (A pound of lettuce yields 


between 8 and 10 cups.) 

® Cakes: Variable, depending on layers or 
size of sheet. The richer the cake, the 
smaller the slice. t 

® Coffee: Average is 1/2 cups per person. 
Many guests request decaffeinated. 











1. PASTA GLUES TOGETHER: Reboil for a minute 
or so. Separate large clumps by hand; stir. 

2. RICE BURNS ON BOTTOM: Place heel of 
bread on top, cover and let rest for 5 minutes. 
Burnt smell will be absorbed: Don't scrape pot! 
3. SOUFFLE FALLS: Unmold, serve as pudding. 
4. GELATIN MOLD CRUMBLES: Quickly spoon 
into pretty parfait glasses. 

5. ROAST IS UNDERDONE: Slice and broil. 

6. SAUCE CURDLES: Run through blender or 
food processor to smooth out. 


7. DINNER IS DELAYED; If serving a roast, take 
out of oven; cover with foil tent. Uncover vegetable 
dishes (the steam buildup will overcook them). 

8. FORGET TO CHILL THE WINE? Two tips: (1) 
Place in freezer, set timer for 30 minutes. (2) Add 
a cup of salt to the ice bucket (this lowers tem- 
perature of ice and melting water). 

9. TOO MUCH SALT: Add a peeled potato to the 
dish and let it absorb the salt. 

10. SAUCE TOO THIN: Mix a tablespoon of corn- 
starch with 2 tablespoons of water, stir into sauce. 
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ERFECT PARTY FOOD 


me How to Make It Look Terrific 





Food always looks so beautiful in the 

Journal and other magazines. Any sug- 
gestions you can pass along? 

Beautiful food really does taste better. 

Maybe it's only an illusion, but first sight 
does come before first bite ... an excellent 
reason why party fare should please the eye 
as well as the palate. 

Food pretty enough for a party begins with 
planning a menu that is rich in visual interest; 
easy to do simply by selecting food in an 
agreeable mix of colors and textures. The 


cardina! rule: Avoid bland sameness. No all 
white meals (rice, cauliflower, white fish to- 
gether on a plate, for example). 

Once past the menu-planning stage, artful 
presentation is the key to great-looking food. 
No mystery here either. 

With these tried and tested tips from our 
expert food staff—who not only develop and 
test every Journal recipe, but who are also re- 
sponsible for the mouth-watering eye appeal 
of all the food we photograph—you'll be able 
to turn any party menu into an extravaganza. 


._ Tips for Good-looking Food from Our Kitchen 


A grab-bag of beautifying techniques for all kinds of food, 
straight from the Journal's Food Department: 


MEAT 


@ When cold sliced meat is on the menu, 
make an attractive platter arrangement 
by folding or rolling the slices. Note: 
Have meat sliced extra thin if you plan to 
fold it. 

@ Cubed meat for stews will have richer 
color if you brown only a few pieces at a 
time. (Skillet should be placed over me- 
dium-high heat.) When too many pieces 
are crowded at once into skillet, meat 
“steams” to a grayish color. 

@ When serving a whole fish on a platter, 
place parsley, lemon wedge or other gar- 
nish over the eye. 

®@ Jo make beef bourguignonne and other 

“stews” look as sensational as_ they 
taste: Dip down into mixture with a slot- 
ted spoon and pull some of the showiest 
ingredients up to the top so they'll be 
visible when food 
guests. 

| 


is presented to 


Beto © VEGETABLES 005 


@ For brilliant green vegetables, quick- 
cook by steaming instead of boiling. Re- 
move from heat in minutes or just past 

| ‘the crisp stage, when greens are at their 
| most vivid. 

| @ Before steaming Brussels sprouts, pull 

| the outer leaves open; at. serving time, 

| sprouts will look like tender green 


| blossoms. 
'@ For perfect small white (“pearl”) onions 
| that don’t fall fall apart during cooking, 
| boil for one minute in their skins, remove 
|| skins (they'll slip right off), then cut a 
' shallow X at the root end of each. Pro- 
ceed with recipe instructions. 

|@ To make sure parsley is pretty and fluffy 
| after washing and chopping for garnish, 
» fold it in a kitchen towel, then twist towel 
| ends to squeeze out moisture. 

L | 





; DESSERTS 


@ Use food to serve food: Present fruit 
salad in a melon or pineapple, sliced 
and hollowed. 

@ For a professional pastry chef piecrust, 
flute crust once, then flute again over 
original markings before pie goes into 
oven. This technique keeps fluting pret- 
tily defined. 

@ Jo prevent bottom crust of pie from pull- 
ing away from the edges of the plate 
during baking, brush beaten egg white 
around the rim before adding crust. 

@ Jo judge when a tall, puffy soufflé is 
done without collapsing it, gently insert 
a skewer into it sideways, near the top. 
(The soufflé will fall if you poke skewer 
down into the center.) When skewer 
comes out slightly moist, soufflé is done. 

@ For beautiful results when frosting a 
cake: Spoon a large mound of frosting 
onto middle of cake. Using the flat tip of 
a long, flexible spatula, spread frosting 
out from center in fan-shaped strokes. To 
keep cake from crumbling, work so that 
there is always plenty of frosting be- 
tween spatula and cake. 


SIDE DISHES 


@ Serve the fluffiest-looking rice ever: Boil 
rapidly for eight minutes, place rice in a 
sieve. Rinse with cold water. Then steam 
in a double boiler for 15 minutes. 

@ More festive than mounded rice is rice 
molded in a ring—easy to do by packing 
hot cooked rice into a generously but- 
tered ring mold. Unmold at once by 
placing serving dish on top and invert- 
ing. Keep warm. 

@ Have perfect hard-cooked eggs for ap- 
petizers or garnishes (with no shredding 
or tearing when you peel them) by using 
eggs that are several days old. Another 


How to make 
the perfect 
match - 


Nowadays, it’s rare to find 
anyone with a large set of 
perfectly-matched china. It just 
isn’t practical! So if your china 
collection contains 8 dinner 
plates, 5 bowls and’some 
oddball-but-beautiful heirlooms, 
you can still create a beautiful 
table. 


e Fill in the gaps with flea market 
finds, mix pieces from your 
everyday and “good” sets, or bor- 
row from a friend. And remem- 
ber, beggars can be choosers. 


e Check around for pieces that 
complement each other. For 
instance, many floral patterns 
mix beautifully with plain or 
bordered china. Let your eye be 
the judge. 

® The only rule is this: Match china 
by weight. Avoid mixing fine 
bone china with heavy stonewear. 


For virtually spotless 
dishes and glasses, 
depend on Cascade. 
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help: Carefully prick the large end of 
each egg with a pin before placing in 
water. f 

@ Even butter can be decorative when 
served in balls (scoop with a melon-ball 
cutter dipped in lukewarm water), or 
curls (dip butter curler into lukewarm 
water, then pull firmly across chilled but- 
ter). Refrigerate until serving time. 





GENERAL 


@ Sharp knives are a must for precise, 
uniform slicing, dicing, carving, etc. 
(With dull knives, results are apt to be 
ragged-looking and uneven.) If you don't 
own a knife sharpener, get one and learn 
how to use it. Take extra pains to pre- 
pare all recipe ingredients that need slic- 
ing to uniform size and shape—much 
neater. than haphazard slicing, and 
they'll cook more evenly, too. 

@ Unless there's an expert carver in 
charge, slice large cuts of meat, whole 
turkeys, etc., behind the scenes in the 
kitchen. Arrange meat attractively on a 
platter before bringing to table. 








BEYOND PARSLEY 


Nothing wrong with parsley; its fresh color 

and flavor make-it a classic garnish stand- 

by. But for dressing up party food, why not 
consider a wider range of embellishments? 

There are dozens from which to choose. In 

fact, almost anything colorful and edible 

lends itself to imaginative use as a garnish. 

@ Don't decorate food with anything that 
can't be eaten—no plastic figures, no ivy 
leaves, no floral bouquets—no matter 
how pretty. 

@ When you want to brighten with red, 
consider cherry tomatoes, strips or rings 
of red pepper or onion, pimiento, 
radishes, unpeeled apple, cranberries. 

@ For a spot of yellow, try carrots, lemon 
wedges, rutabaga, zucchini, melon 
balls. 

@ The greens include fresh dill sprigs, 
chives, watercress, green olives, broc- 
coli, tiny pickles, lime wedges, green 
onion tops. 

@ Jo decorate with white, try dollops of 
sour cream, white mushrooms (dip in 
lemon juice to retain color), cauliflower, 
white radishes, chopped onion, sliced 
turnip. _ j 





J, Barry O'Rourke 
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ARTY PERFECT BOOKLETS 


Here‘to help you plan an even more perfect party, twenty-two books 
and pamphlets of recipes and entertainment ideas featuring a wide 
variety of foods and spirits. Send check or money order unless 
otherwise indicated (some are free!). Include your name, address and 
zip code with each order. Allow six to eight weeks for delivery. 


“Appetizer, Soup, Main Dish, Vegetable, and 
Salad Cookbook.” 128-page, illustrated hard- 
cover cookbook featuring 200 recipes for all occa- 
sions. To order, send $1.99 to Lea & Perrins, Inc., 
Dept. A, PO Box 2811, Hillside, NJ 07205. 


“Crisco Cooking Cookbook.” Hardcover cook- 
book with over 350 recipes for every meal illus- 
trated with over 100 color photographs. Send 
$4.95 to Crisco Cooking Cookbook, PO Box 1400, 
Maple- Plain, MN 55348. This offer expires 
December 31, 1983. 


“Reynolds Wrap & Microwave Cooking.” 32- 
page illustrated booklet includes recipes, wrap- 
ping techniques and redeemable coupons. Send 
50¢ in coin to Reynolds Wrap & Microwave Cook- 
ing, Reynolds Aluminum, PO Box 6704-LHd, Rich- 
mond, VA 23230. 


“The Grand Performer.” Spiral-bound, hardcover 
illustrated cookbook featuring recipes using un- 
flavored gelatin for a complete array of dishes and 
desserts. Includes low-calorie recipes and re- 
deemable. coupons. To order, send $2.50 to 
Grand Performer from Knox Gelatin, PO Box 
8026, Clinton, IA 52736. 


“The International Cook.” 303-page illustrated 
hardbound cookbook featuring dishes from 30 
countries, all based on authentic recipes adapted 
to American lifestyles. Send $7.50 to The Interna- 
tional Cook, Campbell Soup Company, PO Box 
8215, Clinton, IA 52736. 


“New Zealand Spring Lamb Recipes.” 15-page 
booklet including lamb recipes, cooking tech- 
niques, serving suggestions and nutrition informa- 
tion. To order, send 25¢ in coin to New Zealand 
Spring Lamb Information Center, 40 W. 57th St., 
Suite 1900, New York, NY 10019. 


“Cooking for the Health of It.” Spiral-bound 
158-page illustrated collection of recipes using 
butter, sugar and salt dietary substitutes. To order, 
send $3.95 to Cooking for the Health of It, Dept. 
LHJ, 2 Cumberland St., Brooklyn, NY 11205. 


“Mushroom Cookery.” Spiral-bound booklet 
containing 60 recipes with mushroom flair—from 
elegant dishes to low-cost meals. Send $1 to 
Mushroom Cookery, Seneca Foods Corp., Sen- 
eca-Kennett Division, PO Box K, Kennett Square, 
PA 19348 


“Microwave Cookery from Kraft.” 30-page 
booklet features recipes for every menu course 
from appetizers to desserts. Also includes time- 
saving cooking tips plus information about micro- 
wave cooking. Single copy free. Additional copies 
50¢ each. Microwave Cookery from Kraft, PO Box 
826, Dept. J, South Holland, IL 60473. 


“Hunt's Manwich Complete NFL Cookbook.”’ 
140-page cookbook of over 200 recipe and meal 
ideas for TV game time, tailgate parties and bar- 
becues, including a special Manwich section. To 
order, send $2.25 to Manwich NFL Cookbook 
Offer, PO Box 9158, St. Paul, MN 55191 


“Microwave Cooking from Corning.” 43-page 
booklet including recipes for every menu plus 
information on microwave cookware, cooking 
techniques and “micro-hints.” To order, send 





$1 to Corning Microwave Book Offer, PO Box 
1212, Corning, NY 14830. 


“Raisins—Everything Under the Sun.” 34- 
page illustrated recipe booklet with various raisin- 
made specialties. To order, send 25¢ in coin or 
money order to Everything Under the Sun, Califor- 
nia Raisin Advisory Board, PO Box 5335-LHuJ, 
Fresno, CA 93755. 


“Diamond Walnut Recipe Favorites.”’ Recipes 
of menu-wide variety and holiday specialties for 
walnut cookery; an illustrated 112-page booklet. 
Send $1.50 to Diamond Walnuts Growers, Inc., 
PO Box 1727, Stockton, CA 95201. 


“The Nut Cookbook from Planters.” Features 
24 pages of special nut recipes including ap- 
petizers, salads, entrees and desserts. To order, 
send 75¢ to The Nut Cookbook from Planters, PO 
Box 80, Teaneck, NJ 07666. 


“The New Treasury of Almond Recipes.” More 
than 100 recipes featuring almonds are given in 
this 48-page illustrated collection. This booklet 
runs the menu gamut and includes preparation 
and diet tips. To order, send 75¢ to The Almond 
People, PO Box 42577, San Francisco, CA 94142. 


“Fleischmann’s Bake-it-easy Yeast Book.” 62- 
page illustrated booklet with easy recipes for bak- 
ing yeast breads: traditional loaves to international 
specialties. Send $1 to Bake-it-easy Yeast Book, 
Fleischmann's Yeast, PO Box 3050, Dept. H, Tea- 
neck, NJ 07666. 


“A Little Imagination and  Stoutter's,” 32-page 
illustrated booklet with 63 serving suggestions 
and menu ideas for the busy cook who likes to 
add her personal touch to timesaving creations. 
To order, send 50¢ to Stouffer's, “Imagination,” PO 
Box 1803-IK, Winston-Salem’NC 27102 


“Oreo Cookies Recipe’& Party Booklet.” Book- 
let of party-time treats with 17 individually illus- 
trated recipes for birthdays, dessert buffets, 
showers and family celebrations. Send 50¢ to 
Oreo Recipe & Party Book, PO Box 1206, Maple 
Plains, MN 55348. - 


“Delicious Desserts Made Easy.”’ Illustrated 
booklet with 50 new dessert ideas made easy with 
sweetened condensed milk—everything from pies 
to cookie bars. To order, send $1 to Delicious 
Desserts Made Easy, Borden Eagle Brand, PO 
Box 5740, Maple Plain, MN 55348. 


“Avocado-ry,” ‘10 Wonderful Ways to Serve 
California Avocados.’ Two. free recipe pam- 
phlets with a total of 20 serving suggestions using 
avocados. Send a self-addressed, stamped, busi- 
ness-sized envelope to California Avocado Com- 
mission, LHJ Offer, 17620 Fitch, Irvine, CA 92714. 


“The Glowing Promise of Tia Maria.” Free illus- 
trated booklet featuring 20 recipes for drinks and 
desserts. Send to Tia Maria Recipes, W.A. Taylor, 
825 South Bayshore Dr., Miami, FL 33131. 


“Great-Tasting Ways to Prepare Smoked Sau- 
sage.” Free illustrated pamphlet featuring de- 
tachable recipe cards for international dishes 
made with smoked sausage. To order, send a self- 
addressed stamped envelope to Hillshire Farm, 
PO Box 308-L, New London, WI 54961. 
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A message from Bounce: 


| Sears| Kenmore 


turns their new dryers into 
___ great fabric softeners. 












Le With Bounce. 


Bounce has agreed with dryer makers to supply Bounce samples packed by them and to feature their dryers in Bounce advertising. 
© Procter & Gamble. 1982 


Kenmore packs Bounce’ in their up. And your clothes stay smelling fresh | 
new dryers. because its long-lasting freshening ingredients 

Now you have a great dryer. And a great don’t get rinsed away. 
fabric softener. AUTOMATIC PROTECTION 

Bounce gives your machine three extra fea- AGAINST OVERDRYING OR UNDER- 
tures. It gives you static cling control that’s DRYING. Your new | Sears| dryer also 
unbeatable. It leaves your clothes huggably has an automatic sensor that 
soft. And it keeps them smelling fresh for a full “feels” the amount of moisture 
week in the drawer. in your clothes. This guards 

Bounce can do all this because its unique them against overdrying 

formula works in the dryer where static builds or underdrying. i 








ENTREES 
continued from page 110 


COUSCOUS WITH LAMB AND 
CHICKEN (WTE, B) 


pictured on page 111 














Unusual and colorful, this spectacular 
entrée of Moroccan origin serves up to 
12. Your guests will never guess it’s a 
money-saver as well. 





2 pounds lamb shoulder, cut into 
1-inch cubes 

Yq cup olive or salad oil 

3 cups chopped onions 
(about 11 Ibs.) 

13/4 cups chicken broth 

4 cups water 

2 teaspoons turmeric 

1 teaspoon crushed red pepper 

1 teaspoon salt 

Y% teaspoon allspice 

1 broiler-fryer (3 to 4 Ibs.) chicken, 
quartered and skinned 


Couscous 


1 pound (2¥2 cups) couscous 
(available in specialty section 
of grocery or health food 
stores) 

2 cups cold water 

2 cups chopped onions 
(about 1 Ib.) 

2 tablespoons butter or margarine 

6 carrots, peeled, halved crosswise 

3 large sweet potatoes, peeled 
and quartered 


© 1982 Kraft, Inc 


Just a minute! 
Justa minute! 


4 small zucchini, quartered 
1 can (20 oz.) chick peas or 
garbanzo beans, drained 


In 8-quart Dutch oven with cover, 


brown lamb in 2 batches in oil over 
medium-high heat. Remove with slot- 
ted spoon; set aside. Add onions to 
drippings and sauté until brown. Add 
chicken broth, water, turmeric, red 
pepper, salt and allspice. Return lamb 
to pot; add chicken, cover and simmer 
1 hour over low heat. 
Couscous: While meats are simmer- 
ing, soak couscous in cold water 5 min- 
utes. Drain in fine sieve; set aside. In 
skillet brown onions in butter or mar- 
garine until dark brown; set aside. 
Add vegetables and chick peas to 
stew. Place sieve with couscous over 
stew. Don’t let sieve touch liquid. 
(Couscous can be steamed over water 
if sieve does not fit over stew. Or use 
your couscousiere and follow manufac- 
turer’s directions.) Cover Dutch oven 
securely with foil. Simmer over me- 
dium heat 20 minutes until couscous 
is steamed. 


Transfer couscous to shallow cas- ° 


serole and toss grains with fork until 
separated. Add browned onions and 
toss again. 

Serve meat, vegetables and couscous 
on a platter with broth and Hot Sauce 
(see recipe at right) on the side. Makes 
12 servings, about 670 calories each. 





Miraole 


Satad Oressing 


“THE BREAD SPREAD” 


HOT SAUCE 










































1 cup water 
4 tablespoons crushed red pepper | 
¥4 cup chicken broth 

2 teaspoons minced garlic 

2 tablespoons cumin 
1 teaspoon salt 
Y2 cup broth from lamb and chicken, 


In small saucepan bring water t¢ 
boil, pour over crushed red pepper ¢ 
let stand 1 hour. Drain through 1 
sieve and rinse. Place in blender w 
remaining ingredients, except bre 
Cover and blend until smooth. Str 
again through fine sieve into sm 
bowl. (Can be made ahead. Cover « 
refrigerate up to 2 weeks.) 

To serve, thin with broth from ca 
cous. Makes 1% cups, about 5 calor 
per tablespoon. 


Party Recipe Guide 
Each recipe in this issue is key¢ 
with the following letters to he 
your party menu planning. 

B means Budget—low-cost an| 
luscious. . 
EX Extravagant—great 
impressions at a price. 

WTE Worth-the- Effort—delightfu 

show-off. 

Q&E Quick and Easy—marvelou! 

taste, minimal fuss. 






TORTE MILANESE (WTE, B) 


pictured on page 110 





A stunning presentation that woul 
as welcome at a gala brunch as for 
evening buffet. | 
DAs i ake aa, Se rs 


Crust 


1 package active dry yeast 
Y4 cup warm water (105° to 115°F 
1/2 teaspoons sugar 
Y2 teaspoon salt 
Y2 cup butter or margarine, 
melted and cooled 


2 eggs | 
2 cups all-purpose flour 


Filling 


4 packages (10 oz. each) frozen 
chopped spinach, thawed 
3 garlic cloves, minced | 
Y2 teaspoon nutmeg 
Salt 5 
White pepper : 
3 jars (7 oz. each) roasted pepp' 
1 container (15 oz.) ricotta chee: 
6 eggs, beaten 
1 pound Jarlsberg cheese, shred 
2 egg whites, slightly beaten 
1 pound sliced, cooked ham 


A en ee 
Crust: Dissolve yeast in water; 

sugar. In mixing bowl or food 

cessor combine remaining ingredie 
Add dissolved yeast; beat or pro 
until combined. Transfer to b 
cover tightly with plastic wrap or 
refrigerate at least 4 or up to 24 ho 
Filling: Place (continued on page | 
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ANY TOPPING WITH THIS MUCH 
AL CREAM TASTE SHOULD BE ON THE TIP 
OF YOUR TONGUE. 


One farm fresh taste of 
La Creme..whipped topping and 
youll never top your holiday 
pumpkin pie with anything else. 

That’ because La Creme 
whipped topping has an honest 
real cream taste. 

The dairy folks at Kraft 
put more dairy ingredients into 
La Creme than are in any other 
frozen whipped topping. It’s made 
in cooperation with cows and it 
tastes it. Rich, creamy and 
delicious. 

‘Try it for yourself. You'll see 
there’s nothing like 
the taste of real 
cream. Nothing. 


KRAFT FoR 
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_ for giving 
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isnt it silly 
not to use Phil 
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EVA say “seasons ae 
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Combine granulafed sugar, cream. cheese, 
ae} PHILADELPHIA margarine and vanilla, mixing until well 
eRe Fe blended. Add eggs, one at a time, mixing well 
ee eae after each addition. Gradually add 2 cups 
¥ Margarine flour sifted with baking powder, mixing well 
UIE ; after each addition. Toss remaining flour with 


















Sprinkle greased 10-inch tube pan or fluted 
_. tube pan with finely chopped nuts; pour batter 
into pan. Bake at 325° 1 hour and 20 minutes. 
Cool 5 minutes; remove:from pan. Cool thor- 
oughly. Combine confectioners’ sugar and 
milk; mix well. Drizzle over cake; garnish with 
corel cherries and nuts, if desired. 


| Nafiations: Omit finely chopped nuts. Pour 
ye pers into three a serra and floured 1-Ib. 


id 


cherries and chopped nuts; fold into batter.. 






coffee cans, filling 
each can two-thirds full. 
Bake at 325° 1 hour. 


Omit finely chopped nuts. Pour 

batter into four greased and floured | 
1-Ib. shortening cans, filling each a 
thirds full. Bake at 325° 1 hour. 


Omit finely chopped nuts. Pour batt 
five greased and floured 5% x 3% -in¢ 
pans, filling each pan two-thirds full 
at 325° 45 to 50 minutes or until w 
pick inserted in center comes out cle 


Make Ahead: Prepare as directed. 
securely; freeze. When ready to serve 
wrapped at room temperature for 24 


The Philadelphia Brand cream cheese cookbook. 
$8.95 value, just $3.95. ; 


For each cookbook please enclose two (2) 
proofs of purchase (UPC symbols from 8 oz 
size Philadelphia Brand cream cheese) and 
$3.95 in check or money order. (NO stamps 
or cash) Mail to: Philly Cookbook Offer, P.O. 
Box 851 (Dept. MG) South Holland, IL 60473 


Please send___cookbook(s) to: 
NAME 
ADDRESS. 


Void where pro 


ic hey ccc Le Lae 








ENTREES 
continued from page 132 

spinach in a strainer and press out 
excess liquid. Transfer to bowl and stir 
in garlic, nutmeg, 1 teaspoon salt and 
Ys teaspoon white pepper. Set aside. 
Drain roasted peppers on paper towels. 
Combine ricotta, eggs, cheese, ¥2 tea- 
spoon salt and ¥%4 teaspoon white pep- 
per. (Can be made ahead. Cover and 
refrigerate up to 24 hours.) 

Preheat oven to 375°F. On lightly 
floured surface roll out ¥% of dough in 
16-inch circle; fit into a greased 9x3- 
inch springform pan. Brush inside of 
dough with egg whites. Layer filling: 
one third the ham, half the spinach, 
half the peppers, half the cheese mix- 
ture. Repeat; top with remaining ham. 
Roll out remaining dough into 9-inch 
circle. Cut steam vent in center 1 inch 
in diameter. Brush with egg whites. 
Place brushed side down over filling. 
Seal edge. Brush top with egg whites. 

on baking sheet. Bake 1% hours. 
Coo pan. Remove sides. Serve at 








rool iperature. Makes 10 servings, 
585 ca sach 
JAMBAI a (Q&E, EX) 
pictured | rT page 110 
ulslana specialt that is just as 
i hit in other parts of the country. 


1 pound sliced bacon, cut up 
1/2 pounds chonizo or hot 
Italian sausage 
1 cup water 
3¥2 cups chopped onions (about 2 
Ibs.) 
3 green peppers, cut into 
julienne strips 
1 tablespoon minced garlic 
3 cans (16 oz. each) whole 
tomatoes 
2 cups chicken broth 
1 teaspoon thyme 
2 bay leaves 
1 teaspoon bottled red pepper sauce 
3 cups rice, uncooked 
3 pounds raw medium shrimp, peeled 
and deveined 
Chopped parsley for garnish 


In 5-quart Dutch oven cook bacon over 
medium heat until crisp. Reserve 
bacon and discard drippings. 

In same Dutch oven, cook sausage in 
1 cup water over medium-high heat 
until water has evaporated, about 10 
minutes. Remove sausage and set 
aside. To any sausage drippings re- 
maining, add onions and sauté over 
high heat until browned, about 10 
minutes. Add green pepper, garlic; 
cook one minute more. 

Drain tomatoes, reserving ¥2 cup 
juice, and coarsely chop. Add tomatoes, 
reserved juice, chicken broth, thyme, 
bay leaves and red pepper sauce. (Can 
be made ahead. Cover and refrigerate 





up to 24 hours. Wrap bacon and § 
sage and refrigerate.) 

About 1 hour before serving, § 
sausage in 4-inch pieces. Heat sé 
to boiling. Add rice, bacon and | 
sage. Return to a boil; reduce 
cover and simmer 15 minutes. 

Preheat oven to 350°F. Stir s 
into hot rice. Cover and bake fo 
minutes. Transfer to serving ¢ 
Garnish with chopped parsley. Mé 
12 servings, about 440 calories eac¢ 


CANNELLONI (WTE, B) 
pictured on page 110 


A lot of steps, but the whole dish ca 
assembled and then refrigerated. 


Crepes 


6 eggs 
2 cups milk 
. 1¥%2 cups all-purpose flour 
Yg teaspoon salt 
1 teaspoon sugar 
Yq cup melted butter or margarin 
Salad oil 


Tomato Sauce 


Y2 cup olive or salad oil | 

2 cups finely chopped onions 

2 cans (35 oz. each) Italian pu 
tomatoes in purée, 
coarsely chopped 

1 can (6 oz.) tomato paste | 

2 tablespoons finely chopped fre 
basil or 2 teaspoons dried © 
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/2 teaspoons sugar 
/2 teaspoons salt 
/, teaspoon freshly ground pepper 





hamel Sauce 


/4 cup butter or margarine 
/, cup all-purpose flour 

‘2 teaspoons salt 

/, teaspoon pepper 

2 cups milk 

2 cups half and half cream 


ng 


/, cup salad oil 
/ cup finely chopped onion 
‘, cup finely chopped parsley 
3 garlic cloves, crushed 
2 packages (10 oz. each) frozen 
chopped spinach, thawed, 
Squeezed and chopped again 
4 cup butter or margarine 
A pounds twice-ground beef 
.(have butcher grind meat 
or do yourself) 
6 cup freshly grated Parmesan 
| cheese 
3 cup half and half cream 
A eggs, beaten 
2 teaspoons salt 
teaspoon dried 
| crumbled oregano 
4 teaspoon freshly ground pepper 


ping 

b cup freshly grated Parmesan 
| cheese 

B tablespoons margarine 





UNCLE BEN’S TALKS TURKEY SALAD | 


WILDLY DELICIOUS TURKEY SALAD 


2'/5 cups water 
| 1-602. pkg. UNCLI?BEN’S* Original 
Long Grain and Wild Rice 
2 cups cut-up cooked turkey 
h % Ib. fresh mushrooms, quartered 
aT OM iTet Ve rece Pee ro hcy 
cut into thin strips 
: 


Crepes: In blender, beat eggs and milk. 
Add dry ingredients; blend just until 
smooth. Add melted butter. Blend un- 
til foamy. Cover and refrigerate at 
least 2 hours or up to 4 days. 

Heat 6%2- to 7-inch crepe or omelet 
pan. Brush with salad oil. For each 
crepe, pour 2 tablespoons batter in 
pan; rotate pan to coat with batter. 
Brown lightly on both sides. Slip crepe 
onto plate; continue making and 
stacking crepes, using all the batter. 
Brush pan with oil as needed. 

If making ahead, stack crepes alter- 
nately with wax paper. Wrap in plastic 
wrap or foil and refrigerate for 2 days, 
or freeze up to 2 months. 

Tomato Sauce: In large saucepot heat 
oil and sauté onions over medium heat 
7 to 8 minutes, until translucent. Add 
remaining ingredients. Reduce heat to 
very low and simmer, partially cov- 
ered, 1 hour, stirring occasionally. 
(Can be made ahead. Cover and re- 
frigerate up to 3 days or freeze up to 3 
months. Reheat on low heat before 
using.) 

Béchamel Sauce: In 3-quart heavy 
saucepan melt butter or margarine 
over medium heat. Stir in flour, salt 
and pepper until smooth. Add milk 
and cream, stirring constantly with 
whisk until sauce comes to a boil and 
is smooth. Reduce heat and simmer, 
still stirring, 2 to 3 more minutes. 


yee CCIM OCMUILIM CMe tect 

2 tsp. sugar 

% tsp. salt 

% tsp. pepper 

10 cherry tomatoes, halved 

Y, cup dry white wine 

% cup vegetable oil 

1 can mandarin oranges 
(optional) 


Filling: Heat oil in large heavy skillet. 
Sauté onion, parsley and garlic over 
medium heat 7 to 8 minutes until 
onion is translucent. Stir in spinach 
and cook, stirring constantly, 3 to 4 
minutes. When all moisture has evap- 
orated, transfer to large mixing bowl. 
In same skillet melt butter or mar- 
garine and brown ground beef, stir- 
ring constantly to break up any 
lumps. 

Add meat to spinach mixture along 

with remaining filling ingredients anu 
2/, cup Béchamel Sauce. Mix well. 
To assemble: You'll need three 13x9- 
inch baking dishes. Pour 1 cup Tomato 
Sauce into each. Place ¥3 cup filling in 
each crepe; roll up. Lay side by side in 
a single layer, ten to each dish. Spoon 
about 1 cup Tomato Sauce evenly over 
crepes in each dish, then about 7% cup 
Béchamel Sauce down center of each. 
Sprinkle each with about 3 table- 
spoons cheese and dot each with 1 ta- 
blespoon butter or margarine. (Can be 
made in advance. Cover and refriger- 
ate cannelloni up to 2 days. Remove 
from refrigerator and bring to room 
temperature.) 

Preheat oven to 350°F. Bake 30 min- 
utes, or until cheese is melted and 
sauce is bubbling. Serve from baking 
dish. 

Makes 30 cannelloni, about 430 cal- 
ories each. (continued) 


Cook rice to package directions. Transfer to large 
bowl. Cover and chill. Add turkey, mushrooms, spinach 
and green onions to rice. Mix well, Blend wine, oil, 
sugar, salt and pepper. Add to rice mixture; mix well. 
Chill. Add tomatoes, garnish with mandarin oranges, 

MR CiCcem UCL oe heave 


Uncle Ben’s" makes the most of your turkey, 
PYICMn CoRaaitiiea em UUme acai 


Or Er eH 


When only the best will do, 






clei Z tte 








40¢ Uncle Ben's. 


on 

40¢ 5 

_- Good on 2 boxes of any Uncle Ben’s 
aa Nild Rice product. 


nv ; i redeem. this coupon for 40¢ plus 7¢ for han- 
eet tales oe re grat Mn Te ed 
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ENTREES 


continued 


MOUSSAKA (WTE, B) 


One of our favorite boons to the budget: 
Just 3 pounds of meat feeds 16 to 20. 
We think this Greek classic is better 
with lamb, but beef can be substituted. 





4 medium eggplant, about 
1 pound each 
Salt 
Salad oil 
3 pounds lean ground lamb or beef 
3 medium onions, chopped 
3 ribs celery, chopped 
1 green pepper, chopped 
2 tablespoons olive or salad oil 
2 tablespoons tomato paste 
Y4 cup dry red wine 
Y4 cup strong coffee 
Y% cup pine nuts or slivered 
almonds, toasted 
3 tablespoons chopped parsley 
1 teaspoon salt 
Y4 teaspoon pepper 
Ys teaspoon cinnamon 
2 eggs, lightly beaten 
Y% cup freshly grated Parmesan cheese 
Y, cup fresh bread crumbs 
Topping 
¥3 cup butter or margarine 
¥3 cup flour 
3 cups milk 
Y4 teaspoon nutmeg 
4 egg yolks, lightly beaten 
1 container (15 oz.) ricotta cheese 
1 cup fresh bread crumbs 


1 cup freshly grated Parmesan cheese 
4 medium tomatoes, thinly sliced 


Cut eggplant into ¥%4- to ¥%-inch slices. 
Salt; place in colander and let stand 1 
hour. Then drain on paper towels. Pre- 
heat oven to 450°F. Brush 4 cookie 
sheets with oil. Pat eggplant dry; ar- 
range in single layer on cookie sheets. 
Brush top side of eggplant with oil (2 
tablespoons per pan). Bake 15 min- 
utes; remove from oven. 

Meanwhile, in large skillet over me- 
dium heat, brown meat, onions, celery 
and green pepper in oil about 12 min- 
utes. Drain off drippings. Add tomato 
paste, wine, coffee, nuts, parsley, salt, 
pepper and cinnamon. Simmer until 
liquid is absorbed. Stir in eggs, Par- 
mesan cheese and bread crumbs. 
Topping: In saucepan melt butter or 
margarine; gradually blend in flour. 
Stir in milk and bring to a boil, stir- 
ring constantly. Add nutmeg. Beat a 
little of the hot mixture into the egg 
yolks; return all to saucepan. Cook on 
low heat 2 minutes. Stir in ricotta 
cheese until well mixed. 
To assemble: Preheat oven to 350°F. 
Grease two 13x9-inch baking dishes. 
Alternate layers of half the bread 
crumbs, half the Parmesan cheese, 
half the eggplant slices, all the meat 
mixture and tomatoes; repeat with re- 
maining bread crumbs, cheese and 

gplant slices. Pour topping evenly 


over eggplant. (Can be made ahead. 
Cover and refrigerate overnight. Re- 
move from refrigerator and bring to 
room temperature.) Bake about 1 hour 
or until bubbly. Let stand 20 minutes 
before serving. Makes 16 to 20 serv- 
ings, about 620 calories per 16, 500 
calories per 20. 


CHICKEN MARENGO (Q&E, B) 


Bet it’s been ages since you’ve served 
this classic. Try this delicious version. 





4 to 6 tablespoons olive or salad oil 
3 (2% to 3 lbs. each) broiler-fryer 
chickens, cut up 
1/%2 pounds mushrooms, quartered 
24 pearl onions, peeled 
6 large cloves garlic, minced 
(about 6 teaspoons) 
¥4 cup brandy 
1¥%2 cups white wine 
3 cans (16 oz. each) whole 
tomatoes, drained and chopped 
6 tablespoons tomato paste 
2 teaspoons salt 
¥4 teaspoon pepper 
Chopped parsley for garnish 


In large skillet heat 4 tablespoons 
oil over medium-high heat. Brown 
chicken, 6 or 7 pieces at a time, about 
5 to 8 minutes on each side. Add more 
oil between batches if necessary. Re- 
move chicken to heavy 8-quart Dutch 
oven with cover. In same skillet sauté 
mushrooms and onions over medium 
heat 2 minutes. Add garlic and cook 1 
minute, stirring constantly. Transfer 
mushrooms, onions and garlic to 
Dutch oven. Pour brandy and wine 
into same skillet. Scraping up the 
brown bits, cook over high heat until 
reduced by half. Stir in tomatoes, to- 
mato paste, salt and pepper. Bring to a 
boil. Pour sauce over chicken and veg- 
etables in Dutch oven; cover and sim- 
mer over low heat 30 minutes. Baste 
chicken with sauce every 10 minutes. 
Remove chicken and vegetables and 
simmer sauce an additional 10 to 15 
minutes until thickened, skimming off 
grease. Garnish with chopped parsley 
if desired. Makes 12 servings, about 
410 calories each. 


COULIBIAC (WTE, EX) 





This is a Russian favorite: dill- 
flavored salmon and rice wrapped in 
pastry. 


Pastry 


4 cups all-purpose flour 
1 teaspoon salt 
1 cup butter or margarine 
¥3 cup shortening 
10 to 12 tablespoons ice water 


Filling 


22 cups dry white wine 
3 shallots, coarsely chopped 
1 medium onion 
1 rib celery, coarsely chopped 
Y4 cup parsley leaves 


6 peppercorns 
1 teaspoon salt 


3 pounds fresh salmon 
Yq cup butter or margarine 
2 medium onions, chopped 
1 cup cold cooked rice 
Y3 cup chopped fresh dill 
3 tablespoons fresh lemon juice 
1 teaspoon salt 
Y2 teaspoon white pepper 


Béchamel Sauce 


¥3 cup butter or margarine 
¥3 cup all-purpose flour 
1 teaspoon 
Ys teaspoon white pepper 
2 cups heavy or whipping cream 
Y2 cup strained poaching liquid 
from fish 


1 egg yolk mixed with 1 
tablespoon heavy cream 


Pastry: In large bowl combine f 


and salt. Cut in butter or marge 
and shortening with pastry blend | 
two knives used scissor-fashion unt 
resembles coarse meal. Add water 
toss lightly; gather into a ball 
dough seems crumbly, add more wi 
Divide dough in half; sprinkle ¢ 
half with flour. Wrap separatel 
wax paper and refrigerate 3 or w 
24 hours until firm. 
Filling: In large skillet simmer 
shallots, whole onion, celery, pars 
peppercorns and salt 10 minutes. 
salmon and poach covered 20 min 
or until fish flakes easily when te 
with a fork. Cool salmon, remove § 
and bones; break into bite-s 
pieces. Strain poaching liquid and 
serve, discarding vegetables. 
Meanwhile, in large saucepan 1 
butter or margarine, and st 
chopped onions. Combine with sala 
rice, dill, lemon=juice, salt and wif 
pepper. Set aside. 
Béchamel Sauce: In saucepan 
butter or margarine over med 
heat. Stir in flour, salt and pepper 
til smooth. Add cream and poach 
liquid, stirring constantly with w. 
until sauce comes to a boil ant 
smooth. Simmer 2 to 3 minutes m(¢ 
To assemble: Preheat oven to 40 
Add ¥2 cup Béchamel Sauce to fill 
mixture. (If dry, add more poach 
liquid.) Taste and adjust se ae 
Roll out half the pastry on a she 
wax paper to a 17x8-inch rectan 
Invert onto cookie sheet; remove pé 
and trim dough to a 16x7-inch 
tangle. Place filling on pastry, leay 
1-inch border all around. Brush boi 
with egg yolk mixture. Spoon rem 
ing Béchamel Sauce over filling. | 








out remaining pastry ( contin 
Qyy, | 
Sy & 
eA Pal) 
2} 
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Introducing an irresistible new 
Pillsbury Bundt Cake Mix. 


What a fresh idea-delicious Boston Cream. Its luscious 


cream filling and delightfully rich chocolate 
glaze make it ever so-memmmmorable. 





©The Pillsbury Co.,1982. 








r@Save 2 5¢ com 


2106-724 


ona » 


TO THE CONSUMER: Caution! This coupon can be redeemed only 
with the purchase of the brand specified. Coupon cannot be 
transferred, sold or exchanged. Any other use constitutes fraud, 
TO THE RETAILER: We will reimburse you for the face value of 
this coupon plus 7¢ handling provided this coupon is redeemed by 
a consumer at the time of purchase of the brand specified and the 
face value of this coupon is deducted from the retail selling price. 
By submitting this coupon for reimbursement, you represent that 
you redeemed it in the manner described above and pursuant to 
these terms. The consumer must pay any sales tax involved. This 
coupon is not assignable; invoices proving purchases of sufficient 
stock of this specified product to cover coupons presented must 
be shown upon request or we may confiscate all coupons submitted 
Reimbursement will be made only to a retail distributor of our 
merchandise or to a holder of our certificate of authority acting for 
him. For redemption of coupons, mail to The Pillsbury Company, 
Box 802, Minneapolis, Minnesota 55460. Cash redemption value 
1/100th of 1¢. Void where taxed, prohibited or restricted by law. 
LIMIT: ONE COUPON PER PURCHASE. OFFER EXIPRES 11/30/83. 





Pillsbury Bundt Cake Mix. 


pZZ-901Z 





E a a Oe eee eee eee = 
*Bundt trademark for cake and cake mix used under authority of Northland Aluminum Products, Inc., Minneapolis, MN 
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Sautéed Papayas 

3 ripe papayas 

3 tablespoons butter or margarine 
Juice of 1 lime 




































Preheat oven to 500° F. Place loins, fat side up, on a rack jj 
shallow roasting pan. Roast 15 minutes, then reduce t¢ 
perature to 325°F. and roast 30 minutes. Remove pork 4 
rack from roasting pan, pour off drippings and add ie 
broth. Meanwhile, in small bowl with the back of a sp 
mash brown sugar, rum, garlic, ginger, cloves, bay leay 
salt and pepper to make a smooth paste. Spread paste o 
top and sides of pork loins. Return pork loins to rack in ro 
ing pan and roast 30 to 40 minutes at 325°F. until thermo 
ter inserted in center reaches 170°F. Transfer to se 
platter and let rest at room temperature for 10 minutes wl 
making Rum Sauce and Sautéed Papayas. Makes 12 s¢ 
ings, about 875 calories each, without sauce and papayas 
Rum Sauce: In medium saucepan combine chicken br 
with liquid from the roasting pan. Bring to a boil over hi 
heat and cook 3 minutes. Reduce heat to low; stir in c 
starch mixture. Simmer 2 minutes. Over low heat, a 
rum in small saucepan. Ignite rum and remove from h 
When flames die out, stir into sauce. Remove from heat, 
in lime juice and serve. Makes four cups, about 60 calo) 
per % cup. 
Sautéed Papayas: Peel papayas, cut in half lengthwise | 
scoop out seeds. Cut each half into 4 wedges. 
In skillet melt butter or margarine over medium h 
When foamy, add papayas in two batches and sauté uw 
slightly brown around the edges. Sprinkle with lime ji 
and arrange around pork roast. Makes 12 servings, abou 
calories each. 































eee Golden Star Boneless Ham. Consistently le: 
a ee ee es juicy, and tender ham. Every time. 
half on a sheet of wax paper into an 18x10-inch rectangle. hase Aaa i i 
Invert pastry over filling; peel off paper. Seal edges well 
| with tines of a fork. Cut slashes in dough to allow steam to Always juicy. 
escape. Reroll scraps and use to cut out decorative shapes, 
if desired. 

Brush dough with remaining egg yolk mixture. Arrange ' 
pastry decorations on top. Brush with egg yolk. Bake in a 
center of oven for 50 minutes or until golden brown. 
Loosen Coulibiac with a knife or metal spatula. With 2 
spatulas slide onto serving platter. Serve at once. Makes 12 


servings, about 725 calories each. 





JAMAICAN ROAST PORK 
WITH PAPAYAS (Q&E, EX) 





Roasted with a spice-and-rum-laced paste and served with 
a rum and lime juice sauce, this roast pork evokes calypso 
memories even if you haven’t ever visited the island of 
Jamaica. 


2 center-cut pork loin 
roasts (3 to 4 Ibs. each) 
2 cups chicken broth 
1 vacked dark 
n sugar 
ns dark rum 


2 tab 


Rum Sauce 


2 cups chicken broth 


2 tablespoons cornstarch in 3 


2 cup dark rum 
cup fresh lime juice 


4 teaspoons minced garlic 

4 teaspoons ground ginger 
Dash ground cloves 

2 bay leaves, crumbled 

2 teaspoons salt 

Y2 teaspoon pepper 


tablespoons water 
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ble. All that’s left is 100% moist, tender turkey. 


Siu ERS 























ach Filling 


cup chopped onions 
slices bacon, chopped 
garlic cloves, minced 
scups spinach leaves 








key 


‘boneless turkey breast 

halves (3 Ibs. each), 

thawed if frozen, 

| and skinned 

‘slices bacon, chopped 

‘cup chopped onion 

ere finely chopped 
rib celery, finely chopped 

potato, peeled, chopped 





i 

jnach Filling: In large skillet 
#ic until bacon is golden and onions translucent. Add 
thach. Cover; reduce heat, cook 5 minutes until leaves 
lwilted. Spoon into strainer and press out liquid. Trans- 
: 
A 


LLED TURKEY BREASTS FLORENTINE (WTE, B) 


keys come a long way since the days when its primary 
was to grace the Thanksgiving table. 





(about 2 Ibs.), washed 


and drained 
Y2 teaspoon salt 
Y2 teaspoon nutmeg 


garlic cloves, crushed 
bay leaves 


3 
2 
Y4 teaspoon cracked pepper 
1 


can (16 oz.) whole 
tomatoes 
Y2 cup chicken broth 
1 teaspoon sugar 
Y4 teaspoon salt 


to bowl; season with salt and nutmeg; set aside. 
key: Cut out the large white tendon from each breast 
“). Because boneless turkey breast halves have an un- 


cook onions, bacon and 


‘n thickness, it is necessary to butterfly them. With 
t oth side down, start where turkey begins to thicken. 


- 
: 


in half horizontally toward opposite edge without 


| ing through. Open up meat along hinge; flatten out as 
f you can with a meat mallet or the dull edge of a 
ach knife or your hand. For best results, turkey should 


¢ inch thick all over. 


141 








Spoon half the filling on each breast. Starting at the 
narrow end, roll up jelly-roll fashion. Tie each with string. 

In 8-quart Dutch oven combine bacon, onion, carrot, 
celery, potato, garlic, bay leaves and pepper. Sauté 5 to 7 
minutes. Add tomatoes, broth, sugar and salt, then add 
turkey rolls. Insert meat thermometer in center of one roll. 
Baste with vegetable-tomato mixture; bring to a boil. 
Cover and bake in preheated 350°F. oven about 1¥2 hours 
until thermometer reaches 180°F., basting occasionally. 
Remove rolls to heated platter; set aside. Discard bay 
leaves. In batches, purée vegetables and liquid in blender. 
Slice turkey; serve with sauce. Makes 10 to 12 servings, 
about 395 calories per 10 servings, 330 calories per 12. 


ROAST DUCKLING WITH CASSIS 
AND CRANBERRIES (Q&E, EX) 


2 ducklings (5 Ibs. each) 2 tablespoons red 
Salt and pepper wine vinegar 
2 cups fresh or frozen 2 cups chicken broth 
cranberries, sprinkled 1 tablespoon cornstarch 
with '/2 cup sugar Water 
Y3 cup chopped celery Y4 cup creme de cassis 
¥Y3 cup chopped carrot 1 tablespoon butter 
Y%2 cup chopped onion or margarine 


Remove fat from ducks’ cavities. Cut off wing tips and 


second wing joints. Set aside. 

To roast duck: Preheat oven to 450°F. Rinse ducks and 
drain. Prick skin with fork; pour boiling water over ducks. 
Sprinkle inside and outside with salt and pepper. Truss and 
place breast side up on rack in open roasting pan and roast 
30 minutes. Carefully pour off fat from roasting pan. Roast 
15 more minutes. Pour off fat from pan. Roast 25 minutes. 
Pour off fat from pan. Roast 20 minutes longer. Brush with 
sauce during last 10 minutes. 

Sauce: In saucepan combine duck fat, wing tips (continued) 
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; apie Light 100s Qmg. tar 08mo. nic.” 
pieadna | filter King 15mg. iaeipo nic. 


“Lowest brand” 
less than 001mg. tar o002mg nic. 


5 sia x 


| 





Warning: The Surgeon General Has Determir 
wer That Cigarette Smoking Is Dangerous to Your Hea| 
9 mg. “tar’’, 08 mg nicotine av. per cigarette, FIC Report Dec. ‘81. 
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‘The beauty of presenting Ritz® Crackers to your guests is simply this... 
you know everyone loves that marvelous buttery flavor and great 

texture. A taste that truly complements anything you. choose to serve. § 
next party, invite the “GreabEntertainer.’ Invite the Ritz! & : : 


, vO Now Ritz invites you to take . died, 
Save 31%" advantage of a $1.00 refundame"""" 2 


Just send in three purchase’confirmation seals from 
Ritz Crackers together with the required order form 
available at participating stores? 
; 2 ; 
“Tf refund forms are not available at your store wnite to: ‘ 
Ritz Refund Offer, RO. BoxNB795, ElPaso, Texas 79977 ; 
& & 































Hershey:s 5-Minute Recipe*3 


Fudgey Brownie (Mixes in 5 minutes!) 


3/4 cup Hershey's Cocoa 2 cups sugar 
2 teaspoon baking soda 2 eggs 
7/s cup vegetable oil 1s cups unsifted all-purpose flour 
‘a cup boiling water 1 teaspoon vanilla 
(measure accurately) 1, teaspoon salt 


(1) Stir cocoa and baking soda in mixing bowl. 

(2) Biend in */s cup vegetable oil. (3) Add 

boiling water; stir until mixture thickens. fn~xz — 

(4) Stir in sugar, eggs and remaining '/s cup ¢ | 

vegetable oil; stir until smooth. (5) Add flour, ry 

vanilla and salt, blend completely. (6) Pour 

into lightly greased 13 x 9” baking pan or i , 

two 8” square pans. Bake at 350° for 35 to HEY S 
inutes for 13 x 9” pan, 30-32 minutes 


square pans. Cool; frost, if desired. Imi) 


Made from scratch, 
made easy. 


arshey Foods Corporation 


DESSERTS 


continued 
Glaze 


2 cups sugar 

Y2 teaspoon cream of tartar 
Water 

Y2 teaspoon butter or margarine 


Confectioners’ sugar 
Raspberry Sauce (recipe follows) 


Cream Puffs: Preheat oven to 4(j 
Grease 2 cookie sheets; set aside} 
medium saucepan combine water, 
ter or margarine and salt over } 
dium heat until water is boiling | 
butter has melted. Reduce heat. 
flour all at once. Stir briskly | 
wooden spoon until mixture le} 
sides of pan and forms a ball. (J 
tinue stirring over low heat for abd 
minute to “dry” the mixture. 
slightly. Add eggs, one at a time, lf 
ing completely smooth after each ¢ 
tion. Drop by slightly rounded 
spoonfuls onto greased cookie sh 
(You will need about 5 dozen to | 
pyramid.) Bake 25 minutes. Coa 
wire racks. 

Filling: In medium saucepan heal 
cups milk until tiny bubbles 
around edge. In medium bowl com 
sugar, cornstarch and cardamom. 
in eggs and remaining 2 cup rf 
Gradually stir in scalded milk; re 
mixture to saucepan. Stir consté 
over medium heat until mixture c¢ 
to a full boil. Remove from heat; 
in butter or margarine until mé 
then stir in vanilla. Cover surface } 
plastic wrap. (Can be made ahec 
this point. Refrigerate up to 3 d 
When ready to fill, whip cream Ff 
soft peaks form. Stir custard to sof 
fold in whipped=cream. 

When ready to assemble, cut a 
in bottom of each cream puff. § 
filling into pastry bag fitted wi 
plain tube (No. 4 or 6). Fill each 
refrigerate in a single layer on a 

Cut an 8-inch circle from cardb) 
Cover with foil. Set circle on a |i 
piece of foil near the range so you 
work quickly. Have cream puffs 
at hand; then prepare glaze. 
Glaze: In large skillet combine s 
cream of tartar and 1¥2 cups v 
Bring to a boil, stirring until ¢ 
dissolves. Reduce heat and cook 
‘syrup turns light amber in color, é 
10 minutes. Reduce heat so syr'f 
barely simmering. 

To build pyramid: Lightly dip one} 
of a puff in glaze and place on 

edge of foil circle, glazed side dow 
top facing out. Repeat with 9 || 
more, making a circle. The glaze 
harden and act as an adhesive. Fo 
ond row, glaze and arrange a sli 

smaller row of puffs over the spa¢ 
between the puffs of the first row 
in center area behind (conti) 
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Lord Horace 
valls In n the Police 


Chapter lof “The Last Mint” stable for Blodshire was 
: . - ye summoned. He arrived in 
a baffling story of low doings in high places. somewhat of a snit, dis- 
| gruntled at being called away 
from his lifework of shaping his 
boxwood hedge in the likeness of Disraeli. 
While the servants were being 
assembled in the drawing room 
for questioning, the Chief Con- 
stable was shown the solitary 
remaining mint. 

“In my opinion, this is 
definitely an After Eight 
Chocolate Mint,” he said, 
and went home. 

He left behind him 
several unasked questions: 
Why were there no 
footprints in the flower 
bed? Who was the last person 
heard to say “Dashed good!”? 
What did the scullery maid find in 
y the butlers waistcoat pocket. ..and why 
did she giggle? Why only two bathrooms? 
























\ 


/ eleome to Blodstoke, the 
modest country home 

ord Horace and Lady 

elope Blodgett-Stokes, 

ywn to their friends as 

aff and Binky. Forty- 

it bedrooms, two 
rooms. 

In this four-century- 
house, where the din- 
room table is a bit too 
2 for a decent game of 
















i(For those of you unfamiliar with these scrumptious Such questions beget further questions: Why 
lish confections, theyre sort of wafer-thin squares. does everyone in this household—including Garridge, 
ik’chocolate on the outside, and a soft, creamy mint the chauffeur, and Mrs. Pitts, the housekeeper 
ping on the inside. We English tend to roll our eyes —look startlingly like Lord Horace? Where is this 
say “Dashed good!” when story leading? 
pat them.) The answers to these and other equally befuddling 
The shortage questions may, or may not, be forthcoming in future 
| discovered 


installments of “The Last Mint” in these pages. 
)n McPhee, the 


er, trundled the 
ie service into 
\ dining room after 
} 1er. 

Oh, goody!” said 
t1 Horace. “The 


= fy 


“The Last Mint” has been adapted 
for a series of major television 
commercials produced for 
Masterstroke Theatre. 
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jr Eight Chocolate 
Its!” LAG 
| His Lordship’s pleasure was short-lived. The box ZB ld eee 






#/quite empty, and there was only one mint on the 


‘Only one left?” said Lord Horace. 
| Only one, milord,” said McPhee. = 
Only one?” said Lady Penelope from fifty 
down the table, thereby giving the lieto 
/ausband’s oft-repeated remark that dear S 


=, (|) —— Wi#Z-ZB 
13inky was deaf as a post. : sl il ee ae 


aN z 
' "This is the third shortage this month,” said Lord pot ae : 
(ice. “By George, I'm going to get to the bottom of this!” After Eight Chocolate N Aints 


2 YO 
Cae) Will Lord Horace get the 
l 


ast mint? Lady Penelope 
CY seems to think otherwise. 
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“Why settle for less? 
My Gourmet Popping Corn 
tastes best.” 









You'll taste the difference when you pop my famous 
Gourmet® Popping Corn. The secret is my special 
hybrid kernels. Nobody else has ‘em. They pop lighter 
and fluffier than other corns so 
they taste lichter and fluffier 
too. . . never chewy or tough. 


Each tende el just 
melts in you ith 
Sure jars kee fresh; 
but for the be it's the 
Fa] A NS 
com tnat coun 
Y/ : 
not Orville Rede Me REmenBacnee : 


y Ste TOURMES. 
Ko) POPPING GOBN 


2.) Bolg 


lunt-Wesson Foods, Inc., A Norte mon Inc. Company 
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DESSERTS | 
continued 
first two rows with more puffs to act as support. Conti: 
building pyramid in decreasing circles, filling in supp 
area as needed, until you have 7 or 8 rows completed. " 
with 1 puff. You will need to work quickly, always dipp 
puffs lightly in glaze. If glaze should thicken before 
Croquembouche is completed, add a little water and m 
over low heat. Do not let glaze burn. The Croquembou. 
may be assembled the morning of the party and refrig 
ated until serving time. 

Add 1 cup water and butter or margarine to remain 
glaze in skillet. Cook, stirring occasionally, to the thr 
stage (232°F. on candy thermometer). Pour glaze into sn 
bow! and let stand at room temperature. 

At serving time, remove Croquembouche from refrigé 
tor. Lightly drizzle reserved glaze on pyramid, not cover 
it completely. Sift confectioners’ sugar over pyramid. 
serve, loosen puffs using 2 forks or serving tongs. Sery 
to 5 puffs to each person and pass Raspberry Sauce. Ma 
12 to 15 servings, about 390 calories per 12, 315 calo: 
per 15, without sauce. 


RASPBERRY SAUCE 





Enhanced by the addition of raspberry liqueur, this sau¢ | 
splendid with the Croquembouche: Also try it over 
cream, fresh fruit, pudding or yogurt. 


Y2 cup sugar 

1 tablespoon cornstarch 

Yg teaspoon salt 

Yq cup black raspberry liqueur 

2 packages (10 oz. each) frozen raspberries 
in syrup, thawed 


In small saucepan combine dry ingredients; mix well. Sti 
liqueur and raspberries with syrup. Cook and stir | 
medium heat until mixture comes to a boil. Reduce heat ff 
simmer 30 seconds longer. Sieve to remove seeds. Coc 
room temperature. (This will keep several weeks cov; 
and stored in refrigerator.) Makes 2% cups sauce, abou’ 
calories per tablespoon. 


CHOCOLATE NUT TORTE (Q&E, B) 





From our effervescent friend Gail Gold, who mar 
mouth-watering baked goods under the name of G 
Golden Delights in Lake Forest, Illinois. 


Crumb layers 


2 cups finely crushed vanilla wafers (about 60) 
1 cup finely chopped pecans 
Ys cup butter or margarine, melted 


Chocolate layers 


4 squares (1 oz. each) unsweetened ‘chocolate 
1 cup butter or margarine, softened 

2 cups unsifted confectioners’ sugar 

6 eggs, separated 

2 teaspoons vanilla- extract 


Whipped cream rosettes, for garnish (optional) 


Crumb layers: In medium bowl combine all ingredii 
mix thoroughly with fork. Press half the mixture ev 
against bottom of an 8-inch springform pan. Set pan 
remaining crumbs aside. 
Chocolate layers: Melt chocolate over hot, not boi 
water; set aside. 

In large mixer bowl combine softened butter or 
garine and confectioners’ sugar. Beat on low speef! 
blend, then increase speed and beat just until fluffy. # 
melted chocolate; beat until well blended, scraping 
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asionally. Thoroughly beat in egg yolks and vanilla; set i 
de. In another large mixer bowl with clean beaters, OVE Butte Flavor Vi 
ip egg whites until stiff but not dry. Fold into chocolate 'Y I j Hi 
xture using wire whisk. | 


® e e 
our half the filling over crumb layer in pan. Spread Pi opping Oil gives you 
nly to edge of pan. Repeat layering with remaining - a 44 
mbs and chocolate. Cover and freeze until firm, at least fe 
ours. (Can be made ahead. Cover and freeze up to 1 something or nothing: 


2k.) Remove from freezer 20 minutes before serving. 


move side of pan; garnish, if desired. Makes 12 to 16 
vings, about 435 calories per 12, 325 calories per 16. 





ORANGE GLORY CAKE (WTE, B) 





h yellow cake layered with a zingy orange filling, 
shed off with fluffy white frosting and crunchy almonds. 














ng 

8 cups sugar 2 tablespoons lemon 

4 cup cornstarch juice 

4 teaspoon salt 2 tablespoons butter or 

3 egg yolks margarine 

‘44 cups orange juice 1 tablespoon grated 
orange peel 

G 

'3 cup butter or 134 cups all-purpose flour 

| margarine, softened §2'/2 teaspoons baking 

3 cup shortening powder 

2 Cups sugar 1 teaspoon salt 

3 eggs 1 cup milk 

2 teaspoons vanilla extract 

sting 

2 cups sugar 2 egg whites 

+ cup water 1 teaspoon vanilla extract 

? tablespoons light corn ¥a4 cup sliced unblanched 


syrup almonds 
5 teaspoon salt 


ing: In medium saucepan combine sugar, cornstarch and 
; set aside. In small bowl beat egg yolks. Add orange 
2 and lemon juice; blend well. Stir into dry ingredients. 
k and stir over medium-low heat until mixture comes to 
| Il boil. Remove from heat; stir in butter or margarine 





|] melted, then add orange peel. Cool at room tempera- 
|. Use same day to fill cake. Makes 2% cups. 

\e: Grease and flour three 8-inch round cake pans; set 
e. Preheat oven to 350°F. 

|. large mixer bowl combine butter or margarine, short- 
lig and sugar. Beat on low speed until blended. Increase 
i'd to high and beat until light and fluffy, 3 to 5 
jutes. Beat in eggs and vanilla. 








» small bowl combine dry ingredients; mix well. With popcorn without melting butter. : 
jer on low speed, alternately add dry ingredients with Just pop in my Buttery Flavor 

\:, beginning and ending with dry ingredients. Divide Oil instead of your regular oil. 

j2r evenly among prepared pans; spread to edges. 

{2 20 minutes, or until cake tester inserted in center It adds loads of buttery taste, but 
»2s out clean. Cool in pans 5 minutes, then turn out absolutely no butter calories. And 

| wire racks to cool completely. (Can be made ahead. no fuss and mess of melting 


| 
Now add buttery taste to your & = | 


\2 well and freeze up to 2 months. Thaw wrapped at 


butter either. 
2 temperature.) 






‘ting: In saucepan combine sugar, water, corn syrup For real buttery popcorn (or Ci | 
| salt. Cook over low heat, stirring until sugar dissolves. buttery omelettes, pancakes or , 7 = ; | 
Jyr saucepan for 2 to 3 minutes to dissolve sugar crys- : ’ x 
)on sides of pan. Uncover; continue cooking until syrup anything for that matter) you'll tee REDEWBACHE™ 
ines the soft-ball stage (236°F. on candy thermometer). say my Buttery Flavor Oil JOUREE. 
| ove from heat. Beat egg whites until stiff but not dry. makes the best better. . . or WrTERY FLNO® 
ji mixer running, add hot syrup in a slow, steady I'm not Orville Redenbacher. |. poppyng 0 | 
(um. Add vanilla and continue beating until very thick, _s 
|2 minutes. getfec, 
| ssemble: Place one layer on serving plate. Spread with 1) 
| the filling; repeat with second layer and remaining Ya rtie® aibaceennsoes 
| g. Top with third layer. Frost; sprinkle (continued) $ 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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DESSERTS 


continued 


almonds on. Makes 12 servings, about 
655 calories each. 


NESSELRODE PIE (WTE, B) 





The classic Nesselrode recipe (created 
for a Russian diplomat of the same 
name) features mixed candied fruits. 
We have substituted crushed pineapple, 
with candied cherries thrown in for a 
bright colorful touch. 


Yo cup sugar 

2 envelopes unflavored gelatin 
1Y%4 cups milk 

1 cup heavy or whipping cream 

4 egg yolks, slightly beaten 

Y4 cup light rum 








1 can (8% oz.) crushed pineapple 
in heavy syrup, drained 
Y4 cup chopped candied red cherries 
4 egg whites, at room temperature 
Y4 teaspoon sali 
1 9-inch pie shell, baked and cooled 
Shaved olate, for garnish 
(optiona 
In 2-quart sau combine sugar 
and gelatin; 1 Add milk and 
cream. Cook a1 ver medium 
heat just until mis es to a boil. 
Remove from heat. Blend about ¥%4 cup 
hot liquid into egg yolks, then stir 
olks into saucepar .dd rum and 


fruits. Chill until mixture is of mound- 
ing consistency, stirring occasionally. 
Beat egg whites with salt until stiff 
but not dry. Stir gelatin to soften 
slightly. Fold a quarter of the beaten 
whites into gelatin mixture, then fold 
in remainder. Pour into pie shell. Chill 
until set, at least 5 hours or up to 24. 
Garnish with shaved chocolate, if de- 
sired. Makes 8 to 10 servings, about 
340 calories per 8, 270 calories per 10. 


COFFEE DREAM 
PUDDING (Q&E, B) 





ae . . 
S-o-0o-0 easy and delicious, this is 
bound to earn a permanent niche in 
your dessert repertoire. 


Butter or margarine 
1 cup chopped walnuts 
Y2 pound marshmallows (about 
5 cups) 
2 teaspoons instant coffee 
1 cup milk 
¥3 cup white creme de cacao 
1/2 cups heavy or whipping cream, 
whipped 
Whipped cream rosettes and coffee 
beans, for garnish (optional) 





Grease bottom and sides of a 9-inch 
square pan with butter or margarine. 
Sprinkle walnuts over bottom of pan. 
In large saucepan combine marsh- 
mallows, instant coffee and milk. Stir 
over low heat just until marshmallows 


isle 
FIRST THING 
YOU NOTICE 
IS TASTE. 


120's: 14 mg. ‘‘tar,’ 1.1 mg_ nicotine av. per cigarette}; 


LOST 1 ome LUO LO 


TAO VAN Mle) a OMA UTeLOI T 


are melted. Remove from heat; let 


to room temperature. Stir in crem# 


cacao, then fold in whipped cream. 





into prepared pan; spread to ei#f 
Cover and chill overnight. (Or plalff 


freezer overnight.) Cut into squar 
serve. If desired, garnish each sq 
with a whipped cream rosette to 
with a coffee bean. Makes 9 serv 
about 360 calories each. 


i 


FANTASY FRUIT SALAD (Q&E,f 





A lime and rum dressing makes 


fruit salad into something very spew 


i large ripe pineapple, peeled, core; 
and chunked (about 6 cups) 

1 cup seedless grapes 

2 tablespoons sugar 

2 tablespoons-fresh lime juice 

2 tablespoons light rum 

Peel of 1 lime, cut in fine julienne 

strips 


1 quart strawberries, hulled and hal 


4 kiwi fruit, peeled and sliced 


In large bowl combine pineapple 
grapes; set aside. 

In small bowl combine sugar, 
juice and rum; stir to dissolve st 


Add lime peel. Pour over pinea 


and grapes; toss lightly. Cover 
chill at least 2 hours or up to 24 hi 


Mix in strawberries and kiwi jusiff 


fore serving. Makes 12 servings, a 
95 calories each. 
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continued from page 94 








her face shape, she can simply 
er fingers through her hair and 
away from the bathroom without 
e in the world. Mother Nature 
esh air will do the rest. 


anents 


e cases, I recommend a perma- 
for a Lifestyle Red because it 
in the wash-and-wear depart- 
But it is not a necessity and 
depends on the style and condi- 
f the hair. Reds often abuse their 
o if your hair is already colored 
ou wash it frequently, ’'m not 
hat I would suggest a permanent 
u. A good cut is more important 
pérmanent in this case. 
oring 
eds, the benefit of color is that it 
ive hair more body, which will 
ly make it easier to style. Be- 
Reds are so busy, they don’t 
o have to worry about ugly roots 
g out, so I recommend high- 
g, hair painting, or one of the 
1 types of coloring that fades a 
with each shampoo so it doesn’t 
leave any roots. 


pray or 
to spray 


1 are a Lifestyle Red, darling, I 
ever want to see a can of hair 
/in your home. Like you, your 
should have bounce and life and 
ym. 


w to handle your 
—Lifestyle Green 


pest haircut for you. The most 
tant thing about a Lifestyle 
» hairstyle is that it lasts all day. 
he Lifestyle Green woman must 
eful to maintain her haircut so 
~ does not get out of shape. 

rt Hair: Can be very becoming 
2ry practical when cut in layers, 
sly permed, and shaped both to 
' and to stay. Short hair dries 
sy (an asset to the woman who 
) little time for her hair routine) 
5 easily styled. But do not pick 
rhair just for convenience if it is 
'zht for your face (ask your hair- 
», darling). 

llium-Length Hair: This length 
tithe Lifestyle Green woman the 
taance to flatter her face. To last 
7, medium-length hair should be 
+d. If your hair has lots of body 
5 cut in proper layers, it won’t 
£0 be permed, but layering and 
» are both good for the working 
©, who may be (continued) 







































“It’s too thick 





be Lit 





ButitisLite. sea t®) 


Aunt Jemima® Lite Syrup 
with 1/3 less calories. 













<i. 


Once you taste Aunt Jemima Lite Syrup 
you'll find it surprisingly rich and thick. 
Way too thick to be Lite. It’s the rich 

flavor your family wants with 1/3 less 
calories and no artificial sweeteners. f 
Aunt Jemima Lite Syrup. 


Se on 


TO PON WA 
Save STORE COU = 


40° on une Jemima f 
Lite Syrup. J 


RETAILER: As our agent you may accept this coupon from 
retail customers only when redeemed on the specified 
product(s). Quaker will reimburse you for the face value of 
this coupon plus 7¢ for handling. Any other use may 
constitute fraud. Adequate proof of purchase must be 
submitted upon request. Customer pays any tax. This 
coupon is void if transferred, assigned, reproduced, taxed, 
licensed, restricted, or wherever prohibited by law. Offer 
good only in U.S.A. and military commissaries and ex- 
changes. Cash value .001¢. Only retailers and Quaker 
authorized clearing houses send to The Quaker Oats Com- 
pany, 815 Commerce Drive, Oak Brook, IL 60521. TERMS 
OF OFFER: Redeemable only on the purchase of specified 
product(s). Any other use may void all coupons submitted 
I © for redemption and such coupons may be confiscated 
= Limit one coupon per transaction 


l pr6r 


ee 
© 1982 The Quaker Oats Company 
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; eee Scout cat o- * GROUP gives your cat | 
needs to help him feel his a ee toaid = proper | 
best gestion. | 2a 

a 9 S by ga 
\) } MMF yy 
Na \ SS E 
S mange: \ oe ae 
agi oS TARE rity ter 
THE DAIRY GROUP gives eens . THE GRAIN GROUP is 
your cat calcium for strong = , the major source of food 





energy for everyday activity. 


Only Thrive provides nutritious ingredie} 
from all four basic food groups. 


ie . 


teeth and bones. 


‘| hrive is IO0% complete and balanced. 


© Ralston Purina Co., 19 F 
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KNOW YOUR STYLE 


continued 


sling so many things that she is a 


1k late for her regular haircut. 

ong Hair: I think long hair is more 
ible than it is worth for the Life- 
le Green woman unless she has a 
m or her hair is easy to care for. 
ving to curl hair every day adds 
ssure when time is limited in the 
ming. Long hair for this woman 
uld be layered with shorter layers 
top and the bulk of length in back 
he hair has shape and body to stay 
day. Long, straight hair has no 
ion pizzazz and looks best on 
en under twenty-five. 


ow to shampoo 
ur hair 


y, busy Lifestyle Greens are 
ipted to take shortcuts everywhere, 
uding the shampoo department, 
ithey really have to be careful that 
‘rr hair is washed as often as it 
ds to be. That way you always look 
ect and you won’t have to worry 
at your hair later in the day be- 
se we all know that Green women 
>no time then to fix their hair! 

ave several mild shampoos on 
dso you can alternate them. Wash 
sast every other day; one sudsing is 


plenty, and use lots of water when you 
rinse. 


Conditioning 


It’s very hard to be in the business 
world and not be judged on ap- 
pearance ... and limp, dry or dam- 
aged hair does not impress anyone. 
But the problem with Lifestyle Greens 
and conditioning is that while they set 
aside an hour in the morning to get 
dressed and complete their beauty 
look, they rarely give themselves any 
other time for beauty. That way, they 
tend to neglect something as impor- 
tant as conditioning until it’s too late. 

After their shampoo, Greens with 
virgin (no color or perm) or normal 
hair should apply creme rinse mostly 
on the ends: and to any damaged 
areas—but not to the roots. Body 
comes from the roots and you don’t 
want to destroy the shape-holding ca- 
pacity of your haircut. 

If your hair is so dry or damaged 
that creme rinse does not help the 
hair's quality and at the same time 
seems to be making your hair too soft, 
stop immediately. Instead, give your- 
self a deep conditioning treatment. 

Greens very much like to be in 
charge of their own beauty routines, 
and deep conditioning is one treat- 
ment, darling, you can do yourself and 





not mess up. You can purchase a deep 
conditioning product from your hair- 
dresser, or the drugstore, or use a 
homemade variety such as mayon- 
naise or mineral oil. If you condition 
at home, apply to hair, working 
through ends, then wrap in aluminum 
foil. Next, cover your head with plastic 
wrap or a shower cap and top with a 
towel or scarf. Whatever you use, let 
the conditioner work for at least 20 
minutes, preferably 30, once a week. 
Believe me, it’s worth the time and 
trouble. 


How to dry your hair 


I like the Green woman to look “done” 
in a casual way, and this means a 
thorough and careful drying with a 
blow-dryer and a brush so that shape 
and style can be put into the hair by 
the heat of the dryer and the shape of 
the brush. 

Every Green should get a lesson on 
drying from her stylist each time she 
gets a new hairstyle. Ask the stylist to 
show you how. Insist on it. Generally, 
you should dry the hair framing the 
face first—this will set up the shape of 
the hairstyle. Also, if you aren’t as 
thorough as you might be with the 
crown or back, you'll still look fine. It’s 
unlikely that a Lifestyle Green will be 
using hot rollers, but she (continued) 





SNOWY DOES ALOT 
Bet ace We eS 


There are 20 washes in a 40 oz: box 
of new-improved Snowy; only JO in a 40 
oz. box of Clorox 2. That's twice as. many 

_ washes with Snowy. 

The Snowy box costs more. But 
because it contains twice as many | 
washes, it ends up costing a lot less to 
Wecae eRe ee (Ole) (o) armel e) olla 
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MoE oo Mr. Dealer: “GOLD SEAL COMPANY” will re- 
a aeaeennnal - deem this coupon for 30¢ plus 7¢ for handling. 
- provided it is taken in partial payment for any 
‘ size of “SNOWY” Bleach as specified herein 
Mail coupon to GOLD SEAL COMPANY. Box 
1698. Bismarck. ND 58502 Invoices proving 
purchase of sufficient stock to cover coupons 
presented for redemption must be shown on 
request. Customer must pay any sales tax 
“enters Cash redemption value 1/20 of 1¢ Coupons 
good only on “SNOWY” Bleach as specified 
and are non-transferable. This offer void wher 
ever taxed, restricted or prohibited. Redeem 
able on “SNOWY” Bleach only. Void after 
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KNOW YOUR STYLE 


continued 


may need a curling iron once her hair 
is shaped with the blow-dryer. Get a 
good iron and practice until you are 
skillful. You can learn. 


Permanents 


Staying power is the most important 
element in a Lifestyle Green’s hairstyle, 
so a light perm or body wave may be 
what you need, especially if your hair is 
thin or fine. A good tip: You may want 
to have the permanent solution applied 
only to the roots, so you can have a 
hairstyle with a little more strength to 
it without added curls. 


Coloring 


Pe.) SSS 
I strongly recommend coloring for Life- 
style Greens, because it will probably 
give your hair more body and staying 
power. And I believe coloring can be done 
at home to the satisfaction of every Green 
woman. Highlighting adds extra body 
and doesn’t bog you down with a commit- 
ment to color your roots constantly. 

Be sure to deep-condition your col- 
ored hair. And if you do more than 
highlight, be very conscientious about 
touch-ups; make them a part of your 
schedule. Just remember that you are 
out in public, and your image is ex- 
tremely important. You don’t want any 
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| dark new growth sneaking up under 


your dress-for-success hairstyle. 
To spray or 
not to spray 


I really don’t like hair spray. But I do 
have a hair spray trick that is perfect for 
Lifestyle Greens. Like any trick, this is 
only good once in a while. 

Fluff or tease up your hair and bend 
over. Spray the underside of your hair 
lightly with the can held out as far as you 
can reach. Shake your hair into place and 
then stand upright. Now lightly comb. 
This will give your hair some extra stay- 
ing power if your hairstyle has to last. 


How to handle your 
hair—Lifestyle Blue 


The best haircut for you. As a Life- 
style Blue, you should either be thrilled 
with what you look like at this very 
moment or you should be searching for 
a new hairstyle. The only requirement 
for your haircut is that it make you 
look gorgeous at all times. 

@ Short Hair: The Blue Lifestyle 
woman should choose short hair only if 
it is the most flattering to her face and 
figure. A little teasing, hot rollers or a 
curling iron can all make short hair 
into any number of flattering styles. A 
Lifestyle Blue woman should under- 
stand, however, that a short cut must be 
maintained perfectly with frequent 
trims; she should make an appointment 
for a trim every three to four weeks. 

@ Medium-Length Hair: This is a safe 
choice because it gives a woman the 
benefit of softness and doesn’t result in 
the problems too much hair can cause. 
Some Lifestyle Blues have permanents 
to help the hair keep its curl. But since 
so many Lifestyle Blues are at the sa- 
lon so often—with probably daily doses 
of electric rollers and comb-outs, they 
should try to avoid perms. 





“Samantha makes friends easily, doesn’t she Mom?” 






























® Long Hair: Long hair and Lifes 
Blues go together well because 
hair needs proper care to look its 
and these women have the most ti 
take care of themselves and their | 
No Lifestyle Blue should wear 
straight hair . . . darling, that woul 
a sin. The hair can be layered all 
or cut in two parts so the top is lay 
and the bottom is long. You can p} 
up for evening or pull it back for sp 
... you have a world of versatilit! 
your fingertips. Enjoy it, darling. 


How to shampoo 
your hair 


Although you go to the beauty s 
more than other women, you still 1 
to wash your hair at home. Some | 
style Blues like to have the kin 
hairstyle that comes from the be 
salon and sits on their heads wit 
moving for several days. Then wher 
style begins to fade, they go back tcf 
salon for a comb-out or relucta 
wash their hair. I think this is 
fashioned. It is the “done” look I 
fighting. I want my Lifestyle Blue 
be able to do their own hair and to | 
a soft, natural, crushable look. So tl 
out your hair spray, Ms. Blue, and y 
your hair each or every other mo 
Have several varieties of mild sk 
poo on hand and alternate often. Uff 
lot of water and make sure your ha 
very wet before you apply the sham 
If you have long hair, spend a minuj 
two getting your hair totally wet. 
the shampoo and massage your s 
Don’t forget the hairline as well. R 
carefully with plenty of water and 
use creme rinse. You do not need 1 
than one shampooing. 


Conditioning 
Blue women may prefer to have 


deep conditioning done in the sé 
But when they wash their own 











CT ane 






LADIES’ HOME JOURNAL * NOVEMBE! 


ne rinse should be used, especially 
»nds, which have a tendency to dry 
from the constant use of electric 
ars. Trimming is important, too. 

he Lifestyle Blue has the time to 
jition her hair properly and does 
need to worry about doing a foil 
p while watching television with 
family or helping the kids with 
r homework. She can put on deep 
jitioner, wrap her hair in a towel 
in foil, sit under a hood hair dryer 
maximum conditioning. Then she 
shower and wash her hair (there’s 
1eed for creme rinse now) and pro- 
| with her regular morning styling. 


ow to dry your hair 


ause there are so many ways to 
iage hair, Lifestyle Blues have to 
xtremely careful. It is very bad to 
‘dry your hair with a blow-dryer 
to then use electric rollers every 
If you can let your hair dry natu- 
y, it is better for you. If you use a 
y-dryer, it should be to take the 
sture out, not to style your hair. 
‘tric rollers will take care of the 
ing part later on. 

you are one of the few Lifestyle 
>s who is good with a blow-dryer, 
sratulations. You may be able to 
P your hair with a round brush 
the dryer and just use rollers or a 
ing iron for finishing touches. 


: ‘manents 


ermanent doesn’t seem to me a 
issity for a Lifestyle Blue lady be- 
e she is already using her electric 
prs every day and is checking her 
| whenever she goes out. Only if 
hair is baby-fine or stick-straight 
ld a light perm be considered. If 
do get a perm, be sure it’s done at 
fod salon by a professional. 


»loring 


je many Lifestyle Blues are over 
7, they usually have colored hair to 
r up the gray, but I have seen 
sy stunning women with gray hair. 
festyle Blues should have their 
» coloring done professionally at a 
1, although sometimes they like to 
ihe simple color processes them- 
Jes. Color should always be kept 
2ral or perhaps a touch lighter 

natural, but never darker— 
+h tends to make a woman look too 
cor hard. 


( spray or 
|t to spray 


eve is absolutely no reason why a 
‘style Blue woman should use hair 
yy. With all the advantages you 
a as a Lifestyle Blue, darling, you 
1 ld always look fresh, soft, sexy, 
/ 1mic—and unsprayed! End 
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Shallow Shine 





MR oe ican KH at Catite 
with Deep Shine Pledge. 


“T feel so good about dusting with Pledge. That deep, rich shine 
says my furniture is really clean. ..not blurry like my old hiatal 
Pledge makes wood shine. so clear,1 can 
see more of its natural beauty-And that ~ | a 
makes my whole house look great. Ds ee 


“A deep, clear shine..:a more beautiful 
home...I get so much more ouf of dusting - 
with Pledge” 
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John Saladino 


John Saladino’s exquisite sense of style 


is evident in his interiors, his furniture 
designs, his approach to every decorat- 
ing problem. 


I adore lots of flowers in a room 

but can’t afford to buy them reg- 
ularly. Are there alternatives that 
don’t cost a fortune? 


When I was a bachelor with very 
little money, I used to buy one or 
two truly gorgeous flowers and place 
them in tall glass cylinders. One long- 
stemmed flower—a foxglove, calla lily, 
iris, even a rose—can have as much 
impact as a fifty-dollar bouquet. 
Another idea is to take a large tray 
and fill it with clean white gravel, add 
water and float two or three flowers in 
it. You could stand some candles on 
the gravel, too .. . beautiful on a din- 
ing room table. But please, no artifi- 
cial flowers. They don’t do anything 
for a room but collect dust. 


What can I do to give the kitchen 
more style without making any 
major purchases? 


A real working kitchen doesn’t 

need much decorating because cook- 
ing tools can be so handsome in them- 
selves. Good-looking pots and pans 
on a rack, ceramic jars filled with 
wooden utensils on a counter, herbs in 
the window ... these things are very 
decorative. 

But I would get rid of ordinary light 
bulbs and put in big flood lights, which 
give a much richer, warmer light. 

If there are kids in the family, I'd 
have them do a mural on one wall. It 
would make everyone happy to come 
in and see a seven- or eight-year-old’s 
fantasy of a landscape. Paint the wall 
with glossy paint first, let the children 
do the mural. When it’s dry, put clear 
varnish over the entire wall. 


How should I treat the long, fairly 
narrow front hall of my house’ 
I’ve never known what to do with it. 


A, Why not use it as an opportunity 
\to be very dramatic? It would be ex- 


ore imagination hang 


Here, America’s greatest interior designers offer brilliant, easy-to-d 
solutions to your decorating problems. (See other ideas on page 96.) 


citing to paint the hallway in three in- 
tensities of a single color. Use the deep- 
est color from the floor to about half- 
way up the walls. Then paint a band of 
middle-range color to the ceiling; do 
the ceiling in the lightest shade. 

Or, you could use one strong color on 
the walls and install a track for down- 
lighting. A hallway is a great place to 
display family photographs or art 
work done by the children. You could 
take ten of these, hang them all the 
way across the long wall and aim the 
track lights at them. 


Mark Hampton 


Mark Hampton delights in elegant fab- 
rics and fine antiques, yet many of his 
ideas are adaptable to simpler, contem- 
porary settings. 


How can I make the bedroom re- 
flect my personality and that 
of my husband? 


It shouldn’t be difficult unless your 

tastes are completely at odds. Even 
if you love ruffles and flowered sheets 
and he likes leather upholstery and 
gray industrial carpet, you can still 
find a meeting point by not opting for 
either extreme. Let’s say he wants a 
big comfortable chair in the bedroom. 
If you crave a feminine room, you 
won't be happy with a chair covered in 
brown leather. The solution? Give him 
his nice, comfortable chair (not one of 
those tiny bedroomy chairs), but cover 
it in a soft color that you like. 

' When two people share a room, each 
will have many personal items 
around. With too many colors, pat- 
terns, styles, it can become a hopeless 
jumble. That’s why it is important to 
choose a simple, rather insistent color 
scheme that will keep things unified 
and visually organized. 


I love light streaming in at the 

windows, which is why I don't 
want draperies. However, the windows 
do look bare. Is there a compromise? 


You can make windows look won- 
derfully decorative without cover- 
ing them by utilizing the light to sil- 
houette something beautiful. Graceful, 





tall-backed chairs, for example, | 
marvelous in silhouette. 

Or, if your house is modern, wit 
large, sliding glass window, you | 
enhance the effect of light and sha¢ 
with a long, low bench... . it shoule 
light and airy, almost skeletal, 
heavy wood or upholstered. | 

Another thing that’s wonderful i 
window is a pedestal or small tz 
with a handsome stone or terra-c; 
pot overflowing with ivy or a 
healthy fern. 




































What can I do in the child 

room to help them maintai 
little order? Their clothing is ev 
where! 


One reason you find stuff on 
backs of chairs, at the foot of 
bed and on the floor of a child’s roo 
that children find drawers incon 
ient. Things get wadded up at the | 
of the drawer, -and then the dri 
won’t open or close, and on and on 
easier for kids if they have she 
with vertical dividers for their clot 
Dividers help keep like with like . 
pile of shirts, a pile of sweaters, 
and prevent the piles from falling 
Hooks on a strip along the wal 
courage children to hang things 
Ideally, they should hang their ¢ 
ing out of sight in the closet, b 
they don’t, something on a hook | 
better than something on the floo 


The night tables in my 
range aren't very appeé 
What do you suggest? 


You can get inexpensive smal 

sons tables almost anywhere 
apply an interesting painted fi 
Kits for antiquing are easy to u:Mf 
the right room, silver or goldf, 
would be extraordinary. Pale «ff 
are more restful than dark ones 
bedroom. 


Bray/Schaible 


BobBray and Mike Schaible, best k 

for dramatic use of steel, glass and ¥R 
have a sure understanding of w 
workable in today’s homes. (conti 
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What are some good decorating buys for less than one 
hundred dollars? 


Director's chairs are contemporary, well-designed and 
inexpensive. They can be pulled up close to a sofa or 
sr pieces for additional seating. They even work as 
ng chairs. Canvas, which is used for many director's 
irs, is a great practical fabric with all kinds of uses... 
you can just throw it in the laundry. Glass chemical 
kers, available from chemical supply houses, have sim- 
clean lines and are wonderful as vases. 

or lighting, architect's lamps are good-looking and 
stional. They’re made to swing around any which way 
you can direct the light exactly where you want it. 
se lamps come with plain metal or glass shades. . . the 
ss ones are good when you want nice, overall light in a 
n. 


)! like the sleek, simple, “minimalist” style of decorat- 
. ing, but want some softness and sensuality in the 
room. Is it possible to have both? 


One way to bring sensuality to a minimalist bedroom 
is to incorporate one or two traditional elements. You 
d hang very big, very fluffy Austrian blinds at the 
dows, for example. Or do the bed with enormous fluffy 
yws and a cover in an unusual color. The minimalist 
lity of the surrounding space has a way of exaggerating 
soft sensuousness of the traditional touches. 


Albert Hadley 


ort Hadley applies his legendary flair and originality to 
oad range of design situations, always with wonderful 
Its. 


Our funds are limited, but we don’t want to live in 
F Bebarsely furnished rooms. Is there a solution? 


ny people feel that if there are not a lot of “things” 
‘n a room, it will appear cold and bare. But it is not so 
h the quantity of things as their arrangement that is 
ortant. So, first things first. Get the essentials, those 
pieces that are necessary to be comfortable. You will 
that if those pieces are placed with enough space 
‘nd them—not crowded together—the room won't 
1 at all lost or lonely. 
yu can animate empty space with lighting and interest- 
‘objects, judiciously placed, so they make a point. 
ts give a room a fresh, lively quality. Even big jars or 
| filled with leafy branches will make open space seem 
ner and more inviting. 


My living room has no overhead fixture and always 
seems gloomy. Is there a way to brighten it without 
zing in more and more lamps? 


\ room with a sea of lampshades is not very attractive, 
' agree. Canister lights on the floor, aimed up so that 
_ bounces back from the ceiling, will help achieve 
»r general illumination. 
1all fixtures can also be placed discreetly in corners 
aimed at pieces of furniture or gloomy areas to dispel 
ows (something ordinary lamps often fail to do)—as 
as the effect is not too obvious. The minute those 
ows are faded out, the room will seem much brighter, 
without introducing stronger wattage or adding con- 
onal lamps. 
\other idea is to mount tiny strip lights under the top 
vig console table or other large piece. The piece would 
- seem to float in its own light. End 














2 cups unsifted flour ¥% cup firmly packed dark 
2 measuring teaspoons brown sugar 
baking powder 1 measuring teaspoon 
1 measuring teaspoon salt vanilla extract 


% cup butter, softened 
% cup sugar 


Preheat oven to 350° FE. In small bowl, combine flour, baking 
powder and salt; set aside. In large bowl, combine butter, 
sugar, dark brown sugar and vanilla extract; beat until creamy. 
Add eggs, one at a time, beating well after each addition. 
Gradually add flour mixture; mix well. Stir in Nestlé® 


Toll House® Morsels. 
Spread evenly into well- 
greased 15” x 10” x1" 
baking pan. Bake at 

350° EF for 30-35 minutes. 
Cool; cut into 2” squares. 
Makes thirty-five 2” 
squares. 


©1982 The Nestlé Co., Inc. 


_ Introducing Nestle 


| ouse Golden Brownies. 
ee Heetybodys reaching for these moist, chewy brownies. 
Because they're the only golden brownies with the original Toll 

-  House® taste from America’ best-tasting morsels— 
Nestlé® Toll House® Morsels. 











3 eggs 
One 12-o0z. pkg. (2 cups) 
Nestlé®Toll House® Morsels 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


DRUGS AND DRIVINC 


continued from page 101 


they used a medication that interfe} 
with their ability to handle a 

What we do know, however, is |} 
prescription medications are the n 
common drugs, excluding alcohol, 
plicated in automobile accidents, } 
cording to the National Highway Tj 
fic Safety Administration’s most rey 
study. In accident reports, prescrip 
drugs show up more often than ¢ 
marijuana. In five hundred inj 
causing accidents studied, fully on 
eight of the injured drivers had tr; 
of legal drugs in their blood. 

These statistics aren’t hard to 
derstand when you consider that 
United States is now the world’s r 
medicated country—fully half of 
take prescription drugs regularly, 


| at least two thirds of us take tl] 


occasionally. Last year alone, p! 
macies filled about 1.4 billion prescff 
tions at a cost to the public of abouj 
billion dollars. | 

These medications take suck 
heavy toll also because many of tl 
depress our reactions when we aré 
ready feeling unwell. Whether wi 
suffering from a headache, an alle 
a sore muscle or something morej 
rious, our concentration is impairelf 
the pain and discomfort we feel bé 
we take medication. And while di 
may provide symptomatic relief, n 


ing us feel as though we’re cured 
are in fact still not in peak condit§ 
Add to that the knockout effect 
many medicines, and we put Jf 
selves—and others on the road-§ 
double jeopardy. 


Further complications 


Complicating the problem furth¢ 
the fact that we are a nation of qa 
mobile addicts. Many times a day 
climb into our cars with no more § 
cern than if we were going for a stiff 
We take our mobility for granted, 
too often forget the vigilance 
driving demands. 

“When it comes to drugs and ¢ 
ing, people simply don’t apprec 
what they’re doing,” warns Elaine 
trucelli, executive director of 
American Association for Automc§ 
Medicine. “Our roads are full of pe 
who are a menace to themselves ff 
others, using drugs that seriouslyf 
fect driving ability. And when iff 
use the drugs with alcohol, or in «ff 
bination with other drugs, they § 
make driving even more dangeroulf 

The point is borne out by the ff 
tional Institute on Drug Abuses’ 
cent study entitled “Drugs 
Driving.” Researchers examined 
thousand “routine” drunk driver 
rests in one California county, 
found that legitimate drugs—}j 
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is—were involved in one out of 
| cases. 
»ctors across the nation are famil- 
jvith such cases. Houston allergist 
\‘ed Haywood remembers when one 
|s patients was arrested for drunk 
‘ing. The 52-year-old man had 
|. stopped after the police spotted 
har weaving down a road near Aus- 
' The man swore he had not 
thed a drop of liquor, but had 
sly swallowed a new prescription 
nis severe allergies. “Apparently, 
‘pill affected his driving so much 
| the officer believed the man was 
nk,” says Dr. Haywood, who had to 
ain to the court that his patient 
, indeed, been taking legitimate 
ication. 
urologist Dr. Gail Thurmond was 
xing in a New Hampshire hospital 
in a 27-year-old man was brought 
the emergency room with a bro- 
‘back and several fractured bones. 
car had swerved off the road and 
turned in a ditch. “It turned out 
_he had been taking an over-the- 
iter cold preparation that had 
e him fall asleep at the wheel. We 
that sort of thing a lot in emer- 
"y rooms,” states Dr. Thurmond. 
S a practicing physician, one 
‘s these kinds of stories all the 
,” agrees American Medical Asso- 
on senior scientist Dr. Irwin Polk. 
sxrybody in practice knows someone 
has had problems with side 
‘ts and driving.” 
) why, if doctors are so aware of the 
lem, doesn’t the public know more 
it. it? 
it of the fault, a recent study 
vs, lies with the physicians them- 
2s. “Only one patient in five re- 
ed that her doctor warned her 
it the dangers of driving under the 
1ence of these drugs,” says Dr. 
kku Linnoila, research psychia- 
_ at Maryland’s National Institute 
fental Health (NIMH). “It’s very 
that doctors warn their patients 
it all the effects that these drugs 
have on driving.” 


Patients also at fault 


it the blame cannot be laid solely 
he doctors. Dr. Dorothy Smith of 
American Pharmaceutical Associ- 
n in Washington, D.C., cites re- 
ch showing that between thirty 
ninety percent of people taking 
icines take them incorrectly. 
1y people don’t remember the doc- 

instructions, and some simply 
t heed them. The problem can be 
1 worse with over-the-counter 
3s. Even though manufacturers of 
products are required by law to 
ride specific directions, people tend 
se non-prescription drugs casually, 
ignore the warnings on the labels. 
learly there is a (continued) 
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No other ultra brings 

you a sensation this 
refreshing. Even at 2 mg., 
Kool Ultra has taste that 
outplays them all. 
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DRUGS AND DRIVING 


continued 





knowledge gap, and one that must be 
bridged to lower the disturbing road ac- 
cident statistics. The American Medical 
Association, the government and sev- 
eral consumer organizations are cur- 
rently investigating ways to educate the 
public on this road safety menace. But 
in the meantime, what can you do? How 
can you protect yourself? First, and 
most important, you need to be familiar 
with the great variety of drugs that can 
affect your driving ability. 


Drugs that affect your mind, 
mood and emotions 

“Psychoactive medications clearly 
pose the number-one highway hazard,” 
says James Fell, research scientist at 
the National Highway Traffic Safety 
Administration. These drugs, which 
regulate and alter the mind and emo- 
tions, include anti-anxiety drugs, 
tranquilizers, sedatives, stimulants 
and hypnotics, as well as drugs taken 
to control epilepsy and Parkinson’s 
disease. 

Unfortunately for our highway 
safety, these drugs are among the most 
widely used of all medicines. Thirty 
million prescriptions for Valium, the 
most well-known tranquilizer, were 
written last year. And studies have 
shown that this drug noticeably de- 
creases our ability to follow a straight 
line, and so stay on the road. “The risk 
of accident is about double for Valium 
users as for non-users,” says research 
psychiatrist Dr. Linnoila at NIMH. 
Tranquilizers can cloud our judgment. 
And they make it easy to underesti- 
mate how much we've been affected. 

Several other of these mind-altering 
drugs have many of the same dan- 
gerous effects, Dr. Linnoila has found. 
His research shows that antidepres- 
sants like Elavil and Triavil (among 
the most common such medications 
sold in this country) weaken several of 
the essential skills we need when driv- 
ing. “They are particularly hazardous 
for night highway driving,” he ex- 
plains, “because they reduce your vig- 
ilance in monotonous situations. They 
also hamper your ability to follow a 
moving object with the eyes and make 
you less steady at the wheel.” 

People taking psychoactive drugs 
should be aware that their driving will 
probably be impaired, either because 
their judgment has been altered or 
because the drugs depress their nerv- 
ous systems and make them sleepy. 


Drugs for {2st pain relief 
Painkilling drug inalgesics, in- 
clude the drugs take * menstrual 


cramps, medications for headache and 
toothache, muscle relaxants and 
powerful narcotic painkillers. Unfor- 


tunately, many of these medications 
dull a lot more than pain—they can 
make us less alert and lengthen our 
reaction time. 

Drugs for minor pain. Aspirin, the 
most popular analgesic, isn’t likely to 
have any effect on alertness. But 
many mild pain relievers are sold in 
combination with codeine, a _sub- 
stance that significantly dulls alert- 
ness. Be aware of potential side 
effects if you’ve taken any “with co- 
deine” formulations of brand-name 
drugs like Tylenol, Ascriptin, Phen- 
aphen or Fiorinal. 

Drugs for more serious pain. Strong 
narcotic pain relievers—like Darvon, 
Percodan and Demerol—available 
through prescription, can seriously re- 
duce your mental acuity and respon- 
siveness. Commenting on ‘Talwin, 
another such drug with strong side 
effects, Dr. Charles Bainbridge of New 
York’s Pfipharmecs (Pfizer Pharmaceu- 


AND NAN 


ticals) notes: “While not technic 
narcotic, it gives us a kind of 
effect, which may mean people 
think or drive as well as they sho 
Drugs for muscle aches and p 
Muscle relaxants, frequently 
scribed for strains, sprains, 
spasms, whiplash and other pa 
muscle tension problems, are | 
marily sedatives. Drugs like S| 
Flexeril and Robaxin work by ma 
us sleepy, because it’s hard for m 
to stay tense in a drowsy body. 
even drugs that work on the m 
themselves can produce drowsi) 
dizziness, weakness or confu 
When your doctor prescribes { 
medicines, its a good idea to 
whether the pills will relax just. 
muscles... or all of you. 

Drugs for ulcers and stomach | 
Many drugs help dry up excess s 
ach secretions, and are therefore 
ful in treating ulcers (contin 


IK 


The following prescription and over-the-counter drugs can cause letharj 
drowsiness, lightheadedness, dizziness, blurred vision, slowed reflexes | 
other side effects. Of course, few drugs cause all of these symptoms— 
consult your doctor on the specific problems you may run into if you're taki) 
any of the brands listed below or other brands in that category. 


ANTIBIOTICS 


Minocin, Vectrin 


ANTIHISTAMINES 


(for hay fever and colds) 
Allerest, A.R.M., Benadryl, 
Chlor-Trimeton, Dimetane, 

Dristan, Triaminicin 


COUGH SYRUPS 
Alamine, Breacol, 
Codimal DM/PH, Fedahist, 
Histadyl, Novahistine Elixir, Nyquil, 
Quiet-Nite, Romilar CF, Tussar 


DIARRHEA DRUGS 


Amogel, Diabismul, DIA-quel, 
Infantol Pink, Parelixir, Parepectolin 








MENSTRUAL PRODUCTS 


Cardui, Femicin, Pamprin 
Sunril, Trendar 


PAIN RELIEVERS 


Ascriptin w/codeine, Empirin 
w/codeine, Phenaphen w/codeine, 
Tylenol w/codeine; Darvon, 
Demerol, Percodan, Talwin 






DIURETICS 


Diutensen, Dyazide, Enduron, 


HydroDIURIL, Lasix, 
Oretic, Thiuretic 


HEART MEDICATION 
Digitalis drugs, Digoxin, Lanoxin 










MINOR TRANQUILIZERS 


Atarax, Ataraxoid, Azene, 
Enarax, Equanil, Librium, _ 
Limbitrol, Meprospan, Miltown, 
Tranxene, Valium, Vistaril 
MAJOR TRANQUILIZERS. 


Compazine, Serentil, Stelazine, 
Thorazine, Vesprin | 


SEDATIVES/HYPNOTICS. 


| 
| 
| 
| 
| 


Dalmane, Nembutal, Sar ae 


Seconal, Sopor, Tuinal 
ANTIDEPRESSANTS 


Amitid, Deprol, Elavil, | 
Endep, Janimine, | 
Limbitrol, Marplan, | 
Nardil, Parnate, SK-Pramine, | 


Tofranil, Triavil 
EPILEPSY DRUGS 
Clonopin, Dilantin, Dipheny]l, 
Diphenylan, Mesantoin, 
Milontin, Phenurone 


GLAUCOMA DROPS 








Almocarpine, Glaucon, Ocusert. 
PARKINSONISM DRUGS 


Artane, Larodopa, 
Sinemet, Symmetrel 


BLOOD PRESSURE DRUG: 


Aldomet, Catapres, Inderal, 
Inderide, Lasix, reserpine drugs 
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iscover the joy of no-mess baking! 
‘Bakers Joy: 


here’s no more messy greasing 
ouring your pans. Now there’s 
’s Joy, the baking spray. 


’s Joy sprays on neat ’n easy. 
verything you bake pops right 
the pan without sticking. 


; because Baker’s Aelia oe tet 
pray made from pure vegetable 
d enriched flour. 


oliday baking season, discover 
UO dere cia yee etl ca ace ete 


RTO-CULVER COMPANY Vad oo 
J 0/GROCERY PRODUCTS DIVISION 


YCOLATE ANGEL 
G CAKE 


SJOY %c sliced almonds 3 eggs 

whites with skins 2 egg yolks 
gar 1 pkg. Devil's Food % c. of water 
ur Cake Mix Ye c. of Amaretto 
ked 1 pkg. (4 serving size)inst. %c. of oil 

ynut chocolate fudge pudding 

toven to 350° F. Prepare 10 cup fluted tube pan with BAKER'S JOY. 
\g whites until foamy. Add sugar, a tablespoon at a time and beat 

ire forms stiff shiny peaks. 

almonds, coconut and flour. Set aside 

ye mixer bow! combine remaining ingredients. Moisten 

's; then beat at medium speed of electric mixer for 2 minutes. 

of batter into prepared pan. Evenly spoon in egg white mixture and 
:maining batter. 


150-55 minutes or until cake tests done. Cool in pan for 20 minutes. 
om pan and finish cooling on wire rack. Garnish with Confectioners’ 
Maraschino Cherries. Optional: sprinkle with shredded coconut 


rchase for the specified product, Alberto-Culver Company will 
pay the face value of this coupon (15¢) plus 7¢ for handling pro- 
vided that all requirements of this offer have been complied with 
and that you agree upon request to furnish proof of purchase of 
sufficient stock to cover coupons presented. Submission for reim- 
bursement represents compliance; any other use constitutes fraud 
Coupon will not be honored and will be void if presented through 
outside agencies, brokers, or those who are not retail distributors 
of our merchandise. Coupon may not be assigned, transferred or 
reproduced and is void where prohibited, taxed or restricted. The 
consumer must pay any sales tax involved. Cash redemption of 1/20¢ 
Offer good only in U.S.A. To obtain payment, send to Alberto-Culver 
Co., P.O. Box 1252, Clinton, lowa 52734. Offer expires Oct. 31, 1983 
LIMIT ONE COUPON PER PURCHASE 


°c4yO0 1040b? 
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and other stomach conditions. Users 
should be aware, however, that these 
drugs—such as Vistrax, Robinul, Ben- 
tyl and Pro-Banthine—can result in 
drowsiness, blurred vision and even 
mental confusior 

One new and effective ulcer drug is 
Tagamet, which in the first-half of this 
year accounted for more than ten 
million prescriptions, earning more 
money this year than any other single 
drug. But it, too, has side effects that 
make you a hazard on the highway. 
Patients have reported dizziness and 
muscle cramps, and elderly patients 
have experienced more serious prob- 
lems such as confusion, nervous agita- 
tion and excessive drowsiness. 


Drugs for colds and allergies 


Americans spent more than one 
billion dollars last year on over-the- 
counter remedies for colds, coughs and 
allergies. Just because we can buy 
these drugs without a doctor's pre- 
scription doesn’t mean that they can’t 
have serious—and unexpected— 
effects. In fact, some experts believe 
that these over-the-counter medicines 
pose special hazards just because we 
do use them without supervision. 

Of all the ingredients in these medi- 
cines, doctors agree that the ones that 
pose by far the largest roadway risks 
are antihistamines. Dr. Herbert 
Moskowitz, a member of the National 
Institute on Drug Abuse panel on 
drugs and: driving, studied the effects 
of diphenhydramine, a commonly pre- 
scribed antihistamine, and reported, 
“It has a very substantial effect on 
perception and the ability to drive 
straight, which lasts for three to four 
hours.” 

In a grim reminder of the power of 
these drugs, the Navy recently re- 
leased a report on the air crash which 
claimed fourteen lives and injured 
forty-two on the aircraft carrier Nim- 
itz last year. “A very high con- 
centration of antihistamine in the 
pilot’s blood was a contributing factor,” 
it stated, adding that the drug is “a 
common cold medicine ingredient.” 

Part of the reason. antihistamines 
are so dangerous is that they are often 
hidden in a wide range of other medi- 
cines. They crop up in scores of over- 
the-counter medications: cough syr- 
ups, cold pills, hay fever capsules, 
nasal sprays, decongestant formulas, 
even menstrual cramp medications. 
Antihistamines are also the prime in- 
gredient in non-prescription sleep aids 
precisely because of their strong 
soporific action. 

Many of the non-prescription cold 

sparations are “cold cocktails” that 

extra element of danger to 


driving, because in a double-whammy 
formula they combine highly potent 
drugs in an alcohol base. 

“The one I worry about most is Ny- 
quil Nighttime Colds Medicine,” ex- 
plains Dr. Linda Lloyd Hart, director 
of the Drug Information Analysis Ser- 
vice at the University of California. 
“Not only does it contain an anti- 
histamine, but it also has a forty-proof 
alcohol base, in a liquid form that peo- 
ple are inclined to gulp straight from 
the bottle.” The combination can be 
strong medicine indeed, agrees Ms. 
Debra Bennetts, of Richardson-Vicks 
Inc. in Connecticut, the drug’s man- 
ufacturer. “Our label cautions people 
not to drive if they are using the medi- 
cine,” she emphasizes. This doesn’t 
mean the drug should not be used, just 
that you must know about the side 
effects and not plan to be on the road 
after taking it. 


Eye medication 


The reaction that could have cost 
Rhoda Burke her life is typical of the 
effects that drivers can have from any 
of several eye medications. Rhoda’s 
doctor should have cautioned her 
against getting behind the wheel im- 
mediately after using the eyedrops. 
These drops often contain pilocarpine 
or epinephrine, drugs that restrict the 
eyes’ normal pupil response to light. In 
the time it took Rhoda to adjust to the 
truck’s bright headlights, then slowly 
to readjust to the dark, she was effec- 
tively blinded. This is a particular 
problem for older people, because eye 
response tends to slow with age. 

Drops are not the only eye medica- 
tions that can make driving deadly, 
cautions Dr. Dorothy Smith at the 
American Pharmaceutical Associa- 
tion. “Almost any ointment or salve 
that is used in the eye may dim, blur 
or fog vision,” she cautions. If you use 
these, make sure you don’t get behind 
the wheel until all the medicine has 
been absorbed and your vision returns 
to normal. 


Heart and blood 
pressure medication 


Cardiovascular disease is the na- 
tion’s number-one killer, and drugs to 
combat high blood pressure and asso- 
ciated problems are among the most 
widely used in the country. Last year 
Americans took 280 million prescrip- 
tions for heart medication. Some heart 
medicines, such as Lasix, are diuretics 
that rid the body of excess fluid. These 
drugs are often prescribed for people 
whose blood pressure is too high. 
Other medications, such as Inderal, 
Inderide, Catapres and Aldomet work 
differently to lower blood pressure. 
But among these many drugs, disturb- 
ing side effects are not uncommon. 

Particularly when people first use 





the drugs, they may be affecte 
dizziness, headaches, drowsiness, 
sea, blurred vision and, most 

bling, something called postural ] 
tension. This occurs when the 
changes position suddenly and 
brain doesn’t get enough blood 
moment. A person ee ee 
reaction feels suddenly very fain 
lightheaded. 


Another common blood (contir 


NOVEMBER RECIPE INDE) 


Here is a listing of recipes appearing in this issue inc 
those from the Journal kitchen and advertisements. 





APPETIZERS 


Caviar Mousse p. 116 
Cheese Krispies p. 120 | 
Chicken Orientale p. 116 

Double-Nut Party Mix p. 121 

Herbed Cream Cheese p. 120 

Hoisin Beef in Cabbage Rolls p. 116 
Hot & Spicy Party Mix p. 121 

Light & Easy Avocado Dip, Back Cover 
Marinated Chevre p. 116 

Middle Eastern Meatballs with Cucumber Dip p. 120 _ 
Mushroom Filo Triangles p. 120 
Paté in French Bread p.119 
Pesto Tortellini p. 116 

Salmon Soufflé Roulade p. 118 
Shrimp with Green Sauce p. 120 
Traditional Party Mix p. 121 
Turkey Paté in Endive p. 116 
Zucchini Puffs p. 118 


| 


BEVERAGES 


Bloody Mary p. 127 
Frosty Eggnog p. 3 
Margarita p. 127 


| 


Bran Banana Bread p. 16 
Christmas Wreath Coffee Cake Bi 49 
Coffee Cake Internationalé p. 171 


DESSERTS & CANDIES 


Apple Yam Delight p. 71 

Baked Alaska p. 144 

Chocolate Angel Wing Cake p. 161 
Chocolate-Filled Bon Bons p. 49 
Chocolate Marshmallow Fudge p. 3 
Chocolate Nut Torte p. 148 
Chocolate Rum Balls p. 3 

Coffee Dream Pudding p. 150 
Cranberry-Carrot Cake p. 48 
Cranberry-Cherry Pie p. 48 
Cranberry Mousse p. 144 
Croquembouche p. 144 - 

Eggnog Chiffon p. 143 

Fantasy Fruit Salad p. 150 
Foolproof Chocolate Fudge p. 74 
French Chocolate Roll p..144 
Fudgey Brownie p. 146 - 

Holiday Cookie Sparklers p. 3 
Nestlé Toll House Golden Brownies p. 157 
Nesselrode Pie p. 150 

No-Bake Pumpkin Pie p. 39 
Orange Glory Cake p. 149 
“Philly” Gift Cake p. 134 

Praline Crescent Deserts p. 143 
Raspberry Sauce p. 148 =~ 
Raspberry Snow Bars p. 49 
Reese's Cookie p. 81 


ENTREES 


Cannelloni p. 136 

Chicken Marengo p. 138 

Coulibiac p. 138 

Couscuos with Lamb and Chicken p. 132 
Jamaican Roast Pork with »Papayas p. 140 
Jambalaya p. 136 

Moussaka p. 138 

Rolled Turkey Breast Florentine p. 141 
Roast Duckling with Cassis and Cranberries p. 141 
Torte Milanese p. 132 

Wildly Delicious Turkey Salad p. 137 





Journal Shopping Center 


MORE IMAGINATION THAN $ 
PAGE 96, large photo: White drafting paper availabl 
Charette, N.Y.C. and all good art supply stores. Bathre 
Metal chains available at hardware stores. Carpet an{ 
other accessories courtesy of John Saladino. Lower n 
Painting by Cy Twombley. Glass beaker as lamp base | 
Conran’s, N.Y.C. All other pieces courtesy of John Sala¢ 
PAGE 97: All objects courtesy of Mark Hampton, 





PAGE 98, large photo: Black and white cotton rug 
from Azuma, N.Y.C. Botanical prints from book, The 

the Plant World. Plastic frames available at art supply 
Upper right: Font or basin of a bird bath availal 
nurseries. PAGE 99: All accessories and art court 
Albert Hadley. 
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Now In His Best-Selling Collection! 





The Most 


Popular 
Hawaiian 
Hits of 
' ALL TIME! 


Oe:emtee = «© Here is DON HO, the Ambassador of Hawaiian Music, with his best- 
selling collection of Hawaii’s greatest hits! And he sings them as 
only he can. When you think of Hawaiian music and song, you think 
Tiny Bubbles of Don Ho. His warm and mellow island voice can almost carry you 
Pearly Shells across the Pacific to that tropical island paradise. In this magnifi- 
Be AdeThe Rect cent collection, with the lush sounds of steel guitars, ukeleles, and 
y all the wonderful island singers and musicians, DON HO performs 





he Hawaiian Wedding Song 


Now Is The Hour his island magic just for you, singing the all-time favorite hits. 
Sweet Leilani DON HO especially selected his own wonderful hits in this collec- 
Blue Hawaii tion including TINY BUBBLES...PEARLY SHELLS...as well as 


the unforgettable songs of the islands such as THE HAWAIIAN 


pl Remember You WEDDING SONG... ALOHA OE... LOVELY HULA HANDS ... 





Aloha Oce and so many more. All your favorites are here sung as you have 
Beyond the Rainbow never heard them before. A truly beautiful collection. 
_ Lovely Hula Hands ORDER NOW 
My Little Grass Shack We urge you not to miss out on this remarkable offer. If you don’t 


enjoy this album more than any other you have ever owned...and 
play it MORE... it won’t cost you a penny. But please order your 

Morning Dew collection now. We do not plan to repeat this advertisement in this 
Hawaiian War Chant publication again. 


Little Brown Girl 


One Paddle, Two Paddle =e am am oe oe oe NNO -Risk Coupon gm 82 6 6 ee 


i i 

To You Sweetheart Aloha g DON HO Dept. DH-06-B2 i 
Lahaina Luna { 352 Evelyn Street, Paramus, NJ 07652 i 
Beautiful Kauai i Please rush me the DON HO HAWAIIAN FAVORITES collection. I understand ; 

The Wulalau Son § that I may return it for any reason whatsoever and receive a complete refund. 1: 

s HE | enclose $9.98 plus $1.25 for mailing and handling per item. : 

i O Send Record O Send Tape Cassette 0 Send 8-Track r 

NOT IN STORES t Collection Collection Cartridge Collection j 
; Name f 

MAIL COUPON & accves: 
TODAY ee ip : 

} eS ee ee es 























CHOOSE ONE OR ALL 

OF THESE 6 TllELES 

NOW AVAILABLE FROM 

ME-BOOKS. 

1 Me, Snow White and 
The Seven Dwarfs 

2 My Adventure in 
Mother Goose Land 

3 My Circus Story 

4 The Sesame Street 
Great Pigeon Race 

5 My Birthday Land 
Adventure 

6 Me and the Star 

World Visitors 






First Name 
Last Name 
Address 
City yews atei 
State ss 

= Birthday (mo) 
: Name of Friend 














PERSONALIZED = 


ON ALMOST 
EVERY PAGE 
YOUR CHILD'S NAME 
YOUR CHILD'S ADDRESS 
YOUR CHILD'S BIRTHDAY 
YOUR CHILD'S FRIEND 
YOUR CHILD'S PET 























MARTY 7 leg 


cu 
© 1979 Muppets Inc. 


Co (MONEY eack GUARANTEE’ 


See Sees Boy GGiriil 


AD cee 


SEAS) ee 


Sts (lay) ees ree ea (VIC) ge 





Sate — Boy 0 Girl O 

















Pet's Name os eters 
Name on FREE gift plate, book from 





Olam O1 am not a grandparent. Birthdate 


Circle Standard Books _ sail 
Circle Deluxe Books 1 


IMPORTANT! Please fill in: 

Your Name 

Address 

City/State/Zip AD 
©) Check here if book(s) are to be s| 








mo/day/yr 





ent to your address 














© Walt Disney Productions 


ae 





—_ “ - 


ae Peicaa es 
















































First Name ses Boy 0 Girl O 
Last Name su = 
Address eee sawed Apt. 
City ier ena ety 
State __ me _ Zip 
Birthday (mo) cles (aay ) es seta (Ee Frc ee 
Name of Friend Boy 0 Girl O 
Pet's Name a a , 
Name on FREE gift plate, book from ____—— re 
Olam 01 am not a grandparent. Birthdate a riee 
mo/day/yr 


Circle Standard Books ss 2 3. 4 5 6 
Circle Deluxe Books 2 





Enclose $1.00 for Standard Edition or $2.95 for Deluxe Edition, regularly 
$5.95. Please enclose 50¢ postage and handling for each personalized 
Me-Book, money back guarantee. (Calif. residents add sales tax.) Send 
coupon with check or money order to: 

ME-BOOKS PUBLISHING CO., INC. 

ME-BOOKS BUILDING 
WESTLAKE VILLAGE, CA 91359 


© 1982 Me. Books: Publishing Co Inc. 
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essure drug is reserpine. But in ad- 
ion to its beneficial effect on blood 
essure, doctors know that it can 
use extreme drowsiness—so much so 
at the drug was once commonly pre- 
ibed as a tranquilizer. 

Other heart drugs also cause dizzi- 
ss. These include _ nitroglycerin, 
inly used for relieving the pain of 
gina attacks. Digitalis drugs like 
noxin and Digoxin can also cause 
owsiness, confusion and blurred vi- 
n. 

These medications. take their heav- 
t toll on our faculties during the 
st few weeks of use, before we have a 
ance to get accustomed to them. 
ing that time, especially, doctors 
ould warn their patients to leave the 
iving to someone else. 

Now that you’re aware of the prob- 
of drugs and driving, you should 
low these tips from the experts to 
otect yourself from side effects that 
turn you into a road hazard: 

@ Make absolutely sure your doctor 
ows what medicines you take, in- 
ding vitamins, supplements, over- 
e-counter medications and prescrip- 
ns. You should be especially careful 
out this if you’re using more than 
e doctor, because any time a physi- 
n doesn’t know what you're putting 
to your body, the chances of a se- 
us drug reaction are increased. 

@ Don’t be afraid to ask questions 
out the medication that has been 
escribed for you, and be sure you 
ow exactly what the drug is to be 
ed for, and how. Find out about side 
ects: whether there are any foods or 
tivities you should avoid while tak- 
g the drug and for how long it 
ould be taken. 

e Your pharmacist is the single best 
urce of information about your medi- 
tions. Take advantage of his knowl- 
ge by asking about the reactions of a 
rticular drug and interactions with 
er drugs. Ask him also for a “pa- 
nt package insert,’ or PPI. This 
eet, written in understandable lan- 
age, is included with some drugs 
d tells you everything you need to 
ow about them. 

© Compare the ingredients in over- 
e-counter drugs, and read all labels 
efully. When befuddled by fancy 
emical names, ask your pharmacist 
explain what the different ingre- 
ents do. 

e “Take the first dose of a new medi- 
e some place where it won’t be haz- 
dous if you react to it,” counsels Dr. 
20 Hollister, professor of medicine, 
3ychiatry and pharmacology at Stan- 
rd University. Instead of taking your 
‘ll before you drive home, take it 
‘terward. End 


DEAR JOURNAL St 


Special D 

As the author of Childbirth at 
Home (Prentice-Hall, 1976), I 
would like to take issue with 
the advice given by Edward 
Bowe, M.D., in the article “Do 
You Know How to Deliver a 
Baby?” [August 1982]. Dr. Bowe 
states that the umbilical cord 
can be “gently tugged” to facili- 
tate delivery of the placenta. 
The cord should never be tugged 
on, since tearing the placenta 
away from the uterine wall is 
the leading cause of maternal 
hemorrhage. Dr. Bowe also con- 
tends that if the placenta has 
not been delivered within twen- 
ty to thirty minutes, the mother 
should be taken to the hospital. 
I had my last two babies at 
home, and in both cases the pla- 
centa took over an hour to 
emerge. There were no compli- 
cations. Surely a rushed trip to 
the hospital would place a new- 
ly delivered woman at far 
greater risk than simply wait- 
ing for the placenta to be spon- 
taneously = expelled.—Marion 
Sousa, Holland Patent, N.Y. 


Dr. Bowe suggests massaging 
the uterus “vigorously” to stim- 
ulate contraction after birth in 
order to control bleeding. The 
uterus should be massaged, but 
vigorous pressure can make the 
uterus soft instead of helping it 
to contract.—Amanda J. Sugg, 
R.N., Kettering, Ohio 


Dr. Bowe replies: Obviously, as 
Ms. Sousa points out, one 
should never try to “tear” the 
placenta away “prematurely.” 
However, my article stated that 
gentle tugging should be used 
only after uterine contractions 
have resumed, which indicates 
that the placenta is separating 
spontaneously. It is advisable to 
allow at least ten minutes of 
contractions before tugging on 
the cord. And I would like to 
stress again that if the placenta 
does not emerge within twenty to 
thirty minutes, serious compli- 
cations and even death can oc- 
cur. The mother should 
definitely be taken to a hospital. 

As for my comment about “vig- 
orously” massaging the uterus, I 
did not mean to imply that one 
should use undue force, but sim- 
ply that the touch be firm. 


FDA Takes Action 

I'm confused. Your September 
“Medinews” column mentioned 
the new arthritis drug, Oraflex, 
but I read in August that the 
drug had been recalled. What’s 
the truth about this drug? 
—Mary Curtis, Baltimore, Md. 


Ed. Note: Eli Lilly and Compa- 
ny (the manufacturer) sus- 
pended sales of Oraflex on Au- 
gust 4. Unfortunately, by then 
our September issue had been 
printed. Oraflex was recalled 
after several people taking the 
drug experienced serious side 
effects, including jaundice, and 
several people died (although it 
has not been determined yet 
whether their deaths were 
caused by the drug). The Food 
and Drug Administration said it 
was not aware of these side 
effects when it approved the 
drug. 


A Sad Postscript 

On July 20, I read your superb, 
albeit heartwrenching report on 
teen-age runaways’ [August 
1982]. On July 21 I noticed an 
item in my local newspaper re- 
ferring to the alleged murders 
of Brenda Judd and Sandra Col- 
ley, two of the children pictured 
in your article. Though it now 
appears that those two had not 
run away, but had been ab- 
ducted from the fairgrounds 
that day, I can only hope that 
the news of their grievous vic- 
timization will deter other teen- 
agers from making the tragic 
decision to run away from their 
problems.—Romie Bostick, West 
Columbia, S.C. 


Calling Miss Piggy 

So Cheryl Tiegs “gets irritated 
with women who waddle 
through life wearing polyester 
pants with elastic waistbands,” 
does she [”The Million-Dollar 
Models,” August 1982]? That’s 
an interesting comment from a 
woman whose name adorns the 
labels of a line of sportswear of 
just that nature. Maybe the 
women buying these clothes 
should look elsewhere to make 
their purchases. I’d rather have 
seen Miss Piggy on your August 
cover—at least she’s real!—Lou 
Satterfield, Greensboro, N.C. 
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HOMEMAKER 


+ continued from page 75 


>] in her late teens. And my wife 
vs absolutely nothing of General 
hital subplots. 
course, being a homemaker has 
ntages, too. Debra is her own boss 
can set her own hours. “If I finish 
chores early,” she says, “I’ve 
ed the time to work on a nee- 
aft project or experiment with a 
gourmet recipe.” 
anna, Nora and I are, without a 
t, well cared for by my wife. And 
”s no denying that I personally 
fit from having Debra at home. 
ugh I handle most major repairs, 
} bathe the girls and sometimes 
i clean the house, Debra usually 
s care of most household chores. 
tdoes this not because I insist or 
use I am totally inept at such mat- 
| but for a variety of reasons, one 
hich is my work. 
jut in hard days at the office and I 
jwork during evenings, and some- 
& weekends as well, on my free- 
e writing. With Debra taking care 
fe house and children, I’m able to 
| extra income on top of a salary 
| my full-time job. Although we 
truggle financially, just as every- 
does these days, the extra income 
jallow us to to live in a nice house, 
well and splurge on minor indul- 
es. 
fere I not able to do some writing 
he side, however, we would have to 
ice our standard of living and Deb- é 
lould need to find outside employ- : 
:.; The upshot would be placing Like love nan 


1 in day care and turning Joanna 


a latch-key waif. €dSy to learn, but 
Time for the family hard to master. 


though our particular situation 
not apply to everyone, the give- 


Intriguing and 
take in our relationship can work mysterious. 
ther couples, too. Because my wife Beautifully complex. 


itains our household, I can devote Pelee al 
» time to advancing professionally, Classic game OT SKI #5 
ell as earning additional income, | § Maybe that’s aha 

h is good for all of us. Though we men and women have 


ot have the benefit of two full P ee 
nes, what Debra and I have is a STULL 


ion of labor that we feel is the ; for as long as 

for us and most productive for our men and women-have 
ly. me gE 

| some respects, she is saving time - been playing games. 

1e whole family, too. Unlike work- Available at fine 
souples, we rarely spend evenings department stores. ~~ 
weekends cleaning or fighting af 
igh crowded stores. We can devote 

> of this leisure time to leisure— 


ag the children to the beach, zoo : _ or 
is is something most working if 

les can’t do. “Often youngsters are THE CLASSIC GAMEOF SKILL 
in front of the television or in the y 


of sitters during weekdays and on ma 
cends (continued on page 170) 
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nigue opportunity to get to know 


ihe wonderful world of Britain's 
Royal Family. Every month, the lives 
and times of the Prince and Princess 


of Wales and all your favourite 
Royals in the UK's leading 
magazine. Now, US subscribers can 
enjoy it, too! Send $1.75 for postage 
and packing for your ‘‘Get 
Acquainted’ copy — plus a FREE 
giant Royal Wedding Souvenir 
Poster. Send to:— Voucher, Royalty 
Monthly, 583 Finchley Road, 
London NW3 7BS, United Kingdom. 


A Beautiful Gift For Boys 
And Girts Birth To 3 Yrs. 
POS LY THE CUTEST 
CHILDREN’S HAT EVER! 
Pink - Blue 
White 

100% Acrylic 
HAND KNIT IN UTAH 


Kitty Het, Box 2512 
Ogden, UT. 84404 
$9.98 ppd. No C.O.D. 





et Photos 
waitet (1%""2%") 
WITH WALLET [40 "} 
PHOTO Foes Eni’gmt. 
ORDER VOR an : eect) 


2: 5°x7" Enlargements } | 2 5"x7™ [ee 8x10" 
&16 Wallet Photos | | Enlargement< [ee 





Fine quality, smudgeproot, lustre finish. Send Polaroid, 
instant color print or photo(up to 5°x7"), negative or 
side. GUARANTEED! Add 65° per order for 
postage and handling. Add 35° per order for first class 


Oras Eh eer 


returned arerox. 20” "25" ‘ony $8.55 


GREAT VALUE FOR FRAMING 
unharmed POSTAGE & HANDLING: $1.95 





CAPRI PHOTO Box 1381, LI.C.,N.Y. 11101, Dept.CP-45 
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FIVE CHOICES only $2.50 each! 
¢ 40 POCKET PHOTOS 
© 8 POCKETS & FOUR-5’ x 7” 
| ° 2 CUSTOM 8” x 10” 
3 © 20 JUMBO WALLETS 
= ° 16 JUMBOS & ONE-5”x 7” 
LO® COPIES on KODAK paper! ALL BORDERLESS! 

Send any photos up to 8" x 10° 


(RET.). Add 75¢ each set for hndiig 
nc. & 1st class postage. GUARANTEED! 


OR LABS, Inc 


Studio emtord, CT 06904 


CKET SIZE 
PHOTOS! 


Vee 
\ ae i {LL COLOR FROM YOUR 
s | NEGATIVE. PHOTO, OR SLIDE 


20 ‘$2.10 a ‘$3. 10 


lag 
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Journal 


By Lucille Ducé 


NORMAN ROCKWELL TRAYS. 
Nostalgic and heartwarming remem- 
brances of times gone by. Four Saturday 
Evening Post cover illustrations by Amer- 
ica’s favorite artist beautifully reproduced 
in full color on chip-, heat-, and stain- 
resistant trays. Dishwasher safe, 4"x6" 
trays are functional and decorative. A 
Norman Rockwell collector's find! Set of 4 
trays, only $11.98 plus $1.50 p&h. Diana 
Daniels, 5 Lawrence St., Dept. LHJ2, 
Bloomfield, NJ 07003. 


BUTTON-FRONT CORDUROY 
SKIRT is traditionally styled, good look- 
ing for travel, town and country. Made of 
88% cotton and 12% polyester midwale 
corduroy, skirt has two in-seam pockets, 
leather-closure buttons and metal fas- 
tener at waist. Length 27’. 
hunter green, gray. Sizes 6-18. $38.50 ppd. 
Send for FREE catalog. L.L. Bean, Dept. 
LJ2, 3835 Cedar St., Freeport, ME 04033. 


Navy, tan, 


































LEAD CRYSTAL BOWL. -Full : 
lead crystal bowl, exquisitely crafted 
Krystaluxus—Mexico’s foremost cre: 
of fine crystal. Each piece is guarantee 
have a lead content of at least 24%, 
hallmark of quality crystal. Bowl m 
sures 1234"1x7"wx434"h. $39.95 plus) 
p&h. The Pleasantville Plan Ltd., D 
LHJ3, 62 Eastview Ave., Pleasanty 
NY 01570. 




































UNIQUE UNICORN pendant mak 
an elegant fashion statement. In glea 
ing goldtone with platinum-colored ho} 
mane and tail, legendary unicorn add 
designer look to any outfit. Complete w 
matching chain and beautifully gil 
boxed, pendant is anadeal gift for unico 
lovers. $8.95 plus $1.50 p&h; 2 for $16. 
plus $1.50 p&h. Jean’s Dreams, 305 Ma¢ 
son Ave., Suite 2140, NY, NY 10165. | 
























24K GOLD ELECTROPLAT 
FLATWARE makes any meal a speci 
occasion. Classic “Versailles” pattern, 

gleaming goldtone, flatware never nee 
polishing. 25-pc. service for 4, $69.98; 5 
pe. service for 8, $119.98. Add $6.95 p& 
4 large serving pieces, $19.95 plus 
p&h. 30 day money-back guarantee. La 
diam Jewelers Corp., Dept. LJ 33, 10 We: 
47th St., NY, NY 10036. 



























in the comfort of your 

e by ordering directly 
these companies. En- 
your personal check 
‘oney order. 



















A DIVISION OF MERRICO. INC. 


CanDeCLaRiaS 


Traditional outdoor Christmas candlelights 
that can be used (and reused) for any festive occasion! 








e Easy to use 


e Safer than paper 
bag luminaries 


e Uses water instead 
of messy sand or 
costly kitty litter 


e Stackable for 
easy storage 


e Great around the 
ID WOOD BUTLER’S TABLE garden, pool, patio 
a convenient lift-off tray top. With 
s up, table measures 15%4"hx19’w 
; leaves down, 1534"hx27"wx39'l. Un- 
aed kit, $69.95; Dark pine finish, 
5. Add $8.25 p&h. Yield House, 


. R29C, North Conway, NH 03860. 


Merri-Lite Candelarias are made of | | Ideal for 
sturdy plastic with a self-contained | ( “ee 
candleholder. The set includes 12 | i fund patsing--- 
candelarias complete with candles. || Si ea quire about 
Satisfaction Guaranteed. | | | quantity discounts. 








Size: 8/2" H. x 6%" Diam. 









Not available in stores. 







To order, send $19.50 












plus $2.50 shipping Merri-Lite 
per set. Dept. LH 
(Ohio residents P.O. Box 156 


















add 5% sales tax.) Mansfield, Ohio 44901 


GENUINE LEATHER 
BOMBER JACKETS 











Men’s Jacket: $9900 
a Women’s Jacket: $8900 
C a R | aE 7m rT oye NS Genuine full grain FINE leather, carefully crafted 
by LEATHER MAKERS into these beautiful Bomber 
HERUB’S GIFT is the first in a SEND YOUR NEGATIVE © ADD 20¢ FOR HANDLING Jackets. Detailing includes 














knit cuffs and waist, 
concealed nylon hood, 
Holo-Fil lining, Zipper/Snap, 
ae E front. This is a special 
oN . Holiday offering from 
Leather Makers. { 






TRIM COLOR | SLIM COLOR 


55 PHOTO) (3%" x 7") 
25 5, $4.50 | 25:°\ $5.50 


ADDITIONAL CARDS 20¢ EACH | ADDITIONAL CARDS 25¢ EACH 


ction of miniature reproductions of 
us collector's plates inspired by the 
f Berta Hummel. Reproduced in full 
on fine Bavarian porcelain, hand- 
rated with a band of 22K gold, each 
















































Add $1 15 postage & handling Satisfaction 
-is registered and hallmarked. $12.50 Includes envelopes. TRIM style made from your guaranteed or 
$1.75 p&h. New England Collector's square neg. Slide or photo add: $2.00 up to 5” x 7” — we'll refund 


$2.50 for 5” x 7” & 8” x 10”. 110 or NEW DISC FILM 
must be made SLIM style (3¥2” x 7”). Sat. guar. or 
money back. No C.O.D.'s. Send check. cash or M.O 
Pius valuable coupon! We use Kodak paper for a good look! 


eo TTTM LSM SORAOMAOME DEPT LH-2 ELMSFORD NY 10523 
HAND-CRAFTED STAINED GLASS BEVELS 


WITH SOLID BRASS FILAGREE 
BORDER - READY TO HANG 


tty, Dept. LHJ 4, 62 Eastview Ave., 
santville, NY 10570. 


your money 








rder by mail: Send your check or 
ey order directly to the address listed 

the item (not to the Ladies’ Home 
nal). Include your name and address, 


ce 5726 W. Dempster 
er ms vs Morton Grove, 
wh INtinois 60053 


MEN'S Genuine Leather Bomber Jacket(s) 
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the style and color choice desired yi v- ON WINDOWS, WALLS OR MIRRORS @S99.00 each = § 

re applicable). No CODs or stamps. E Je , ___ 3x5” OVAL @ $8.95 app $2.00 ____ WOMEN'S Genuine Leather Bomber Jacket(s) 
iret = —__4°x8" OVAL@S10.95 POSTAGE @$89.00 each = S. 

E Re ___ 6x9” OVAL@$14.95 © HANDLING Colors BLACK OLIVE BROWN 
Bee $1 .95 ul uN 3 BIRDS BUTTERFUES Sizes: MEN'S: 36 to 50 WOMEN’S: 6 to 16 
j FLOWERS FRUIT YOUR SIZE: ______Ill. Tax 10% 
24 Wallet Photos or 3 — 5 x7 VY Nt Tax 
or 1 — 8 x 10 Enlargement Send check. M/0, M/C or V/BA with name (Residents Only) 
address, card# and expiraton date to 


Send any photo or polaroid, 8 x 10 or smaller 
(returned). Add 55¢ per selection for postage 





CRYSTAL ELEGANCE - P.0. Box 1149, Dept. 13, Alpine, CA 92001 TOTAL ENCLOSED 





















































andhandl dan additional 50¢ for 1stclass are Name 
service Satisfaction quaranteedormoney back Allow 3 to 4 weeks for deliver 
. z Address 
P.O. Box 230A. Photo Jigsaw Puzzle Termtic Christmas Stocking Stutter Phone 
Irvington, N.J.07111 — Kids Jove assembling a puzzle of 
themselves. Grandma s love it Ci = ole ee eee 
too Send us a picture of your Check or Credit Card Number 
* AN EXCITING LEGAL CAREER little darling (returned Mastercard: Expires 
* INSTRUCTED BY ATTORNEYS/ACCREDITED unharmed] and we || make a 
* STUDY AT HOME IN YOUR SPARE TIME deluxe 8” x 10” color Visa_ Expires 
* SEND FOR FREE CATALOG OR CALL TODAY! completely interlocking puzzle Am. Express Expires. 





Send $4.99 for each puzzle. rush 
handling add $2.00 


American Studios 
Dept. lJ La Crosse. WI 54601 


Southern Career Dept) 112Drawer 2158 
Institute 305-368-2522 | Boca Raton. FL 33432 


Allow 2 to 4 weeks for delivery 
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HOMEMAKER 


continued from page 167 


while parer are out running er- 
rands,” says Debra. “What about the 
emotional development of these chil- 
dren? What about a close-knit family 
life?” 

Indeed, because so many of Joanna 
and Nora’ friends have working moth- 
ers, Christmas parties, trips to the 
movies or museums and such often 
begin and end at our home. “I want 
my kids to have the experiences that 
make childhood wonderful and to be 
able to do things with their friends,” 
says Debra. 

What we both find so annoying is 
that many people simply dismiss this 
type of maternal caring as obsolete 
—and insignificant. Nonsense. Such 
an attitude is probably just a way to 
reduce the guilt working mothers feel 
about leaving their children behind. 
True, Debra isn’t out forging a career. 
But, with today’s economic conditions, 
the majority of working wives are em- 
ployed for economic reasons, not be- 
cause they seek professional advance- 
ment or personal fulfillment. 

“Selling in a retail store or doing 
clerical work just isn’t that glam- 
orous,” says Debra. “Yet because I’m a 
homemaker, I’m made to feel as if I’m 
not making a contribution to the 
world. What can be more important 
than raising a child to be a well- 
adjusted adult?” 


Investment in family welfare 


Today, few people realize that many 
housewives make incredibly signifi- 
cant investments to the family welfare 
in other ways, too. For instance, two 
years ago I wrote an article for the 
Journal about a group of families in 
Houston that banded together to fight 
inflation. Though many of these wives 
“didn’t work,” they worked like dyna- 
mos to save money by clipping cou- 
pons, organizing co-ops to buy cut-rate 
produce and groceries, sewing their 
own clothes and carpooling whenever 
possible. One couple estimated that 
the wife’s efforts had stretched the 
husband’s paycheck by thirty percent. 
This traditional marriage, which 
seems almost radically novel these 
days, can be a productive partnership. 

{ cannot, however, say there’s an 
absolute “right” or “wrong” on the 
housewife versus working woman 
question. But frankly, I don’t like it a 
bit when someone turns up her nose 
over the fact that my wife “doesn’t 

ork.” D loes have a job, and she 


works hard She’s an interesting 
person and ; no one’s slave. And 
there is no for her to be 


ashamed of bein 
should be neither 
paraged. She should 


homemaker. She 
nvied nor dis- 
admired. End 
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DON’T BE CONNED 
continued from page 86 


kerosene onto the joint before he 
called her to come and look). “There 
are many cons who prey on mechani- 
cally unsophisticated people,” says 
James Feretic, deputy bureau chief in 
New York’s Bronx District Attorney’s 
office. The mechanic or repairman of- 
fers a free inspection, and then finds 
several things “wrong.” Often these 
repairs cost victims a few hundred dol- 
lars, but sometimes the losses are 
more extreme. In one case in Minne- 
sota, a man was sentenced for bilking 
a woman of $85,000 in phony repairs. 
“Older women are generally the vic- 
tims of these ‘home improvement’ 


frauds,” according to Villano. ‘ 
aren’t going to climb to the 
check the work. And they’re 
talked into having the work don 


Bad times pay off 


Unfortunately, the most reliabl 
profitable “lines of work” in a 
sion are swindles and frauds. Co 
ists know that people who are 
perate for good luck or quick cas 
easily be lured into one of their 
Women may be especially vulne 
to certain frauds, but they don’t 
to be. You can learn to protect 
self. What you must do to beat 1 
crooks is understand their gam 
you keep alert, you won’t poet 
of their victims. 


HOW TO OUTSMART A CON ARTIST | 


@ Never be rushed into anything—if 
you really have found thousands of 
dollars or chanced into a great deal, 
the opportunity will still be around 
after you have had time to consider 
rationally what’s happened, and dis- 
cuss it with your own lawyer. 

@ Erase any stereotypes that you 
might have of con artists. They dre 
not rough-looking, recognizable 
criminal types, but  well-spoken, 
highly educated, sincere-sounding 
and extremely personable. 

® Don’t trust “guaranteed” returns 
or other hard sells that promise the 
incredible, and don’t be blinded by 
“pie in the sky” income promises. 

@ Never give money to anyone or in- 
vest in anything on the basis of a 
telephone call or casual meeting. 

@ Beware of strangers bearing gifts. 
Beware of people who come up to you 
on the street and want to share 
money with you. Beware of people 


who want to get you involved in any - 


eee 


situation that’s “too good to pass up.” 
@® Never withdraw money from the 
bank as a show of “good faith.” 

® Avoid buying expensive items from 
strangers. You can always go back to 
a store, after all, but you can’t go 
back and complain to someone you've 
met on the street or at your front 
door. And remember that “documen- 
tation” of an item’s worth can easily 
be faked. So check all claims. 

@ Always research a company thor- 
oughly before sending money to it or 
investing in it. Read about it, make 
sure you're dealing with people who 
are established, have permanent ad- 
dresses and aren’t going to disap- 
pear. Check with the Better Business 
Bureau and state regulatory agencies 
to make sure there are no problems 
with the company. 

@® When investing, regard promises 
of high returns with suspicion (even 
in legitimate investments, the higher 


the possible return, the greater 
risk), and never invest more than | 
can afford to lose. | 
@ Beware of training progr. 
touted by people who drench ; 
with compliments and fab 
promises of future success. 

®@ Always find out the backgroun 
someone who is in the busines 
“training” people. 

@ If you need repairmen, check 
out. Don’t rely on people who si 
appear at your door. 

@ Ask for and check references 
mechanics and repairmen; ge 
friend or business associate to r 
mend someone she’s used and li 
Call the Better Business Burea 
local consumer affairs office, or 
economic crime: unit of your po 
department to find out whether t 
are any complaints against the 
pair company. When dealing wit] 
garage, also check to see if it’s 
tified, by the National Institute 
Automotive Service Excellence o 
a county or state agency. 

@ If you don’t know a fuse from a 
wall, don’t flaunt your ignor. 
when going for car repairs. 
with you a more knowledgeable cc 
panion as assistance. And don’t, 
rushed into anything. 

® To avoid holiday rip-offs, requ 
identification from anyone (ever 
child) who comes to your door to ¢ 
lect for a charity. Take the organi 
tion’s address and send the donat 
directly there (you can attribute yi 
donation to the collector in writin; 
he’s working for a prize or awal 
Never make a check out to an if 
vidual, and never pay with cash. 4 
beware of names that are similar 
but not the same as well-establisl 
organizations (e.g., the Ameri 
Cancer Association, instead of the) 
gitimate American Cancer Society 
@ Never respond to pressure tacti 
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1en it comes to creating that It's one more way 
acial holiday dinner, tough | of wishing you 
stomers rely on the store the happiest . 

it gives them more...at of holidays... 
jiday-helping prices. Maybe i 

it’s why Safeway puts more 
keys — and all the trim- 

Ngs — on more holiday tables 
in any other store in America. 
re are some tips on making 

s year’s bird the best ever. 
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BIT MORE. 


BE AN EARLY BIRD. 
When you buy frozen, 
plan ahead. Allow at least 
two full days in the fridge 
to thaw a 12-14 pounder. 


FRESH OFF THE FARM. 
When you buy fresh, 
smooth, moist skin and 
even coloring means your 
turkey’s at its freshest. 


FEEDING THE FLOCK. 

For hearty holiday portions 

with some leftovers, figure 
»._on two pounds per person. 








EADYTOCARVE. \__ ———————— 
a skewer deep into ~~ ; I a 
ickestpartofthethigh ae ee Deer reraticol ts (oa 


UAC dl core elolals boats - Most cookbooks recommend around 
ie 2 ie Aceiaeaa | ot twenty minutes per pound at 350°F. 





COPYRIGHT 1982, SAFEWAY STORES, INCORPORATED 
















































































100% virgin wool 





DANDi-lambs are a beautiful collection of 
newborn babywear. Spun from the softest, 
purest virgin fleece, to comfort and protect 
babies naturally. DANDi-lambs are light- 
weight and silky soft; superbly warm and 
long-wearing. 

It is important to know that clothes close to 
baby’s skin are safe and comfortable. 
DANDi-lambs give them the protection of 
fine 100% wool to help soothe baby natures 
way. 

What a truly loving gift for the baby you 
know. 


FREE BOOTIES 
With each GIFT PAC order containing one 


each of A, B, C & D you will receive one pair 
of DANDi-lamb booties FREE. 





A. One-piece $23.50 

B. Blanket (56” x 38’) $29.95 

C. Cuddle-sac $22.50/D. Cape & Hood $22.50 

E. Booties with lambswool soles $8.75 

F. Lambswool playrug (34” x 26’’) $36.00 

G. GIFT PACK (A,B,C,D & FREE booties) $98.45 
PSSSFSSSSSSSZSSTSSSSSSESSSSSSSSSSSSSESSESESSSSSSE 
=’ DANDi-lambs’ MONEY 
= 12841 River Rd. Box 81 BACK 
§ Courtland, CA 95615 GUARANTEE 














GIFT PACK & FREE Booties 
——S s 


Charge my 
A 


ITEM 





[OTY. [COLOR [PRICE [ITEM [QTY. [COLOR | 








CA residents add sales tax 
Shipping/Handling |$ 1.75 
TOTAL |$ 


| Check or Money Order (payable to DANDi-lamb) 


Mastercard Visa Exp = jim 


cct. # 


Print Name __ 


PRICE 





SeeeeSeeuaass 





CHECKLISTS 


What to do when... 
you have an 


auto accident 


It’s hoped that you'll never need this 
checklist. It’s also likely that if you do 
have to use it, you won't have this 
magazine with you anyway. So, we 
suggest you look over the first part of 
the list carefully and if you are in- 
volved in an accident, we hope you will 
remember what to do. 

We strongly suggest that you not 
sign any releases, statements or agree- 
ments without consulting your lawyer. 
Also, periodically review your insur- 
ance policy to make sure that you have 
adequate coverage. 





At the Scene: 

___Check to see if anyone is hurt. 

___ Take note of condition of occupants 
of other car. 

__Call ambulance if necessary. 
___Call police. 

___ Obtain from other driver license 
plate number, name, address, phone 
number, driver’s license number, name 
of insurance company, name and ad- 
dress on registration. 

__Get names, addresses and phone 
numbers of witnesses. 

___ Obtain statements from witnesses. 
__Get names and badge numbers of 
policemen. 

___Give police names of witnesses. 
__Make map of accident area and 
mark where cars started and ended 
up. 

___Write down your version of acci- 
dent while it’s still fresh in your mind. 
__Check street lights, traffic lights 
and signs to see if they are working, if 
not, take photographs. 

___ Arrange for towing. 

___ Remove valuables, papers, CB’s, ra- 
dios, cassette player, portable speaker 
from car. 

___ Remove license plates and valuable 
parts from exterior. 


At Home: 


___Contact lawyer if injured or if suit - 


is planned. 

___Make appointment for medical ex- 
amination. 

___Check insurance policy, deductible 
and towing coverage. 

___ Obtain estimate on repairs. 

___ Obtain number of police report. 
___ Notify insurance company. 

___Ask insurance company if car can 
be repaired before they inspect it. 


| __Contact mechanic and arrange for 


repairs. 
___Make record of all expenses; medi- 


























cal bills, towing charges, subs 
transportation, loss of salary ¢ 
injuries. 
__Rent car or set up alter 
transportation if needed. 

___Arrange time off from work, 
care, household help, mesa 
counseling, if unable to resum 
mal routine. 


What to do when 
@ 
having house gu 
There are many differences in 
taining styles, ranging from for 
informal, private to public, so 1 
this list accordingly. Some peop 
house guests to accommodate t 
style. Others prefer the refr 
change of new ways of doing 
while their guests are with ther 
Whatever your choice, rem 
that hosting is an art built upon 
tion to detail; and many of the 
tails are listed here. 
___Arrange arrival time. 
__Let guests know if blanket 
lows, bedding, towels and beach 
are needed. 
__Ask about special food nee 
lergies, medical. problems, hand 
___Send directions. 
__Check household supplies. 
__Clean out closet and drawer 
__Plan meals and shop. 
__Plan entertainment. 
__Get tickets and reservatio 
dinners, concerts, shows. 
__Estimate expenses. Discuss 
ing costs, if desired. 
__Prepare sleeping quarters. 
___Put out clean towels. 
__Show guests their room. 
___Show guests house. 
___Offer clock, books, tissues. 
__Let guests know peculiari 
house: plumbing, hot water 
tions, appliance quirks. 
___Discuss expectations about. 
times, routines, chores, time al! 
___Discuss wake-up _ routine 
breakfast expectations. 
__Let guests, know the level 
mality you expect. 
___Provide guests with maps : 
rections of area. 
___ Discuss transportation; use 
___Provide house keys and ¢@ 
meeting time if spending time 
__Provide phone numbers if 
are exploring on their own. 
__Explain local or national ci 
if needed. 
___ Tell guests what to do with k 
when leaving. 
___Arrange transportation for 
ture. 
Copyright © 1982 by Vivian Ubell and David Sun 
the book CHECK LISTS: 88 ESSENTIAL LIST! 
YOU ORGANIZE YOUR LIFE. Reprinted by pé 
Crown Publishers, Inc. 





INALLY, THE DIETER 
ETS HIS JUST DESSERTS. 


ve been so good. say yes, oh yes! 
e tried so hard. Well now you can. Because Weight Watchers announces 
resaid no, no, no. 6 new naturally sweetened Frozen Desserts. Like dense, moist 
n in your heart, Carrot Cake. Creamy Black Cherry Cheesecake. Cinnamon 
vanted to scented Apple Raisin Spice Cake. Cheesecake with a real graham 
cracker crust. And juicy Fruit Cobblers: Apple and Cherry. At an 
| ge ee 20¢ off. So. The next time you have 
ttle, iy, a dessert attack, the cure is simple. Just 
» remember: If you’re on a diet, eat cake. 









2 Br: 20¢ ON WEIGHT WATCHERS® 20 ¢ 
Bey. NEW CHEESECAKES, CAKES AND COBBLERS. 


"Pr GROCER: Send t uf ) FOODWAYS NATIONAL, INC. Redemp- 
86g tion Cen x i 6 "Elm City, N.C. 27898 for reimbursement of 
e amount plus idling. Invoices proving purchase of sufficient stock 
of W EIC HT WAT SERS ae rts to cover coupons must be 
shown upon-reque Jo s¢ oupons. ( pens nontranserabl. Coupon wil note 
# §=6honored if presente ae gencies, brokers or others who are not retail distributors of our mer- 
chandise or specifically ae rize ee us to pre upons for redemption. Sales tax must be pa id by n- 
sumer. Void wher r prohibit 1, taxed or restricted. Cash v value 1/100" REDEEMABLE ONLY O 

m WEIGHT WATCHERS FROZEN DESSERTS NAMED ON COUPON. Any othe 
EXPIRES NOVEMBER 30, 1983. Offer limited to on 


669008 


T use baste Rand 
1 per purcha 


?’” 6 NEW DELICIOUS DESSERTS FROM 
WEIGHT WATCHERS. TRY IT. YOU LL DIET. 


ty As 

fi 

J Weight Watchers is the registered trademark of Weight Watchers Internatic In ¢ 
© Weight Watchers International, Inc. 1982 


hg Z 
S 
A, 


7 
eT] 


/ 


v 
| 
| 
[ee 
| 
[3 
ls 
| 3 
| 2 
Ize 
[re 
[ee 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 

| 
| 
| 
| 
= 
































CHECKLISTS 


What to do when... 
e 
moving 

We’ve included in this checklist items 
that refer to both styles of moving: 
doing it yourself or hiring a mover. 
Choose the ones that apply to your 
situation. 

Some of these items do not apply if 
you're moving far away from your pre- 
vious residence. Other items apply 
only to long-distance moves. 


Six to eight weeks before: 
___ Plan farewell party. 
__ Notify relatives and friends of 
plans. 
___ Arrange moving date. 
___ Notify subscriptions, charge ac- 
counts, insurance companies, friends, 
relatives, motor vehicle office, banks of 
new address. 

__Notify post office of new address 
and arrange to have mail forwarded. 
_ Notify school and business of plans 





tel reservations if needed. 


__ Order .1 rniture and ap- 
jliances and arrange delivery. 
Notify old lan arrange for se- 
rity deposit reimbursement. 


Dolly and A ae nate C=) 
the perfect gift from one friend 
‘to another. Goebel offers a 
charming collection of hand- 
painted ceramic figurines 
based on Grace G. Drayton’s 
original artwork of paper doll 
cut-outs created in the early 
1900's. Costumed in the native 
dress of Germany, Italy, 
Holland and Spain and in- 
scribed with G. G. Drayton's 
signature, the adorable 
characters measure 6” and 
he ‘aene with the 





___ Arrange use of elevator for move. 
___ Hire mover; read contract and in- 
surance provisions (especially for 
long-distance moves). Obtain written 
estimates. 

___Clarify delivery date for long-dis- 
tance moving. 

___ Decide if you want mover to pack 
for you; arrange if needed. 

__Ask mover how payment is to be 
made. 

___ Rent truck; ask friends to help. 
___ Get packing crates, bins, boxes and 
wardrobes from mover. 

___ Get cartons. 

___ Buy sealing tape. 

___ Save newspapers for wrapping. 

___ Discard or sell unwanted items. 


One month before: 

___Pack items that won’t be needed 
immediately. 

__Label cartons as to contents and 
where they go in new house. 

__Make inventory lists of cartons 
that you don’t plan to unpack imme- 
diately. 

___ Arrange for child care and pet care 
on moving day. 

___Arrange time off from work for 
moving, waiting for utility installation 
and deliveries. 


Two weeks before: 
___Confirm reservations with mover, 
hotel, any delivery people. 


Moving day: 
































__Pick up dry cleaning and la 
___Return library books. 
___Settle bills with local merc 
close local charge accounts. 
__Get back tools and equipment 
to neighbors; return borrowed ite 
__Call workmen to arrange da’ 
appliances to be disconnected. 


The week before: 
___Arrange date for connection 0 
pliances at new residence. 
___Arrange date for phone and 
ities to be cut off at old residence 
connected at new residence. 
___Arrange to have phone calls 
warded to new number. 

___Give phone company new ad 
(for last bill). 

___Arrange fuel delivery (if you 
it) at new residence. 

___Stop fuel delivery (if you have 
present residence. Assess amo 
fuel left for closing purposes. 
___Arrange for electricity and 
be turned off and give new addre 
utility company. 

___Stop services at old home ani 
range for any necessary servic 
new home: gardening, garbage 
up, newspaper and milk delivery. 

__Cancel memberships in local | 
and religious institutions. 
__Remove air conditioners, 
tennae and built-in items that ¢ 
stay with the house. 

___ Remove pictures and fixtures; 
screws and picture hooks to bag 
objects. ‘ 

___Restore walls to original cond 

___Check on operating instructiol 
equipment in new home with pre 
tenant or owner. 

___Get keys to-new residence. 
___Plan first meals in new place; 
food with you. 
__Take clothing, bedding, light h 
toilet paper, cleaning supplies, 
bags and “survival” goods to new 
dence. 

___Clean new residence. 
__Close bank accounts and tr4 
funds. 

___Arrange to leave keys to old 
dence. 

_—Tell police uid neighbors if | 
is to be empty. Leave lights on. ” 
__ Say good-byes. 


__ Pack and move heirlooms, 
ables, plants and any aerosol pr¢ 
separately with special care. 
__Check house for leftover item|j 
___Have cash on hand to tip movg 
___ Pack remaining items. 
___Clean old place. 

___Turn down thermostat. 
___Lock house. 

Copyright © 1982 by Vivian Ubell and David Sum 
the book CHECK LISTS: 88 ESSENTIAL LISTS 


YOU ORGANIZE YOUR LIFE. Reprinted by peri 
Crown Publishers, Inc. 





2. ROBERT PIERCE: Uusband, Father, Pediatrician and Life Member 


of the National Rifle Association. 


“I'm a pediatrician and people often ask, ‘How can you allow your kids 
to shoot guns when you know how dangerous they are?’ 
Well, I’ve never treated a child for a gunshot wound, but I’ve lost count of those 
injured by bicycles, kitchen Knives, poisons and many household items 
that injure children every year by the thousands. The vast majority of gun owners 
teach their kids never, never to be reckless with firearms. 


“| first joined the NRA when I was in my teens and now my two sons are 
members too. I’m teaching them the same respect for guns that my grandfather 


taught me so that shooting and hunting 
can always be safe activities in our family.” a t we: AY 
ee 





The NRA sponsors a wide array of shooting programs and activities 
for its junior members including basic marksmanship courses and hunter skills seminars. 
If you would like to join the NRA and want more information 
about our programs and benefits, write Harlon Carter, Executive Vice President, 
P.O. Box 37484, Dept. RP-23, Washington, D.C. 20013. 


Paid for by the members of the National Rifle Association of America 
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L Sirens 
BATH FORMULA 
ee ik GELEE ; 


For years | have 
Ete mislem(e(a- Meld 
developing a 
formula that 
would transform 
the bath into a 
“PERSONAL 
clbege ean aie eae Lt. 2 that 
World Renowned might help soothe 
Skin Care Authority ate naCet 
cleanse the skin without drying, 
leave the body soft and “satiny”. 
It has finally become a reality, 
with “BATH FORMULA GELEE”. 


RELAXESe SOOTHESeINVIGORATES 


A Golden Gelée-rich, in those 
rare moisturizers that soothe- 
it’s the world’s first Spa-Bath 

- that regenerates itself! The 
luxurious foam bath that softly 
‘talks’ to your skin as it caresses 
and cleanses without soap! 


This sensuous new Spa-Bath 

“satinizes” the skin so it feels and 
looks younger, It helps relax tired 
muscles, unwind frazzled nerves. 


Uniquely perfect for women and 
men...rich in moisturizers 
-it invigorates as it 
delights the senses. 

Foams extravagantly. 
Marvelous for shower. 
Truly.the first bath 

orem rari alale ky 

Coakieg ase 

See for yourself 

-try it today! 


ORDER NOW. PHONE TOLL-FREE OR WRITE. 

Call 24 hours a day. In San Francisco, dial 873-7100. Else- 

where in Northern California, call 800-632-5230. In Ne- 

vada, call 800-227-6244. (Phone numbers for orders only.) 

Write Macy's: P.O. Box 3333, San Francisco, CA 94119. 

Please send me the following Irma Sho 3ath Formula Gelées 
) 15.75 0z., 15.00 z., 25.00 


Account Number 


Charge tomy account () Sendct pplication 
Check/money order enclosed 
American Express (exp. date ) 


Name__ 

Address _ ___ Phone 
City State 

Please add applicabie tax for your area. In Macy's United Pa: slivery zone, add 
3.00 delivery charge 100.00. Outside Macy 


will be added to co’ Dept. #42, November. Macy's, 17 
)' Farrell St., San Fra ornia 94102 Offer ends Decemt 1, 1982 


Laced S220 S2e5ee2ee 
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Different strokes: 


BUYING THE BEST 
BRUSH 


| Is your hairbrush older than you can 
| remember? Do you take your aggres- 
sions out on tangles? Is brushing your 
hair something you do while dashing 
out of the house each morning? Or do 
you brush one hundred strokes a day 
just as Mom always told you? 

If you answer “yes” to even one of 
these questions, read on for some 
basics on brushes: how to buy the 
right one for your type of hair; the 
best way to brush; when combing is 
better. 

Lucky for us, hair grows, giving us 
umpteen chances for success. Even if 
you've been using a worn-out or too- 
tough brush, switching to the proper 
one can help eliminate many common 
problems: breaking, splitting, frizzies, 
excessive hair loss. Choose your brush 
with care—what’s right for baby-fine 
locks won’t work for curly tops. 


Bristle basics 


Bristles come in about as many tex- 
tures as the hair on your head. Natu- 
ral bristles vary in consistency, with 
the stiffest ones coming from a very 
small area on the wild boar. The stiffer 
the natural bristle, the more expensive 
the brush. 

Nylon bristles cost less but can be 
too stiff for some hair. A combination 
of natural bristle reinforced with 
nylon is usually just the right texture 
for medium hair. 

To determine the best bristle for 
you, consider your hair’s type, texture 
and condition. In general, the thicker 
and heavier your hair, the stiffer the 
bristle should be, to allow for deeper 
penetration. Regardless of bristle ma- 
terial, look for rounded ends. To test: 
Pat the brush against the palm of your 
hand. If the bristles feel sharp and 
prickly, they could pull and break deli- 
cate hair strands. 

Thin, dry or fine hair requires a soft, 
natural bristle brush to avoid break- 
age. Permed, straightened or colored 
hair can also benefit from a natural 
bristle, which evenly distributes the 
hair’s natural oils to the drier ends. 
Oddly enough, oily hair requires the 
same treatment to avoid oil buildup 
near the scalp. Thicker, coarser hair 
can withstand a_ stiffer bristle, 
whether natural reinforced with nylon 
or all nylon. 

For untangling, a brush with widely 
spaced, ball-tipped, thick nylon bris- 
tles works well on all types of hair. It 
can also add fullness by separating 
hair strands and give a nice finishing 
touch by minimizing static electricity. 

Wire bristles are meant for wigs 
only. Much too tough for natural hair, 































they can scratch the scalp and cai 
otherwise healthy hair to rip 
break. 


The shape it’s in 


The shape of the brush you cho 
depends on your hair’s thickn 
length and how you brush it 
round brushes are tops for any typ 
hair and come in many sizes. The 
indispensable for blow-drying w 
you flick your wrist to style w 
brushing. Half-round brushes w 
well on all hair lengths, are best 
penetrating thick hair without da 
ing. The narrow, rectangular pro 
sional brush is suitable for sh 
fairly straight hair. Oval brushes t 
fine and medium hair with c 
whether it’s long or short. For thic 
hair, choose a brush with a ru 
base (under the bristles). 
flexibility allows bristles to penet 
according to the hair’s thickness 
any given spot. 


Careful cleansing 


If properly cared for, a brush 
last for years. Check yours regul 
for split bristles, which can tear 
break hair. 

Don’t make the mistake of slee 
clean locks with a-dirty brush. Cl 
it as carefully as you do your own 
First, remove excess hairs by ge 
running a comb through the bris 
Immerse bristles in tepid soapy w: 
Dishwashing liquid or your re 
shampoo works: well—never use 
ing soda, ammonia or harsh 
tergents. Swish it around in the su¢ 
few times. Rinse in lukewarm we 
then cold; shake to remove ext 
moisture. Dry the handle with a 
towel. Place brush, bristle side do 
on a towel (to prevent mildew) in 
open air—near a window, but not 
direct sunlight or artificial heat. 





Easy does it 


Brushing not only makes hair 
have, but it also massages the sc 
stimulates circulation, removes | 
and distributes the hair’s natural 
along the hair shafts to protect th 
Always brush before Nae 
remove surface dirt and separate 
strands. | 

-In general, brushing hair is be 
than combing, but wet hair is especil 
fragile and should be untangled c 
fully with a wide-tooth comb. 

Basic technique (good for all ty 
and textures): Bend over from 
waist and brush briskly, starting 
the nape of the neck and continuin 
the ends. Follow each stroke with 
palm of the other hand, to counte 
static electricity. Swing your f 
back, then brush hair gently to shi 
Maximum number of strokes per | 
twenty-five. —MARLENE DILL 
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Displays the TIME and DATE 
Changes every 2 Seconds! 


DIGITAL 










Not $25... NOW 


NOT$15... ONLY $38 


| Free PERSONALIZED 
ON GOLDEN PLAQUE With Your Name! 


Check Out All These Great Features! 

@ Quartz-crystal accurate—within 2 seconds 
per year. 

@ Easy-to-read LCD “dial’’. 

@ Displays time and date—changes every 
2 seconds. 

@ Adjusts for long and short months. 

@ Runs a full year on replaceable battery. 

| @ Distinctive ‘‘floating clock” on Golden 

backdrop in sparkling crystal-clear stand. 

eS ® Personalized—Choose any name, up to 


SIAL uaa ons ad ait 15 letters and spaces for Golden Plaque 
| & 12 @ THE PERFECT GIFT! 


i. SATISFACTION GUARANTEED—MAIL TODAY! —~==— 








PERSONALIZED 
ON GOLDEN PLAQUE 
With Your Name! 























| R/MINUTES MONTH/DAY ADAM YORK, Dept. UZ-5776 I 
HOU / ~ 340 Poplar Street, Hanover, PA 17331 I 
| 
Yes! Please send Golden Award Personalized Digital Clock(s) 
Elegant... Impressive... | (itis PSE RE 
i graved on each: \ 
SUPER-ACCURATE! ! 
5 ! I 
‘he clock that’s uniquely yours rounded by Golden backdrop 
.Handsomely styled, incredibly for elegance beyond compare. es 
‘curate, and engraved with Be sure to list name for per- 1 o Creer iat oe aerclee Reber fshand). ! 
our name! Amazing mini-clock, sonalizing—Up to 15 letters and I SENSATIONAL GIF | ; . ! 
A i SENSATIONAL GIFT IDEA! 3 for $13.50 plus $5.00 ship. & 
4st 1¥2 inches square, “floats spaces. But hurry—Get yours 1 handi. ‘ 
1a stand of sparkling-clear today, while supplies last— 1 Enclosed is $___________ (check or money order) | 
rystalite. It flashes the time and at this fantastic low price. i ~ (PA res. add sales tax) | 
Jate alternately... Adjusts for | CHARGE IT: () American Express () VISA I 
2ng and short months, and leap i C1) Diners Club (J) Carte Blanche () MasterCard | 
lear! Completely silent, trouble- FULLY GUARANTEED We're sure = | Acct. No. — y bh SOE AaExps Date 1 
ree Runs for a full year on you'll be completely delighted—or . 
me receive a full refund (except ship. & 9 NAME _— MIAAY. (please print) | 
eplaceable battery. Measures handl.). Our policy is to process | j 
¥%, inches across, 3% inches : ADDRESS _ 
ae all orders promptly. Credit card | 1 
all overall—Adds real distinc- orders are processed upon credit 
on to your home, or your desk approval. Delays notified promptly. ! CITY = 1 
t the office. Clock “‘face”’ sur- Shipment guaranteed within60days. | STATE ZIP I 
I [Check here and send 1 50¢ for year’s subscription to our full- i 
Adam York/UNIQUE Products Co., Hanover, PA 17331 ] _ color catalog of fine gifts (Z999995x). | 
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Here’s an easy way to cut out 
cholesterol. Saffola margarine. Saffola 
has absolutely no cholesterol and is 
higher in beneficial polyunsaturates 


Ose Oe ere 


MR. GROCER: For each coupon you 
accept as our authorized agent, Saffola* 
Products, Division Wilsey Foods, Inc 
will pay you face value plus 7¢ handl 
ing charges provided you and your 
customer have complied with the terms 
of the offer. Any other application 
constitutes fraud. Invoices showing your 
purchase of sufficient stock to cover all 
coupons redeemed must be shown upon 
request. Coupon may not be assigned 
or transferred. Void where its use is pro- 
hibited by law. Your customer must 

pay any sales tax. Cash value 1/20 of one 
cent. Redeem only by mailing to 
Saffola* P.O. Box 1412, Clinton, lowa 
52732. Only one coupon per item pur 
chased. Coupon expires July 31, 1983. 


10¢ OFF 





S*T*A*R 
G‘G+I-D‘E 


FOR NOVEMBER 








SCORPIO (Oct. 23-Nov. 21) Now is 
the time to change some of your old, 
ingrained ways of doing things and to 
look for some new interests. There 
might be a move in store for you and 
yours, so be prepared. 


SAGITTARIUS (Nov. 22-Dec. 21) Co- 
workers seem singularly uncoopera- 
tive until the 13th. But after that date 
you can count on plenty of hassle-free 
help. And you may accomplish more 
than you think possible. 


CAPRICORN (Dec. 22-Jan. 19) You 
are in top form at the beginning of the 
month: You cope well with a hectic 
schedule, and balance the demands of 
work and home with ease. But do try 


to clear the decks by the 24th, in time 


ksgiving festivities. 
AQUARIUS (Jan. 20-Feb. 18) Your 
lively mind resists boredom and, luck- 


ly, this month will be anything but 


ut out 
cholesterol. 


than corn oil margarines. And it tastes 
great. It makes sense to use Saffola 

as part of your total diet to help reduce 
serum cholesterol. 


—_" 


Good on any Saffola product. 





dull. In fact, you may begin to long for 
some peace and tranquility! A few de- 
moralizing setbacks will be followed 
by a period of gain and profit. And 
surprising news may come your way. 


PISCES (Feb. 19-Mar. 20) You may 
find your innate Piscean creativity at 
a peak this month—especially around 
the 13th. Your efforts on the home 
front will be well-rewarded by your 
grateful family’s admiration. 


ARIES (Mar. 21-Apr. 19) The begin- 
ning of November is the time to stop 
and take stock. Calculate your gains 
and losses and see where productive 
changes could be made in your life. 
Around mid-month you will find ro- 
mance in the air. 


TAURUS (Apr. 20-May 20) Despite ill- 
ness—a family member, perhaps—you 
are on the path to real happiness. 
Something special could occur be- 
tween the lst and the 11th. After the 
15th, your good fortune should con- 
tinue. 


GEMINI (May 21-June 20) A sticky 
situation may threaten to cause you 
great embarrassment, but it can be 
resolved smoothly. A controlling influ- 
ence may urge you to change your life 
in some significant way. 


_go this month! It’s time for a sk 








10¢ OFF 
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CANCER (June 21-July 22) Life 
seem rather tedious in the begir 
of the month, but there are ex¢ 
times ahead. Around the 15th, a 
derful period could be starting. 
cinating news may come your way 
best of all, love will return to en 
your everyday life. 


LEO (July 23-Aug. 22) You’ve 
working extremely hard and you 
ergy is starting to give out. Lup 
you have time to-rest at the begil 
of the month. Between the 13tl 
the 19th, an exciting phase may I 
You may be unexpectedly called | 
town for a special meeting, 1 
you'll hear good news. 


VIRGO (Aug. -23-Sept. 22) You 
the center of attention whereve 


perspective, so don’t be afraid to 
don your usual routines—or evelg, 
a few well-timed risks! The 1s 

and 19th are especially lucky da, 


LIBRA (Sept. 23-Oct. 22) Prepar 
are already going on for som§, 
event, and the 15th or 16th coi 
the luckiest day for it to occu 
pace may be frantic during the 1} 
of the month, but month’s en 
bring a more peaceful, settled pli 
—LEON PETUL 
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vetables in new 
ttery Sauce 
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Cut on ad 


b SAVE 15¢ on one package (| oe 


STORE COUPON 


Mr. Grocer: This coupon will be redeemed 
for face value plus 7c handling provided 
you and consumer comply with terms of 
offer. Coupons honored only when sub- 
mitted by a retailer of our products. In- 
voices proving purchase of sufficient stock Ri 
to cover coupons presented must be shown 
upon request. Any sales tax must be paid 
by consumer. Coupons void where pro- 
hibited, licensed, taxed or restricted by 
law. Cash value 1/20 of one cent. Mail 
coupons to FLAV-R-PAC c/o American 
Clearing Service, P.O. Box 4340, Beaver- 
ton, OR 97075. 

Offer expires May 31, 1983. 











Cut on blue 
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- 4 SAVE 35¢ 0n 
| =.%@ two packages _3 oF 


JOURNAL AROUND THE HOUSE 


LIGHT HOUSEKEEPING 


; By Lois Libien 
4 shades and lamps... sooner or later they have 


‘e cleaned. This chore doesn’t have to be done too 
n, but clip and save the following guidelines for 
m you’re ready to brighten your lighting et 
rnalia. 









ss chimneys and globe-type shades are best cleaned 
nmersing in vinegar water: One part vinegar to three 
s water is about right. (If you wash glass in the sink, 
it with a bath towel; that way the glass is less likely to 
'k if you drop it.) Rub with a soft cloth to remove dirt. 
_an old toothbrush to scrub etched or embossed de- 
js, and a bottle brush, if you have one, to clean the 
le of a chimney. Rinse by immersing in fresh vinegar 
ir. No need to wipe dry with a cloth. Instead, set glass 
‘safe place to air-dry—the vinegar will give it plenty of 
kle. 


'bric shades. Unless you’re very sure that an expensive 
‘e of cotton, linen or silk is washable, your best bet is 
nd it to a professional cleaner. 
you know a fabric shade is washable, clean it this way: 
‘um to remove loose dirt. Fill the bathtub with warm 
tr and enough detergent to swish into suds. Dunk 
ie up and down in the water. Gently scrub soiled areas, 
dunk some more. Wash, then rinse, in several 
“ges of water. 
‘dry, blot shade with a towel and tie to shower rod or 
ag clothesline. When shade is about half dry, press 
2s or other fancy trim into shape with your fingers. 
4 put shade back on the lamp and turn on the light. 


R-9 








The heat from the bulb will help speed up the final drying 
time. 

Of course, when you buy a new shade, one of the first 
things to do when you get it home is remove the clear 
plastic wrapping. Don’t leave it on as protection from dirt. 
Time, plus heat from the lamp, will cause the plastic to 
shrink, and the shade will become warped. 


e@ Parchment shades shouldn’t be dunked in water. Instead, 
clean with a cloth slightly dampened with sudsy water. 
Rinse with a cloth wrung out with clear water and blot 
dry. A parchment shade needs occasional conditioning 
with castor oil. Rub it on with a clean cloth. Use a second 
clean cloth to wipe off any excess. 


e Paper shades should be dry-cleaned. Start by dusting 
with the vacuum cleaner. Then detach shade from lamp 
and rub lightly with a dry cloth dipped in borax. Use an 
art gum eraser to remove any leftover smudges. 


e Plastic, plastic-coated and metal shades should be dusted 
thoroughly inside and out. To dust, detach from lamp and 
wipe with detergent solution on a cloth, being careful to 
avoid wetting any glued sections. Try a sprinkling of 
baking soda on stubborn soil. Rinse with a cloth wrung out 
with clear water and wipe dry. 


e Lamp bases are easier to clean than shades. Most simply 
wipe clean with household detergent on a cloth. But first 
turn off the lamp and unplug it; unscrew bulbs and set 
them aside. 


e Light bulbs. Don’t forget to give them a quick swipe 
when you clean lamps. Dust can dim a bulb enough to 
make a difference in the light it emits. End 


NET WT. 10 C2 (283 g) 


Four varieties: — 
Corn, Peas, 
Broccoli Cuts, 


s Mixed Vegetables 
PNET 


NORTH PACIFIC CANNERS & PACKERS, INC 


Lake Oswego, OR 97034 
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Alpine Spiced Cider. Spicy when 
it’s hot, juicy when it’s not. And so 
easy to serve. Just add water and 
you've got a delicious, no caffeine, 
vitamin-C enriched drink. Instantly. 
Look for the convenient single-serv- 
ing 10-pack or big two- bein pouch 
in your grocer’s apple ‘ 
juice section. 
















i SPICY WHEN IT’S HOT. 
: JUICY WHEN IT’S NOT. 
CONSUMER: Coupon good only for products spec 
} | ified. One cour r purchase. Any other use con- 
stitutes fraud 
8 DEALER: We wil! reim! you for face value plus 7¢ 
handling provided it is redeemed with purchase of 
a Alpine Spiced Cider by consumer. Invoices showing 
purchase of sufficient stoc er Coupons must be 
a shown on request. Consurr st pay sales tax. Void 
where prohibited or requlated »d only in U.S.A 
8 Cash value 1/100¢. Sen IUD to ¢ ontinental 
Mills, RO. Box 1456, Clin 5 
§ Expires June 30, 1983 ‘STO ce COUPON 
& 1 100084 
B 
& 
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CHECKLISTS 





What to do when... 
e e@ 
going on a trip 

When we were children, whenever the 
family left the house for a trip, Grand- 
mother would say as we got a block or 
two from home, “Did I turn off the gas 
on the stove?” We'd always turn 
around and go back to check. The gas 
was always off. This list is dedicated to 
her, although no doubt if we’d had the 
list then, she would have asked, “Did I 
check the whole list?” 


Before you go 


House/Apartment; 

___ Arrange to have plants watered. 
Write list of instructions. 

___ Arrange for pet care. Write list of 
instructions. 

___ Arrange for lawn and garden care. 
___Make arrangements to have heat- 
ing system tended, if needed. 

___ Arrange to have sidewalk shoveled, 
if needed. 

__Stop newspaper delivery. Ask 
neighbor to take in papers as needed. 
___ Stop any other deliveries. 

___ Have mail forwarded or held. 
___Notify police, security personnel 
and superintendent that you will be 
away. 

__Leave alarm instructions and al- 
arm key with neighbor, police and su- 
perintendent. 

___ Leave extra house keys and emer- 
gency numbers with neighbors, family 
and superintendent. 

___ Put valuables in safekeeping. 
___Set up automatic light timers. 

___ Put new bulbs in lights to be left 
on. 

___ Hook up telephone answering ma- 
chine if you have one. 

___Empty perishables from refrigera- 
tor; defrost. 

___ Leave refrigerator door open if re- 
frigerator is turned off. 

___ Turn down refrigerator thermostat 
if refrigerator is kept on. 

__ Turn down heating thermostat. 
___Disconnect appliances from wall 
sockets: radio, TV, washing machine. 
___Turn off faucets to washing ma- 
chine, outdoor hoses. 

___Check pilot lights. 

___ Secure all windows and doors. 


Subletting: 

___ Remove valuables and keepsakes. 
___Ask neighbor or friend to be ad- 
viser in case of emergency. 

Leave extra set of keys with “emer- 
gency” person. 

___Leave list of emergency numbers: 
plumber, electrician, neighbor, where 
you can be reached. 
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___Clean out some closets and tee 
for subletter’s use. 
__Show space to subletter; expl 
use of appliances, location of clean 
equipment. 

__State your expectations: condit 
of house for return, food and supH 
to be waiting. 

___Write out instructions for operat 
appliances, watering plants, pet c; 
garden needs, mail, garbage pick-u 
___Strip beds; leave linens. 

___ Make extra keys for subletter. 



















When you return 

___ Open windows to air out house. 
__Check heating system; turn on 
conditioner. 

___ Unpack. 

__ Put away luggage. 

___Water plants if needed. 
___Re-set thermostat. 

___Call family and friends. 

___Notify police, security person 
superintendent and neighbors of y 
return. 

___Make beds; put out clean towels 
___Disconnect automatic light time 
___Plug in appliances. 
___Play back messages from answ 
ing machine. 

__Check mail, if delivered. | 

__Turn on faucets to washing y 
chine, outdoor hose. 

___Do laundry. 

__Take clothes to cleaners. 
___Take film for developing. | 
__Cash in traveler’s checks and 
change foreign currency. 
___Get back valuables from safety 
posit box or storage. 

___Get mail from post office. 
___Do food and household shopping 
___Get pet from kennel, friend or fé 
ily member. | 
___Re-set 
control. 
___ Put away food. 

__ Dust. 

___ Shovel sidewalk, if needed. 
__Mow lawn and weed garden, 
needed. 

___ Wash car and clean interior. 

___Get back extra keys from neight 
super, family member. | 
___Get back alarm keys. | 
___Start deliveries. 
___Make appointments for haircy 
manicures. 

___ Review appointment book. 
___Get material for work in order. 

___Pay bills. 

—_Write thank-you notes to ca 
takers, hosts, business associates. 
___Put together notes from trip; e 

| 
| 


refrigerator temperati 


diary. 

___Get back keys from subletter. 
___Return the subletter’s security | 
posit. 

Copyright © 1982 By Vivian Ubell and David Sumberg. 
the book CHECK LISTS: 88 ESSENTIAL LISTS TO 


YOU ORGANIZE YOUR LIFE. Reprinted by permissi 
Crown Publishers, Inc. 
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MENTOS OF THE 
ORIAN ERA 

We found a small box labeled 
ras Earrings” in a carton of odds 
ends that had belonged to my 
idmother. The drops are large, 
gated teardrop shapes, and seem to 
woven of a fine brown wire. The 
r elements are of gold. Can you tell 
ow old they might be? 


‘rom your description, I’d guess 
_ the fine brown wire is actually 
, and the earrings Victorian. Copy- 
Queen Victoria, it was the custom 
women of the Victorian days to 
r jewelry made from hair of per- 
; dear to them, often of a deceased 
nt or spouse. Other decorative 
es, such as objects kept under a 
s dome or in a deep picture frame, 
> also made of hair of various col- 
woven into flower and leaf shapes. 


IRAVED PRINTS 

Nhat can you tell us about an old 
ting we own with this legend: 
2 Princess Elizabeth in Prison at 
James's, 1649. Painted by John 
‘ett Millais, R. A., London. Pub- 
2d Ist of March, 1881. By the Fine 
Society (Limited), 148 New Bond 
et. Engraved by T. L. Atkinson.” 


four picture is a type of print 
wn as an engraving, after the pro- 
by which it was made. Lines of 
rawing were engraved on a metal 
2, ink was applied to the plate and 
drawing was then printed on pa- 
Many prints could be made from 
| a plate and it was usual to re- 
uce paintings of well-known art- 
in this way. The printed legend on 
> engraving gives all the pertinent 
‘mation—title and artist of the 
inal painting, publisher and date 
ublication, and name of the en- 
er. The R. A. after the artist’s 
e means that he was a member of 
Royal Academy. Sir John Everett 
ais was one of the founders of the 
Raphaelite movement. 


CCHOSLOVAKIAN 

¢<CELAINS 

Jan you help us pinpoint the age of 
ld family dinner set? The mark is 
ag” in script, with “Made in 
hoslovakia” lettered below. 


zechoslovakia was created in 1918 
of territories that had been part of 
Austro-Hungarian Empire. Your 
elains date 1923-1939. The mark 
ag” is the initials of the manufac- 
r: Erste Porzellan-Industrie-Ak- 
zesellschaft. .—ALICE KASTBERG 
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Old-fashioned 


goodness 
in minutes. 


Remember how good homemade 
stuffing and savory rice e* 
used to taste? This is the . 
goodness of MJB® today. 4 
We use the finest rices and 
wholesome grains, delicate 
seasonings, chopped vegetables 
OF and home-style stocks to give 
you old-fashioned dinners 
that are quick. ..and 
delicious. MJB has a com- 
plete line of Rices, Fla- 
vored Rice Mixes and 
Stuffing Plus 
that add 
Variety — a>at POS 
and goodness to every of \ 


meal you make. 
For the MJB Book of Recipes, 
please send $1.00 and one 
proof-of-purchase to: 
MJB Kitchens, 

P-©, Box 39; 
Lomita, CA 90717 







Stuffed Peppers 












Cornbread Tamale Pie 






Ae 


Tangy Tarragon 
Vegetable Salad 


Premium quality since 1881. 


® MJBCOMPANY, San Francisco, CA 94107 























ye oes ‘Coveis more 
up. ys he ers oO Sales 


Boal ee aiinerine 


To Retailer: Please redeem this coupon for retail ’ 
, customer in accordance with terms of the offer. 
ew © HB. Foods, Inc. will reimburse you for the face e@ 


value, plus 7¢ for handling. Any other application constitutes fraud 
Coupons void if invoice showing sufficient purchase to cover redeemed 
coupons are not produced on request; if redeemed by other than retail 
customers; if presented by other than retail distributors; if prohibited, 
restricted, or taxed by law. Customer must pay any sales tax. Cash value 
1/20 of 1¢. Mail properly received and handled coupons to: C.H.B 
FOODS, INC. P.O. Box 1814, Clinton, lowa 53734. Limit one coupon 


a per purchase. Offer expires 12/31/84 


STORE COUPON 


20¢ 


?le240 104064 











AGO IN THE 
JOURNAL 





Results of cover poll 





In the September 1907 issue the editor asked rea 
whether they wanted the traditional “type” cover, w 
stayed the same every month, or an innovative “pici 
cover, which changed every month. (The Journal wa: 
first magazine to change covers regularly.) Here’s what 
editor discovered, and wrote in the November issue: 


It is evident that the “picture cover,” different 
month, is preferred by our readers, judging from the 
dreds of letters we have received apropos of the “t 
cover presented on the September number. While n 
admired the simplicity and quiet dignity of the “t 
cover on that issue, the vast majority expressed thems¢ 
against using only one style. So the monthly changi 
our cover design will go on. 


Favorite holiday tradition 


Thanksgiving Day traditions never change. This poer 
Lydia Maria Child has, since 1907, reflected the charm 
cheer of this glorious American holiday. 


Over the river and through the wood, 
To Grandfather’s house we go; 

The horse knows the way 

To carry the sleigh 

Through the white and drifted snow. 


Over the river and through the wood— 
Oh, how the wind does blow! 
It stings the toes 

And bites the nose, 

As over the ground we go. 


Va 


Over the river and through the wood 
Trot fast, my dapple-gray! 

Spring over the ground, 

Like a hunting-hound! 

For this is Thanksgiving Day. 


| 
| 
Over the river and through the wood, | 
And straight through the barnyard gate. | 
We seem to go 

Extremely slow— 

It is so hard to wait! 


Over the river and through the wood— 
Now Grandmother's cap I spy! ; 
Hurrah for the fun! ¢ 
Is the pudding done? 5 
Hurrah for the pumpkin-pie! 


Timeless tips 


Helpful hints from readers in 1907 are still useful i 
One bright idea has spared a lot of women from a 
needless laundry. 


A help in keeping the tablecloth is to start a “spot ba 
When any member of the family gets a spot on the t 
cloth he or she puts a cent in the bank. At the end 0 
week the money is given to the one having a record 0} 
fewest spots. As children are desirous of winning pe 
this plan will make them careful. Even if this meth 
followed only a short time the effect may be lasting. 

—LiIs 


R-12 ] 







pton® Flavored Teas. 
Zesty flavors! Take your 
pick from luscious fruits, 
| Sassy spices, or other 
exciting flavors, each 

| blended with the great 

; taste of Lipton quality 

+ teas. Brew up some 
Lipton Flavored Tea bags. 


.a 
a2 a ¥ ™ One taste and you'll 
: E 


© Say re 15° a5 


on 16 Tea Bags 16 Fea Bags 
aCe R SPICE a gilt FLAVOn 
s oat ww Op , 
Lipton : z 
eam 

Flavo red ematon ean (Wea Bag 
On | psn 2SPICE Flay i “ta og OR 
S h Sis 
Teas ee a 2 


Lipton.Flavored Teas. 


Limit: One coupon per purchase C 
AS 
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STORE COUPON: FT-40L 
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MASTER OF THE GAME 


continued 


There was no way Tony could refuse 
graciously. “All right.” He would make 
it short. 

Kate turned to Charlie Wyatt. “Are 
you interested in rare books? We have 
quite a collection in the library.” 

“[m interested in anything you 
want to show me,” the Texan said. 

Almost as an afterthought, Kate 
turned back to Marianne Hoffman. 
“Will you be all right, dear?” 

“Tl be fine, thank you, Mrs. Black- 
well. Please don’t worry about me.” 

“I won't,” Kate said. 

And Tony knew she meant it. Miss 
Hoffman was of no use to Kate, and so 
she dismissed her. It was done with a 
light charm and a smile, but beneath 
it was a single-minded ruthlessness 
that Tony detested. 

Lucy was watching him. “Are you 
ready, Tony?” 

“Yes.” 

Tony and Lucy moved toward the 
door. They were not quite out of ear- 
shot when Tony heard his mother say, 
“Don’t they make a lovely couple?” 


As Tony walked with Lucy, he real- 
d that there was a fascination to 
hing his mother maneuver people. 

s done so smoothly. Not a move 
isted. It was damned obvious, 





Even the leading clay can't control odor... 


like Litter Green See Litter Green, with chloceoee 


ORTH IT TO KNOW 
YOU'VE GOT ODOR CONTROL. 


100% natural deodorizers. Sure, it costs more...bec 


better odor control is worth it. 


WORTH MORE BECAUSE IT DOES MORE. 


and yet Tony had to admit to himself 
that it was obvious only because he 
had the key. He knew his mother and 
how her mind worked. She was ruth- 
less and calculating, and as long as 
Tony remembered that, he was safe 
from her machinations. He wondered 
what her next move would be. He did 
not have to wait long to find out. 


They were on the terrace having cock- 
tails. 

“Mr. Wyatt has been kind enough to 
invite us to his ranch next weekend,” 
Kate told Tony. “Isn’t that lovely?” Her 
face radiated her pleasure. 

“You will come, won’t you, Tony?” 
Charlie Wyatt asked. 

Lucy said, “Please do.” 

They were ganging up on him. It 
was a challenge. He decided to accept 
it. “I'd be delighted.” 

“Good.” There was real pleasure on 
Lucy’s face. And on Kate's. 

Early Sunday morning, Tony went 
down to the pool for a swim. Marianne 
Hoffman was already in the water, 
wearing a white maillot. She had a 
lovely figure—tall and slender and 
graceful. Tony stood there watching 
her cutting cleanly through the water, 
her arms flashing up and down in a 
regular, graceful rhythm. She saw 
Tony and swam over to him. 

“Good morning.” 





“Morning. You’re good,” Tony § 

Marianne smiled. “I love spo 
get that from my father.” She | 
herself out of the pool, and 
handed her a towel. He watched : 
unselfconsciously dried her hair. 

“Have you shad breakfast?” 
asked. 

“No. I wasn’t sure the cook wot 
up this early.” 

“This is a hotel. There’s twenty, 
hour service.” 

She smiled up-at him. “Nice.” 

They ate alone on the terrace 
looking the sparkling sweep of th 
She was easy to talk to. There | 
dignity about her, a gentle we 
that Tony found’ appealing. She d 
flirt, she did ndét chatter. She sé 
genuinely interested in him. 
found himself attracted to this — 
sensitive girl. He could not help) 


‘dering how much of that attri 


was due to the thought that it ' 
spite his mother. 

“When do you go back to Germ| 

“Next week,” Marianne replied 
getting married.” 

Her words caught him off g 
“Oh,” Tony said lamely. “That’s ; | 
What does he do?” 

“He’s a doctor. I’ve known hi 
my life.” Why had she added that 
it have some significance? 

On an impulse, Tony 
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MASTER OF THE GAME 
continued 


asked, “Will you have dinner with me 
in New York?” 

She studied him, weighing her an- 
swer. “I would enjoy that.” 

Tony smiled, pleased. “It’s a date.” 

They had dinner at a little seashore 
restaurant on Long Island. Tony 
wanted Marianne to himself, away 
from his mother. It was an innocent 
evening but Tony knew that if his 
mother learned about it, she would 
find some way to poison it. Tony en- 
joyed Marianne’s company even more 
than he had anticipated. She had a 
quick, sly sense of humor, and Tony 
found himself laughing more than he 
had laughed in a long time. She made 
him feel lighthearted and carefree. 

When do you go back to Germany? 

Next week... I’m getting married. 

During the next five days, Tony saw 
a great deal of Marianne. He canceled 
his Canada trip. He found himself 
drawn to her more and more strongly. 
He loved her honesty. It was a quality 
he had despaired of ever finding. 


Since Marianne was a tourist in 
New York, Tony took her everywhere. 
They climbed the Statue of Liberty 
and rode the ferry to Staten Island, 


went to the top of the Empire State 
uilding and ate in Chinatown. They 
nt an entire day at the Metro- 


politan Museum of Art. They shared 
the same tastes. Both were conscious 
of the powerful sexual undercurrent 
between them. The days spilled into 
one another, and it was Friday, the day 
Tony was to leave for the Wyatt Ranch. 

“When do you fly back to Germany?” 

“Monday morning.” There was no 
joy in her voice. 

Tony left for Houston that after- 
noon. He could have gone with his 
mother in a company plane, but he 
preferred to avoid any situation where 
he and Kate would be alone together. 

There was a Rolls-Royce to pick up 
Tony at the William P. Hobby Airport 
in Houston, and he was driven to the 
ranch by a chauffeur dressed in Levi's 
and a colorful sport shirt. 

The Wyatt ranch was more of a town 
than a ranch. The main house was an 
enormous one-story house that seemed 
to go on forever. Tony thought it was 
depressingly ugly. 

Kate had already arrived. She and 
Charlie Wyatt were seated on the ve- 
randa overlooking a swimming pool 
the size of a small lake. They were in 
the midst of an intense conversation 
when Tony appeared. When Wyatt saw 
him, he broke off abruptly in mid- 
sentence. Tony wondered if he had 
been the subject of their discussion. 

“Here’s our boy! Have a good trip, 
Tony?” 

“Yes, thank you.” 


_anything she won't suffer to get 


ia 


Charlie Wyatt clapped Tony oi 
shoulder. “We’re puttin’ on a whe 
barbecue in honor of you and 
Everybody's flyin’ in for it.” 

“That’s very kind of you,’ Tony 

Lucy appeared, wearing a } 
shirt and _ tight-fitting, well- 
jeans, and Tony had to admit shi 
breathtakingly lovely. 

She went up to him and too 
arm. “Tony! It’s good to see you.’ 
gave him a warm smile. “What \ 
you like to do this afternoon?” 

“What do you have to offer?” 

“Anything you want,” she said 

Kate Blackwell and Charlie ) 
beamed. 
























a 


The barbecue was spectacular, 
by Texas standards. Two hui 
guests had arrived by private j 
Mercedes or Rolls-Royce. Two | 
were playing simultaneously ir 
ferent areas of the grounds. Bé 
ders dispensed champagne, wh 
soft drinks and beer, while four 
busily prepared barbecued beef, | 
steaks, chicken and duck. Crab 
corn on the cob were cooking i 
ground. There were baked pot 
yams, salads, biscuits and corn | 
Four tables were laden with ft 
baked pies and cakes. It was the 
conspicuous waste Tony had ever 

Lucy appeared at Tonys 
“You're not eating.” She was wat 
him intently. “Is anything wrong 

“No, everything’s fine. It’s qu 
party.” , 

She touched Tonys arm. 
about the mob scene. Daddy wan 
impress your mother.” She smilec 
morrow they'll all be gone.” 

So will I, Tony thought grimly. 
mother wanted. Wyatt Oil & Tool 
pany so badly, she would have iff 
ure out some other way to get i 
eyes searched the crowd fo 
mother, and he saw her in the n 
of an admiring group. She was b 
ful. She was almost sixty, bul 
looked ten years younger. In ¢ 
verse way, Tony admired her. To 
sual onlooker, Kate Blackwell sé 
to be having a marvelous time 
was chatting with the guests, | 
ing, laughing: She's loathing ever 
ment of this, Tony thought. Ther 


ef 


she wants. He thought of Mar 
and of how she would have hate 
kind of senseless orgy. The thou 
her was a sudden ache in him. 
I’m marrying a doctor. I've } 
him all my life. 
Half an hour later when Lucy 
looking for Tony, he was gone. 
He called Marianne from a ph; 
the airport. “I want to see you.” 
There was no hesitation. “Yes. 
Tony had not been able to get 
anne Hoffman out of his tho} 
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x away from her was a loneliness, a feeling that a part 
m was missing. Being with her was a warmth, a 
ration of life. He had the terrifying feeling that if he 

arianne go, he would be lost. He needed her as he 
iever needed anyone in his life. 

rianne met him at his apartment, and as she walked 
e door, there was a sudden hunger in Tony. And 
ag at her, he knew the hunger was hers, too, and 
were no words for the miracle of it. 

» went into his arms, and their emotion was an 
stible riptide that caught them both up and swept 
away in a glorious explosion—and a contentment 
d words. They were floating together in a velvety 
ss that knew no time or place, lost in the wondrous 

and magic of each other. Later they lay spent, hold- 
ich other, her hair soft against his face. 

1 going to marry you, Marianne.” 

: took his face in her hands and looked searchingly 
uis eyes. “Are you sure, Tony?” Her voice was gentle. 

‘e's a problem, darling . . . your mother.” 

ly said, “She has nothing to do—” 

). Let me finish, Tony. She’s planning for you to marry 

Wyatt.” 

at’s her plan.” He took her in his arms again. "My 
are right here.” 

ell hate me, Tony. I don’t want that.” 

you know what I want?” Tony whispered. 

the miracle started all over again. 





















s another forty-eight hours before Kate Blackwell 
from Tony. He had disappeared from the Wyatt 
' without an explanation or good-bye and had flown 
o New York. Charlie Wyatt was baffled, and Lucy 
' was furious. Kate made awkward apologies and took 
mpany plane back to New York that night. When she 
xd home, she telephoned Tony at his apartment. 
) was no answer. Nor was there any answer the 
ling day. 

je was in her office when the private telephone at her 
vang. She knew who it was even before she picked up 
ceiver. 

1y—are you all right?” 


my honeymoon. Marianne Hoffman and I were 
j2d yesterday.” There was a long, long silence. “Are 
ere, Mother?” 

). ’m here.” 

(1 might say congratulations, or much happiness, or 
’ those customary phrases.” There was a mocking 
ness in his voice. 

12 said, “Yes. Yes, of course. I wish you much happi- 
son.” 

Yank you, Mother.” And the line went dead. 

#2 replaced the receiver and pressed down an inter- 
Jatton. “Would you please come in, Brad?” 

‘’n Brad Rogers walked into the office, Kate said, 
) just called.” 

(1 took one look at Kate’s face and said, “Jesus! Don’t 
2 you did it!” 

‘yy did it,” Kate smiled. “We’ve got the Hoffman 
‘2 In our lap.” 

(1 Rogers sank into a chair. “I can’t believe it! How 
‘a ever get him to marry Marianne Hoffman?” 

ivas really very simple,” Kate said. “I pushed him in 
‘ong direction.” 

. she knew it was really the right direction. Marianne 
‘be a wonderful wife to Tony. She would dispel the 
{2ss in him. 

|7 had had a hysterectomy. 

anne would give him a son who would be the next 
' Kruger-Brent International. End 
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Save 20¢ on 


our blossoming 
new fragrance. 
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: a soft, floral freshness i 
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Twice as Fresh? Whether stationary, or waved for 4 


sudden odors, Twice as Fresh eliminates odors 


effectively, leaving a clean, delicate fragrance. 


* | SAVEZOe | ol 


+ . 
On New Soft Jasmine 
ts oC 
or any other Twice as Fresh'fragrance. 
TO THE DEALER: You are authorized to act as our agent for redemption of this 
coupon. We will reimburse you for its face value plus 7¢ handling, providing that 
you and the consumer have complied with the terms of this offer. The consumer 
must pay any sales tax. This coupon must not be transferred or assigned. This offer 
is limited to one coupon per purchase of specific product and 
size. Other use constitutes fraud. The obligation to redeem this 
coupon is expressly conditioned on the retailer showing on re- 
quest invoices proving purchases of sufficient stock within the 
past 90 days to cover coupons presented for redemption. Offer 
void where prohibited, taxed or licensed by law. Cash value 1/20 
of 1¢. To redeem this coupon, send it to The Clorox Company, 
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PO. Box 1430, Clinton, lowa 52734 
Offer expires November 30, 1983. 
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he LHJ Cookie 
Book for 1982 


My best 
cookie recipe 


Thirty celebrities, 
including Katharine 
Hepburn, Barbara 
Walters and Erma 
Bombeck, share festive 
family favorites. 


2 From the oven, 
with love 


The kids can help 
make these glorious 
goodies to give. 


¢ One dough, 
many ways 
A basic mixture, with 


eight delicious variations. 


. Fhe icing 
on the cookie 
How to decorate 
the prettiest holiday 
treats in town. 


e Bake it easy 
Slice-and-serve 
bar cookies, so 
simple yet so good. 


ashion dazzlers 


Fabulous evening outfits 
that only look expensive. 


li through 
the house 
Sprigs and twigs, boughs 
and bows, sparkle and 
shimmer—how to add 
touches of cheer in the 
most unexpected places! 


| reate a 
Christmas 

| heirloom 

| Four fabulous projects to 

make now and treasure 

for years to come. 











Murphy's Law(s) for Wives 
1. If you run into an old 
boyfriend—no matter how 
innocently—your husband 
will know about it before you reach 
home. 
2. The TV show you want to watch 
will be on at the same time as the 
show your husband wants to watch. 
3. Time slows to one third normal 
speed when you are waiting for the 
bathroom. 
4. The husband who snores will al- 
ways fall asleep before the wife who 
doesn’t. 
5. The snapshots you take of your 
husband are always more 
flattering than the ones he 
takes of you. iv 


—From Arthur »Bloch’s Murphy’s 
Law (Book One), Price/Stern/Sloan 
Publishers, Inc., Los Angeles. 

© 1980. Murphy’s Law (Book Three), 
has just been published. 


Out of the Mouths of Babes 


We were having lunch at a 
seaside restaurant, and my 
eight-year-old son was in- 
trigued by the gulls on the roof next 
door. The birds were systematically 
smashing clams on the shingles and 
eating the tasty morsels inside. “Hey, 
Mom,” Jason said, thrilled at his own 
wit, “the food is on the house!” 
—Karen Jameson, Nutley, N. J. 
When my son turned five, a favorite 
aunt arrived for the birthday party, 
handed him a large, gaily wrapped 


= 


f. 


last Laughs 





present and said, “This is for | 
birthday boy.” Sensing an opp 
tunity, my three-year-old daugh 
stepped up and asked, “Anything 
the birthday sister?” 
—Sue Ford, Louisville, 

My husband and I decided to c¢ 
brate our anniversary by taking | 
three young children to a “fan 
restaurant. They were on best 
havior, but barely touched the exp 
sive steaks, so my husband asked 
waitress if she would wrap up 
leftovers “for the dog.” “Wow!” pij 
up four-year-old Jenny. “I dic 
know we were getting a puppy!” 

—Anne Peterson, Madison, W 
My ten-year-old son heard a r 
neighbor say she is a vegetari 
Later he asked me what the w 
means. When I said she eats only v 
etables, he frowned, then 
brightened and said, “I think p 
I could be a dessertatarian!” 4 

—Cynthia Frances, Buffalo, I 


Do you have an anecdote about 
funny business of being a wom 
wife or mother today? We'll pay . 
for each item published. We are ¢ 
interested in reprinting quotes fi 
published sources as well as fi 
radio and TV, and we will pay | 
to the first contributor of this typ 
material on aeceptance. Please 

dress contributions to Last Laug 
Ladies’ Home Journal, 641 1 
ington Ave., New York, N.Y. 100 
Contributions cannot be acknc 
edged or returned. 





“Now I suppose we owe them an invitation.” 
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_ The fragrance of sunlit moments, 
laughter shared, 
and memories that linger. 
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Light & Easy Avocado Dip “ae 
2 California. Avocados, lightly mashed ea) i . Es 
a TLS ys ah oe 
1 Tbsp. lemon or lime juice —_" 
¥%, tsp. Worcestershire Sauce — 
1 medium tomato, peeled, seeded and chopped fine i? 2 
A dash or two of hot sauce, to taste aa. 
Or mntsertholee Om eC male mele mis Fy 
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The pain 
stops here! 
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Use only as directed. ©1982 Bristol. f 
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Take a tip from a perfectionist: 


Want a fresher, 


How 
can make 


You’ve seen it so many 
times. When your hair looks 
good, you look marvelous. 
Sometimes it’s the cut that’s 
unkind, but mostly it’s the color 
and condition of your hair that 
does it. When the color is soft 
and luminous, it adds a fresh, 
lively note, makes you look 
younger, more exciting—while 
brassy tones add hard, 
unflattering lines and fading 
color seems to wash away your 
vitality. And who needs that! 

That’s why Miss Clairol® 
Creme Formula makes such 
Z00d sense to women who 
search for perfection. They know 
the difference can be subtle, 
but always the difference is there. 

Miss Clairol Creme 
Formula has an extra richness 
that pleases the hard-to-please. 


2 1982 Clairol Inc 
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It gives rich, long-lasting natural- 
looking color that maintains its 
depth and lustre. 

The way you apply Miss 
Clairol makes a are cnec 
too. If you follow these three 
tips, they can help add up to 
the perfectionist’s color. 


First: separate the hair into 
small sections. (The smaller the 
better.) Then saturate the hair 
close to the scalp with the 
deliciously creamy Miss Clairol 
color. In other words, you put 
the color where it’s needed. 


we 


Dress by Crisciono 


younger look? | 
“he color your hair 


fabulous difference! 


Second: if hair is coarse or 
resistant gray, leave Creme 
Formula color on a little longer. 
Third: apply color to hair that 
needs it most. To cover gray, 
start where hair is grayest, usu- 
ally at the temples. To lighten 
hair, start where hair is darkest, 
underneath and at the back. 

Another nice thing is the 
way Miss Clairol Color-Hold* 
conditioning glorifies your hair. 
Gentles it, makes it nice to 
touch, easier to comb, adds a 
healthy glow. Creme Formula 
may take a little longer than 
shampoo-in haircolor, but 
what’s a few extra minutes 
when the results are so 
rewarding? 

Mixing your own shade. 
Some women get so adept, 
so quick at the process, they've 
even taken to mixing two or 
three shades to achieve subtlety 
in color not otherwise possible. 
Experiment a little. To help per- 
sonalize your own haircolor 
send for our special “Miss 
Clairol Custom Color Mixing 
Chart’, P.O. Box 14251, Balti- 
more, Maryland 21268. 

Do it now. Enjoy the sheer, 
clear beauty, the flattery of Miss 
Clairol Creme Formula colors 
...the joy of lovelier hair! 
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Miss Clairol 
Creme Formula 


The perfectionist’s haircolor. 





EDITOR’S JOURNAL 


H A tribute to Princess Grace 





















ou may recall that in the Septemb 
issue of the Journal there was an e 
clusive interview with Princess Gra 
of Monaco. In it, the Princess spol 
frankly about her life and her family. She to 
our interviewer, “My future, like the past, 
be totally involved in the Principality of Mo: 
aco, and with my husband.” 
Alas, it was not to be. That story turned 0} 
to be the Princess’ last published intervi 
The September issue was still on the ad 
stands when we heard of her fatal accident. 
Why did Princess Grace’s death shock and sadden us all so very much! 
think for several reasons. First of all, she was a celebrity who wi 
genuinely liked and admired. Women especially were fond of her, bo 
when she was the lovely young actress Grace Kelly and later when s 
became a real-life fairy-tale princess. Through the years we watched 
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Articles approval as she handled her life with dignity and, yes, a rare grace. si 
STEPHANIE ABARBANEL recently we also sympathized as she coped with a thickening waistline a 
KATHERINE BARRETT two high-spirited daughters. 
MY MOLE a Princess Grace's life seemed part of our life as well: Some of us were 
LAURA GARNICK contemporaries, others a generation younger, but her life was a point 
FeO ee reference for our own experience. That’s another reason her untimely dea 

- was such a blow: We wept for her and felt strangely vulnerable ourselv 
Books at ection GUIMARAES A further point: Princess Grace died in a tragic car crash. Automobi 
JANNY LEHMAN related accidents and fatalities have become a modern plague. Last year 
Copy this country alone almost 140,000 people were seriously injured or kil 
Margaret Danbrot, editor in cars. In fact, according to the National Highway Traffic Safety Admi 

; tration, over a lifetime of driving a person’s chances of being in a serio 

Beauty and Fashion ; ; 
Maureen Lynch, director accident are one in three. 


Beauty Neither Princess Grace nor her daughter Princess Stephanie was we 


SE ENE ee ing a seat belt when their car went off that perilous road. Nobody kno 

MARTINE DEFECHEREUX of course, if a seat belt would have made a differencé. But safety expe 
BARBARA SLOANE believe that fifty to sixty percent of all injuries sustained in tre 

Food and Equipment accidents could have been lessened or eliminated with the use of seat be 
oue 5. Hutinasy sedivee In many countries—including France, where Princess Grace was dr 
JOANNE BORKOSKI ing—wearing a seat belt is required by law. At this time of year there 
MICHELE SCICOLONE always an increase in traffic accidents. Therefore, itis especially imp 
Sele ee tant that you and your family stay buckled up. When someone we care 
Pe een dies, it should make us value even more our own lives and the lives 
ets those we love. During the holidays an extra concern for safety would be. 
DEBORAH S. JAMES appropriate tribute to the memory of Princess Grace. 

Production, Copy 

ANNE MOISEEV his December issue is an especially fine one, filled w 


CHARLOTTE BARNARD 


Public Affairs 
Margaret Hickey 


wonderful reading, special features and ideas to make y¢ 
holidays as joyful as possible. We’re very proud to be publi 
ing a wonderful new memoir, “One Christmas” by Trum 


Reader sore Capote (page 70). And I love our all-new cookie book fil 

with dozens of recipes for delectable morsels. Personally, I want to bu) 
Assistant to the Editor-in-Chief new party dress (page 72), have a crowd in on Christmas Eve (page 84) ¢ 
CONS make a new wreath (page 63). But most of all I want to wish you and y’ 


Art rtment family a safe and sensational holiday. 
Jane Wilson, design director a 
JOANNE ARBETT 
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When you know 
hat counts. 
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In 21 days 
ts ae you can grow 
oe the long strong nails 
ces eas you've always longed for * 
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...and here’s how. 


NAIL STARTER 


2-Step Brush-On Kit. 


Immediately 
Strengthens short 
nails to help them 


Qrow from short eae 
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to long. Py gA 
See es fae 


Boe." cose 
cing a Tircic - +r - : : ON f 
FIBER-WEAVE FORTIFIER, 1/2 FL.OZ @qgevt Oh 


c 


PORCELAIN SMOOTH FINISH 1, 2 F 



































I was : 
overweight! 

Not anymore... re \ 
thanks to Thinz.” a Jt 


“TI tried everything. Only maximum 


strength Thinz helped me.” VOL. XCIX NO. 12 DECEMBER 1984 


New Thinz reducing plan helps you 


SSIS PS 








lose weight quickly and safely* and keep it 
off. Only Thinz contains Vitamins and 
Minerals, plus the timed-release maximum 47 YOUR JOURNAL 
strength of clinically-proven appetite sup- ° | 
pressant. So you lose weight without nagging rtic es 
hunger. No matter what you’ve tried before, —————— 52 A GIFT OF LIFE 
get Thinz today. 2 eg By Biawelein 
Get new Thinz-Span® Timed-Release rote oe a 
12-Hour Capsules, Thinz Back-to-Nature® 2 EDITOR’S JOURNAL The inspiring stor. ‘y of littl 
Timed-Release ee ee pew Lauren Toohey's fight 
caffeine-free Thinz ore Meal Tablets / / r— 
or drops where health aids are sold. 12 CAN THIS ce es er 
MARRIAGE 
9 
BE SAVED! 61 A CHRISTMAS WIS 


“My husband led 


a secret life” By Betty Ford 


A holiday message 





i 
& 
fw ares meoscas Prom Se of hope from our 
2 cane” e : former First Lady. 
| rhe strongest. 22 IT’SNOT EASY TO 
NU Theliitlest Christmastree 76 INTERFAITH 
:| : 48 rg Sspall By Sylvie Reice MARRIAGES 
< i th sen onm revo ear By Evelyn Kaye 
< BL ppt SER aa an pie a ae eee Couples of different 
7 ai : 32 THESANTA faiths are marrying in 
*Taken as directed. ANSWER BOOK increasing numbers. 
. By Alden Perkes A look at the clashes 
Now, relieve When your kids ask about and a ene in these 
Santa, share these special families. 
monthly puffiness, answers—with a smile. 
bloat, water logged |..”......... 107 NEW YEARS 
f A 36 DREW TAKES RESOLUTIONS 
ng. A HOLIDAY By Carol Eisen Rinzler 
With Diurex Water Pills, feel slim and By Katherine Barrett Be good to yourself in 
poten ple aoe ee E.T’s scene-stealer, Drew 1983—start with the 
ast actin urex is the gentle, - 2 ; ; 
rvedically-sate* ane ee ont Barrymore, is Hollywood's right resolutions. 
water weight gain. And only Diurex newest sensation. And no 
contains potassium plus two non-aspirin wonder—from a long line of 
pain relievers to help relieve menstrual Barrymores, she was born 


cramps, aches, pressure-caused discomforts, 
low backache, tension, headache, breast 
tenderness and the “blues”. It’s so effective, 


you'll almost forget you’ve got your period. 
Get Diurex® Water Pills, Diurex-2® 43 HOWTO KAT, DRINK 
with Iron or new Diurex® Long Acting AND STILL BE MERRY 


12-hr. Capsules where health aids are sold. BuSarah aves 


Don't let too much food and 
alcohol spoil your holiday 
season. Play it safe with 


ae these tips. 


to bea star! 





rc., Chicago, IL 60631 
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*Taken as directed. 
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{Nudit was here. 





Dia she remove it? 
Or did she bleach it? 

Even this close you 
can’t tell. 

Because Nudit Cream 
Bleach turns unwanted hair 
into virtually invisible hair. 

Just apply Nudit 
Cream Bleach and in 10 
minutes every trace of color 
is completely stripped from 
the hair. 

With Nudit Cream 
Bleach you no longer have 
to remove unwanted hair to 
get rid of it. You can make it 
virtually invisible. 





“iia 


NUDIT 


CREAM BLEACH 
for the face 


lightens unwanted hair 


BLEACHING CREAM 1.5 OZ.NET WT. 
TIVATING CREAM. 1 QZ.NET WT 


_.. (Nadie 
ie feminine way 


) ete skin 


©1981 Alleghany Pharmacal Corporation 






















110 COOKIE CONTEST 
Send us your best cookie 
recipe—and you may win ood Looks 


a cruise on the QE 2! 


122 MEDINEWS 28 HOLIDAY BEAUT 
By Beth Weinhouse JOURNAL 


138 LAST LAUGHS 


Quips and quotes 
from all over. 


EB 


41 SHARING THE 
MIRACLE 
By Jonellen Heckler 


The magic of Christmas in 
the joy of a newborn child. 


E A: Home | 
ood 


62 CHRISTMAS ALL 


Bet Sk CaS THROUGH THE 

50 CHRISTMAS HOUSE: 
COFFEE CAKE By Marilyn D. Glass 
A make-ahead breakfast Decorating ideas to bri é 
treat for the holidays. holiday joy into your hon 
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78 HOLIDAY 
TREASURES 
By Sue B. Huffman 
Complete instructions for 
making the magnificent 


treasure chest on our cover. 70 ONE CHRISTMAS 


By Truman Capote 


80 GOODIES TO GIVE A eae memoir fi i q 
Even the youngest of chefs of America’s finest write 
can make many of these 
treats, perfect for 
holiday gifts. 


pecial Feature 


























91 COOKIE BOOK ’82 


Dozens of cookie recipes! 





84 CHRISTMAS g 
EVE BUFFET 


Menus, tips 
and recipes for 
a traditional 
French-inspirea 
holiday buffet, 
prepared with 
twentieth- 
century 

ease and 
convenience. 


113 RECIPE 
INDEX 


Cover: Treasure chest designed 
by Krosnick Studio, Edgewater, 
N.J. Executed by Susan West 
Photograph by Andrea Alberts; 
styled by Elisabetta Frera 








Biiecrat 
pperoni Crescent Pinwhee 





PEPPERONI 
PINWHEELS 


Made 8- oz. can Pillsbury Heat oven to 350° F. Separate dough into 


yaa ata Refrigerated 4 rectangles; firmly press perforations to 


Quick Crescent seal. Place 8 pepperoni slices on each 


Crescent tay t itd ee tlle rectangle. Sprinkle with 2 tablespoons 


cheese. Starting at shortest side, tightly 
~ Hormel Sliced roll up each rectangle; pinch to seal. Slice 
and Hormel is ee auie Pepperoni’ each roll into 4 equal slices. Pinch dough 
2 0z.(/2cup)shred- together on one side of each slice to seal. 








al) your us ro Cl Call i a zesty y ded mozzarella Place sealed-side-down on ungreased 
ppetizer idea. Easy-to-make Pepperoni cheese cookie sheet. Bake at 350° F. for 18 to 
Pt elt Pillsbury 1 cup prepared 20 minutes or until golden brown. Serve 
ent Roll Dough Teel RT) eesti at i= id |} pizza orspaghetti pinwheels with warm pizza sauce, if 
“ ee , if desired desired. Makes 16 pinwheels. 

ut tender and flaky. Hormel Pepperoni is Sai chapman og Bere eee 

= : package of 
n for its zesty, tangy taste. Together, they Hormel Decerod can bead: : 


this recipe... bravisimo! 


© 1982 The Pillsbury Company 


S AVE 10¢ on one 8-roll or 
two 4-roll size 


cans of Pillsbury Crescent Dinner Rolls. 


£OL-1l-p 


SAVE 15¢ 


on any size package 


of Hormel Pepperoni » TO THE CONSUMER: Caution! This coupon can be redeemed 


transferred, sold or exchanged. Any other use constitutes 

i fea TO THE RETAILER: We will reimburse you for the face 

value of this coupon plus 7¢ handling provided this coupon is 

f a redeemed by a consumer at the time of purchase of the brand 

eamnitaiiaii IM sal MS specified and the face value of this coupon Is deducted trom 

the retail selling price. By submitting this coupon for reimburse- 

ment, you represent that you redeemed it in the manner described above and pursuant to these terms. The 

consumer must pay any sales tax involved. This coupon Is not assignable; invoices proving purchases of suf- 

ficient stock of this specified product to cover coupons presented must be shown upon request or we may 

confiscate all coupons submitted. Reimbursement will be made only to a retail distributor of our merchandise 

Or to a holder of our certificate of authority acting for - se — of Coupons, be to The Pillsbury 

Company, Box 802, Minneapolis, Minnesota 55460. Cas jemption value: 1/100th of 1C. Vold where taxed, 

prohibited or restricted by law. LIMIT: ONE COUPON PER “PURCHASE NO EXPIRATION DATE. In your 
grocer's Refrigerated Dough Center. 


lorme! will redeem this coupon for 15C plus a 

rovided you and your customer have complied with 

of this offer. Any other oe constitutes 

ices showing purchase of sufficient stock to 

pons redeemed must be shown on request. Cou- 

here prohibited, taxed or restricted pene 

any sales tax. Offer good only in U.S.A. T 

upon, mail to Processed Products, Box 1641. 

wa va $2734 34. Cash value: 1/20C. to consumer: 

his coupon may be redeemed only with purchase 

ms called for. Any other use constitutes re 

er May not redeem coupons without your pro rchase 
PIRES: December 31, 1983. LIMIT: ONE COU! ON PER PURCHASE. 


“ Hormel 
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‘AN THIS MARRIAGE BE SAVED? 





his case is based on informa- 

tion from the files of the Cen- 

ter for Family Learning in New 
Rochelle, New York, a nonprofit agency 
permanently chartered by the New 
York State Board of Regents, and a 
post-graduate training facility for 
mental health professionals. The true 
story reported here is from actual in- 
terviews. Names and other details have 
been altered to conceal identities. The 
counselor in this month’s case was 
Eileen Pendagast. 


Debbie’s turn 


“T gave the best I could,” said Deb- 
bie, 25, a wistful, young-looking wo- 
man with a mass of curly blond hair. 
“T was working full-time and doing all 
the housework plus taking care of the 
baby. But it wasn’t enough for Ron. I 
got that message loud and clear that 
fateful day in Florida. 

“We had finally taken a vacation— 
our first—down to 
visit Ron’ _ folks 
near Tampa. I was 
just beginning to 
unwind when the 
phone call came. It 
was a woman, with 
a gritty sort of 
voice. She insisted 
that I give her a 
number where Ron 
could be reached. ‘No way,’ I told her. 
‘He’s out with his dad in a fishing boat.’ 
Work could wait, I thought to myself. I 
started to suggest that she try again 
later, but she began ranting about how 











Ron loved her and when was I going to 

| quit the charade and let him go? 
“I was stunned. Ron was leading a 
secret life! In that moment, a dozen 


pieces fell into place—all the small 
suspicions that I had managed to 
block out. I felt strangely calm, as I 
stood there, holding the phone and 
watching Ron’s mother roll out a lump 
of dough for a cherry pie. “Tell me 


12 

























about it, I said to the woman, who 
told me her name was Monica. | pulled 
up a chair and sat down. ‘I want to 
know all the facts.’ 

“It seemed that Ron had been sleep- 
ing with her off and on for three years. 
Why, we had only been married for 
four! I listened for what must have 
been an hour before Ron and his dad 
pulled up in the jeep. Ron, looking 
jubilant, was dangling a string of fish. 
I walked right outside and said, ‘Ron, 
your lover, Monica, called.’ 

“He blushed. ‘It’s not true,’ he said. 
‘Debbie, I swear she never meant any- 
thing. He tried to take me in his 
arms, but I pushed him away. ‘Well, 
damn you, he shouted, jumping back 
in the jeep, leaving me and his two 
shocked parents in the smelly exhaust. 

“Late that night when we were in 
bed, I wanted to talk, but he ignored 
me. I punched him in the arm. He just 
grumbled a curse and grabbed up his 
pillow to sleep downstairs on the 
couch. I cried all night. I needed to 
know why it happened, where I had 
failed him. Didn’t I have a right to 
that much? 

“I certainly knew that our marriage 
wasn’t perfect. But I thought our ten- 
sions came from work, not each other. 
We’d married right after college and 
started out excited about our careers 
—Ron in computer sales and me in in- 
surance—but both our jobs turned out 
to be totally frustrating. Ron had a 
territory that required lots of driving 
and practically no prospects. And my 
job was even worse. The boss was con- 
stantly yelling at me if I couldn’t find 
something in the files or if I made one 
mistake. He made me feel like a total 
failure, which was very hard for me. I 
had always done well in school and 
was used to praise. I’d pictured myself 
as a top-notch executive secretary— 
not a slave. 

“Td try to talk to Ron about my un- 
happiness at work. But he would just 


By Jane Marks : 
Se ee eee 


__ “My husband led 
a secret life” 


Debbie was stunned to learn that Ron had been 
seeing another woman for years. Why would 
a husband be so consistently unfaithful? 









look bored or else snap at me to 
procrastinating and find somet 
else. That was a laugh with tog 
high unemployment. What I ne 
was emotional support, and he 
wasn’t giving any. On the conti 
he’d often come home from work 
bad mood and dump on me. 

“Ron really was inconsiderate. 
though I'd be exhausted and depré 
by Friday night, he would insist 
we have a party—always for’ 
friends. I’d say ‘Ron, can’t we e 
together, just the two of us?’ 
remembering how intimate and hi 
our early weekends together had | 1 
But he’d look pained and say, “Don 
a wet blanket’ and accuse me of 
caring about him. 5 

“Almost a year after we were } 
ried, I found out I was pregnant. I 
thrilled! Ron said that he was § 
too. I knew he was worried about 
expenses a baby would bring, so I 
him I'd be happy to keep workingi 
make arrangements for a sitte 
said he wished he was earning ent 
so that I could stay home. : 

“During my pregnancy, I'd coll 
for an hour after work before I co 
anything around the house. Ron 
come in late and’never offer to hel 
ask him how his day had gone, and 
blow up at me..Then he’d take a sh 
and watch television. I’d be left 
his dinner, angry enough for both \ 
Afterwards in bed, he’d want to 
love. Since I'd still be furious, sexi 
usually a disaster. Ron wouldn’ oe 
clue why I was mad. 

“By the time our little Susaigm 
was born, Ron and I were living 
strangers. He avoided me _ sexv 
coming home really late wn 
knew I had to get up early. But I 
took my loneliness and disapp 
ment out on Susie. I just adore 
little girl. She smiled very early 
was always so responsive. I dou 
whether Ron realized how (conti 
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Deliciousness. 
A Karo Holiday Tradition. 


= 
JLATE RUM BALLS 
2 bowl stir together 312 cups vanilla 
rumbs (about 12 02), 1 cup finely 
d pecans, 1 cup confectioners sugar 
cup unsweetened cocoa. Stir in / cup 
‘dark rum and ¥3 cup KARO Light or 
orn Syrup until well blended. Shape 
balls. Roll in 2 cup confectioners 
store in tightly covered container. 
about 4'2 dozen. 
te Bourbon Balls: Follow basic recipe. 
ute /3 cup bourbon for rum. 


AY*COOKIE SPARKLERS 

> bowl with mixer at medium speed 
up Mazola Corn Oil Margarine, 7 
rar, ¥2cup KARO Light or Dark Corn 
1 Tbsp lemon juice and 1 egg until 
ended. Gradually beat in 4 cups unsifted flour and ¥% tsp 
il well mixed. Cover; refrigerate at least 1 hr On floured 
roll out dough ¥ at a time to ¥s” thickness. Cut into 

| shapes. Place on un- (.*¢ greased cookie sheets. 

1 350°F oven 12 to * 15 min or until lightly 

2d. Remove and cool on racks. Decorate 

red. Makes about 10 dozen (2”) cookies. 


Foods, CPC International Inc. : 
d Mazola® are registered - 








of CPC 
al Inc. 
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id = 
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= FROSTY EGGNOG 
In large bow] with mixer at high speed beat 6 
egg whites until foamy. Gradually beat in % 
cup sugar until stiff peaks form. In small bowl 
with mixer at medium-low speed beat 6 egg 
yolks and ¥2 cup KARO Light or Dark Corn 
Syrup about 5 min or until thick and lemon 
colored. Add ' pt half-and-half cream. Beat 
until well mixed. Fold into egg white mixture. 
If desired, stir in ¥s cup dark rum. Cover; 
refrigerate. Place 1 pt vanilla ice cream in one 
piece in punch bow]; pour eggnog over 
ice cream. Sprinkle with nutmeg. 
Makes 24 (1/2-cup) servings. 


CHOCOLATE MARSHMALLOW FUDGE 
Grease 8” x 8” x 2” baking pan. In 2-qt 
saucepan melt 4 squares (1 oz each) unsweet- 
ened chocolate and 2 Tbsp Mazola Corn Oil Margarine over 
low heat. Stir in ¥ cup KARO Light or Dark Corn Syrup, 2 
Tbsp water and 1 tsp vanilla. Stir in 1 lb confectioners sugar and 
























¥3 cup nonfat dry milk powder until completely dis- solved. 
Fold in 1 cup miniature marshmallows. Remove from 

heat. Spread in prepared pan. Cover; refrigerate 2 hror | 
until firm. Cut into squares. Store covered in refrigerator 
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special she was. He didn’t bother 

a finger to help with her routine 

When I would confront him about 

3 he’d just say, ‘Tl be better with 
when she’s five or six.’ 

“I guess his attention was 


Al LAST=A el IMPROVED Monica, not Susannah. I was so 
é not to see it. In retrospect, I ha 
oe AN Fel RECIPE admit that there were clues. One t 
e he even told me he was sleeping 
2 ° : . somebody, but then he denied it, i 
Less sugar, less salt, still high in fiber. | ree ea ine Be ented it 
me. He said he’d never really 
ee a nee ee et ae in a eerie |- with anybody'else. 

“He was certainly out a lot. B 
always had what seemed like a le 
mate excuse, such as that he w 
seeing customers. Once I saw a 
rette butt with a lipstick stain i 
car, but he said he’d dropped the 
keeper at the bus stop when it 
raining. If I asked him where he 
going on a Saturday, he’d shout ‘ 
you trust me?’ I think his anger 
smokescreen to avoid talking a 
where he’d been. I let him get 
with his denials so I wouldn’t ha 
face reality. 

“Now, however, the truth is ou 
learn what I did wrong, I’ve been 
lowing in the details of his affair, 
ing myself to read his disgusting 
letters, which I asked Monica to 
to me. If I avoided the facts 
now I’m haunted by them: Moni 
forty-two and works in a luncheo 
where Ron would stop between 
ness calls. Her apartment is 
around the corner from there. Ron 


— very much at home in her bed. 
= “Ron says that he’s finished 





















1% cups all-purpose flour | 
1 tablespoon baking powde 





% teaspoon salt SES Monica. But how can I believe 
2 tablespoons sugar ' SSS when he’s lied all this time? He s 
1 cup Kellogg’s™ All-Bran® u SE should forget it; yet every tim 
Kelloge’s® Bran Buds” cere ~~ _ | takes me in his arms I think of J 
1 cup milk a SS and get completely frigid. At 
1 egg \ SS point, I wonder if it takes more eu 
3 tablespoons vegetable PES RARE leave a man you love who’ hurt y 
oil or shortening 1 AXA RBSRA_n RA or to stay and try to see it through 
1. Stir together flour, baking powder, salt bm SS“ z 
sedi Sera | ae |) =~ ons tam 
2. Measure All-Bran or Bran Buds cereal SY . Don’t think I'm proud of wh 
and milk into large mixing bowl. Stir to \ did,” began Ron,-a fair-haired, slig 
combine. Let stand 1 to 2 minutes or until ~ stocky young 
cereal is softened. Add egg and oil. Beat ~ Cheating on } 
well. wife may be g 
3. Add flour mixture, stirring only until ‘ fied in men’s a 
combined. Portion batter evenly into 12 Kills EN zines, but i 
greased 2% inch muffin-pan cups. BRAN = eeeor idl 
4. Bake at 400°F for 25 minutes or until een trying 


the affair, but wW 
Debbie  confrol 
me, I got defens 


lightly browned. YIELD: 12 muffins » 


PER SERVING (1 muffin): 115 Calories, e 
3 g protein, 5 g fat, 17 g carbohydrate, > God knows I sh 
.6 g dietary fiber, 280 mg sodium aa have realized Monica would spill 
C) 1982 Kellogg Company 


mae folks’ ph 
® alos Cons LET AL-BRAN & BRAN BUDS ADD °e2ns. [only gave her my folks' p 
number to appease her. She’d pani¢ 

THE GOODNESS OF FIBER TO YOUR LIFE. - 


when I told her I was going on vacat 
“Anyway, her (continued on pagé 
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where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 





Emeraude 


Perfume by Coty. 


n Canada © Coty. N Y 1982 


1 
| 
\ 
| 
: EMERAUDE | 
In every woman theres a place pm’ “2 








FREE. 


Many people who are serious | 
out lowest tar find Now is the cigarette 
| choice. 
Here’s your chance to find out 
hy so many people have chosen Now. 
Absolutely FREE. 
Just fill out this card. Mail it 
yus. And we'll send you a FREE pack 
| Now in the style and size of your 
101Ce. 








If postcard is missing, a new card may be obtained by writing Now Free Pack, PO. Box 1604, Winston-Salem, NC 11816. 
Sefer resnictel ts inokersat least 2lyea ars SOEs Limit one per ee sehold. cee xpir resFebruary 28, 1983, Allow 6-8 
s for shipment. Offer good only in U.S.A. Offer void wherever restrict ae: r prohibited by law. All promotional costs paid by 
facturer. 


)0's: Less than n 0.5 mg. ‘tar’, less than 0.05 mg. nicotine, | 
ess than 0.5 mg. “tar”, 0.1 mg. nicotine, av. per cigarette, 

eport DEC. '81; SOFT PACK 86's FILTER, MENTHOL: Warning: The Surgeon General Has Determined 
eg -icotine SOFT PACK 100's FILTER, That Cigarette Smoking Is Dangerous to Your Health. 
HOL: 2 mg. ‘tar’, 0.2 mg. nicotine, 

cigarette by FIC method. 


Levi Strauss & Co., San Francisco, CA ©1984 Levi Strauss & Co. 
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“Now Bend Over‘ comfort also comes in a straight leg style.” oe 





“You can let yourself be a 
victim of fashion and fads. 
_ Orchoose a classic look with 
_ aleaner fit. Like my new 


ape Ra 


a _ Straight Leg Bend Over Pants 3 


by Levi’s* Womenswear.” 


“Straight Leg Bend Over 
Pants are just as comfortable 
as regular Bend Overs. I love 
the hidden elastic waistband. 
You can choose from Misses, 

Petites or fuller-fr, gured 

Womens sizes.’ 








} 
{ 
“A victim of fashion? Not me. : 
I’m old enough to know what I 
want, and young enough to get it!” 
“The soft, stretch gabardine is wonderful. 
oe | There’ no cutting, no binding. And 
For stores in your area carrying \ : the we 
Bend Over Clothes, call 800- J 
858-4444. In Texas, Hawaii and . : ; 
Alaska, call collect (817) 666-3804. ; 
Ask for Straight Leg Bend Over iy 
Pants 25254-95 Misses, "he 
15211-95 Petites or 29113-95 he, 


Womens. Misses sizes 6-20, 
Petites 2-14, Women’s 32-46. 
Bend Over Mate Top 44514-91 
or 42629-91 Women’, Misses 
sizes 6-18, Women's 38-46. 


SS iterbim 
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WOMENSWEAR 
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QUALITY NEVER GOES OUT OF STYLE.° 














AN THIS MARRIAGE BE SAVED? (iii 


continued from page 14 


made a shambles of my relation- 
with Debbie. That first night in 
Debbie woke me up and started 
g me. I moved downstairs rather 

} face her anger. Next day, I felt 
n, but nobody noticed. My parents 

basically supportive of her. 

jwasn’t completely amoral. I broke 
he affair when Debbie got preg- 

|, but after Susannah was born, I 
ed it up again. I felt shut out. 
vie would get done with the baby 

| joe too tired for me. Id tell myself 

jaffair was over, and then some- 

s would drive me to call Monica. 
en without the affair, our mar- 

) had problems. I wanted more sex 
| uch more attention. But Debbie 

| weighing me down with her prob- 

i j, especially regarding her job. I 
n't handle it when she’d say she 

| it or inefficient. I don’t want 

3 ss her wounds. I need someone to 
mine! 

febbie and I also have different 

eraments, which is another prob- 

iI need lots of people and parties. 

fie is quiet, almost timid. Her 

fis are apolitical, and I get bored 

) them. The biggest problem, 
‘sh, is this: Debbie doesn’t know 

0 be on my side. She tries to help 
Ping practical. She’ll say, ‘Here's 
fyou can improve yourself.’ But I 
her to say, ‘That lousy so-and-so.’ 
J a cheerleader, not an arbitrator. 

Sonica understood that need, 
1 is why I was driving thirty 

a day round trip to see her. In 
tseeing her was the one part of the 
looked forward to—the one time 

ld feel like a hotshot. I’d always 

fia star at school, and I had ex- 

i that status to continue. But I 

Bow man at work and wasn’t mak- 

flauch progress. At least Monica 

{) always make me feel important. 
ile the affair was going on, I 
t that Debbie was being terri- 

aive, or that she didn’t care. 
in anger, I even told her I was 
ng with someone. Later, however, 

4) it wasn’t true. Debbie, for what- 
ieasons, believed me. 

"e affair is definitely over now, 
frankly, I’m glad. Until Monica’s 
(nd finally left her, I didn’t notice 
Wiependent she can be. For in- 

ap, she doesn’t even drive a car. 

®/as starting to put the pressure 
41>; I could feel it. 

f h the affair over, I want to for- 
out all this trouble, but Debbie 

i essed. When I kiss her, she pulls 

ajand asks for the hundredth time 

Monica did in bed that was so 

it)tic. I keep telling her that’s not 

* int. Debbie is much more attrac- 


| 
qi 
i 


tive. But she has all this pent-up an- 
ger that holds her back. I think it 
keeps me from giving her affection. 

“I want things to improve between 
Debbie and me. I admit I haven’t been 
home much and don’t know my little 
daughter very well. I’m not even sure 
what to do when she cries—that’s been 
Debbie's job. But I’m willing to change 
all that, if Debbie makes some 
changes, too. She has to learn that I 
have to have somebody on my side, to 
understand and encourage me.” 


The counselor’s turn 

“Debbie and Ron started marriage 
with two strikes against them,” said 
the counselor. “First, they shared a 
lifelong habit of never talking about 
conflicts. Ron yelled, which only esca- 
lated the resentment. Debbie was able 
to complain, but wasn’t nearly asser- 
tive enough to say, ‘Have you noticed 
how we're growing apart?’ 

“Secondly, they both had an inordi- 
nate need for approval. They had ex- 
pected success to follow them from the 
campus where they met into the real 
world. When their entry-level jobs 
proved frustrating, they began to 
blame each other for not filling that 
‘tell-me-[’m-wonderful’ void. 

“While Debbie’s self-esteem trickled 
away unchecked, Ron went after a new 
source of moral support: Monica. She 
seemed ‘ideal,’ Ron said, because in 
the heady atmosphere of forbidden 
pleasures, no deep issues came up. 
They were free to pamper and flatter 
each other. But once Monica’s husband 
left her, Ron was able to see her de- 
manding side. That may have promp- 
ted him to subconsciously ‘set up’ the 
phone call that ended the affair. 

“In counseling, Ron admitted that 
some of his anger at Debbie’s career 
inertia was displaced from his own 
self-doubt. He began to look around 
the company for other positions and 
talk to people in the field about new 
jobs. As he took a more active role in 
his career advancement, he became 
more patient with Debbie’s uncertain- 
ty. And Debbie, warmed by his inter- 
est, started exploring more options. 
She recently applied for a job as an 
office manager for a small company. 

“As their relationship gradually im- 
proved, Ron expressed a new interest 
in his daughter. To help him feel more 
secure with her, I told him to spend 
one hour a day alone with her. If he 
didn’t make the full hour, he had to 
tell me why not. Within a month, he 
was actually looking forward to his 
time with two-year-old Susie and be- 
gan taking her out on Saturdays, too. 
He enthusiastically told me about 
their trips to the supermarket to- 
gether and games of hide and seek. 


“Up to this point, Debbie had been 
relying totally on Ron’s approval for 
her self-esteem, which is why she had 
blamed herself for his philandering. I 
encouraged her to use her newly free 
Saturdays to become active in a local 
civic group. She enjoyed working on 
the publicity committee and was asked 
to be chairwoman. Debbie hesitated; 
she was nervous about ‘failing.’ I en- 
couraged her to take the position with 
the stipulation that if anything did go 
wrong, she had to think about 
whether she could have prevented it. 
Little by little, her confidence 
blossomed. I noticed that she even be- 
gan dressing with more authority and 
style. 

“With her increased self-esteem, 
Debbie finds that she can rise above 
Ron’s occasional black moods now 
without blaming herself. When she 
does have something to complain 
about, she can do it with tenderness 
and even humor, which makes it easier 
for Ron to listen. These days when the 
couple gives a party, Ron helps set up, 
and Debbie invites some of her 
friends, too. The result: At the last 
gathering, she had a great time. 

“Tronically, now that Debbie doesn’t 
need so much of Ron’s attention, she’s 
getting more of it. He recently la- 
mented that sometimes a month goes 
by without any time for just the two of 
them. I suggested that they compare 
schedules and agree to set aside one 
night a week for a special dinner ei- 
ther at home or a restaurant and that 
they not talk about the affair or their 
jobs during these dinners. Apparently, 
the idea worked. Their first ‘date’ 
three weeks ago ended in the kind of 
passion and tenderness they hadn’t 
been able to share in months. 

“Young marriages—as opposed to 
older, more established ones—rarely 
survive the stress of adultery. But 
Debbie and Ron have been able to 
make sense of the crisis it caused— 
and to grow. They have given up their 
fairy-tale idea that marriage means 
an adoring spouse and no demands. 
Ron knows that if he is ever unfaith- 
ful again that Debbie will leave him, 
and he is no longer willing to take 
that risk. Although trust is difficult to 
restore once it has been broken, Deb- 
bie is beginning to put faith in Ron 
again. 

“Ron and Debbie come to see me 
only occasionally now. ‘“We’re over the 
worst and I know we're going to make 
it, Debbie told me the last time I 
spoke with her. I’m very much inclined 
to agree. They have the tools to deal 
with little problems as they occur— 
instead of letting them grow into 
problems big enough to destroy the 
marriage.” End 
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mail? 


We're the 2,600 mail order catalogers, 
publishers, retailers, and service compa- 
nies that make up the DMMA (Direct Mail 
Marketing Association), and we think you 
have the right to decide how much and 
what kind of advertising you receive in the 
mail. 

So if you like to shop by mail, and you 
want more mail, check “‘Yes.”’ Then tell us 
what kind of mail you prefer. 

If you don’t like advertising mail, and 
you want less, check “No.” We'll try and 
stop as much of your national advertising 
mail as we can. 

Mail this coupon to DMMA’s Mail Prefer- 
ence Service, 6 East 43rd St., New York, 
NY, 10017. 

You ll see a big change in your mail. 


Name 
Address 


City 


State 


I'd love more mail. Espe- 
cially on the subjects I’ve 
circled below. 


A Books & Educa- 
tional Materials 


H Hardware & Tools 
I Health & Beauty 


B Clothing J Home Furnishings 
C Collectibles or Housewares 

D Crafts K Records & 

E Food & Sundries Musical 

F Gardening Instruments 


G Gifts L Sporting Goods 





I want less mail. Please 


remove my name and 
address from as many 
national direct mail advertiser’s mailing 
lists as possible. Here are the names of 
others at my address who also want less 
mail, or variations of my own name by 
which I receive mail 





DMMA 


Direct Mail Marketing Association 


L We think your mail matters 


| 
| 
J 








very year, right before the 
holidays, I go on a house- 
cleaning binge. That’s how 
I recently came to be dusting the 
photo album on the top shelf of the 
bookcase. It’s one of those old-fash- 
ioned all-black albums, and across 
the top in white ink is written 
“1956.” As I lifted the book, a pho- 





| tograph fluttered to the floor: a 


snapshot of my son, Milo, not quite 
four years old at the time, self-con- 
sciously posed beside a small table- 
top Christmas tree. 

I will never forget that little 
tree—Milos first, since during his 
earliest years my life had been too 
topsy-turvy to allow me to even 
think about a Christmas celebra- 
tion. That year we had waited until 
the very last moment to make the 
purchase since prices would be 
down, and though I could have 
easily managed alone, together 
Milo and I grasped the baby pine 
by its wiry trunk and carried it 
home. I had no money left for orna- 
ments, so we hung candy canes 
from the branches, topped it with 
an angel I had cut from the lid of a 
soup can and added thin strips of 
aluminum foil for tinsel. The tree 
looked positively beautiful. In fact, 
to this day, ’ve never seen a more 
beautiful tree! 

Just two years earlier, when 
Milo was only a year and a half 
old, I had divorced his father, a 
man of many talents but few skills, 
least of all making money. He 
could barely support himself, much 
less an ex-wife and child, and I 
knew from the start that the court- 
ordered child-support payments 
would not be forthcoming. I was, to 
put it bluntly, flat broke when I 
moved my son and myself to New 
York City not long after the di- 
vorce was final. Fortunately, I soon 
landed a job on a magazine, but I 
knew I would have to moonlight as 
a writer to make enough money to 
pay for child care. 
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IT’S NOT EASY TO BE A WOMAN TOD/ 


I was divorced, broke and the mother of | 
a young son. How could I be merry? 
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During those first years al 
Milo and I lived in a fourth-f 
walk-up because it was cheap 
near my office. The climb was dr¢ 
ful and didn’t get any easier 
practice. In fact, the first two b 
sitters I'd hired quit because o} 
hike upstairs. Finally, we fa 
“Nanny,” a healthy sixty-year. 
who took pity on us and who 
luckily, loved the exercise. 


Building a life 


Even though I had good, reli 
help, existence for me during 
early years was nothing sho 
grueling. I rushed home from ¥ 
every day in order to relieve Na 
at five-thirty,p.M. (so I wouldn’t 
to pay extra), and that’s when 
second shift started. I would n 
dinner, play with Milo, do the l 
dry, boil the diapers (thank 
those days didn’t last long!), 
Milo, read to him and then sit 
exhausted at ten o'clock to de 
freelance writing so I could 
Nanny’s salary. Often, I’d beg! 
doze and would have to pump m: 
awake with ceffee. How did 
women in my situation manage 
least I had a skill with whie 
make extra money at home. 

But, as with all working mot! 
there were two moments that sf 
terror in my heart. One was wh 
good, loving -baby-sitter decide 
quit, and the second was whe 
child got sick. If Milo sneezed 
than twice in a row, I would 
“Let him not be getting a cold, 
would say over and over in my fi 
“He will not get sick, he will ad 
sick,” like a voodoo chant. I 
not bear the thought of leavinj 
son with a baby-sitter when he 
ill and needed me most. 

When Nanny retired after 
two years, we went through a 
ple of abysmal replacements. 
first, Josie, read mystery storig 
day, leaving my son unattendé 
front of the (continued on pag) 
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Because every skin is different, 


_ youneed skin care thats different. 
| You need Mary Kay. 


Look in the Yellow Pages under Cosmetics/Retail, 
or call 800/527-6270 toll'free. In Texas, call 
800/442-5473. In Canada, 416/624-5600. 





Mary Kay 
Cosmetics 


The very things that make your skin 
unique make it necessary to care for 
your skin a special way. Factors such 
as your age and hormone balance. 
Your environment and exposure to 
the sun.As well as your skin’s natural 
oil production and moisture-retention 
ability. Together, they make your skin 
unlike any other. 


Mary Kay is specially formulated for 
your individual skin type. 

While all skins have the same basic 
needs, every skin has special needs, 
too. After years of research, a variety 
of Mary Kay skin care products has 
been scientifically formulated to bring 
out the vibrant qualities of your skin. 
Whether it’s dry. Normal. Or oily. 


We don’t just tell you about skin care. 
We teach you. 


At Mary Kay, we believe the best way 
to learn about skin care is through per- 
sonal instruction. That’s why you'll 
work closely with a professional Mary 
Kay Beauty Consultant. You'll learn 
about Mary Kay’s Five Steps to Beauty, 
a total skin care system based on prod- 
ucts that work together to make your 
skin naturally radiant. 

Every woman wants to look as good 
as she can. So it makes sense to start 
caring for your skin as soon as you 
can. And stay with it. 

The right beauty regimen with the 
right products is the closest thing yet 
to keeping your youthful look. That's 
why the more you care about your 
skin, the more you need Mary Kay. 
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strong bones see food to energy. 
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Vitamin E helps 
to maintain — 
normal red blood 
cells and muscle. 
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New CENTRUM; JR. 


vaims More complete than 
any leading brand. 
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More complete than 
any leading childrens 
chewable vitamin. 


| Most children’s chewable vitamin supplements have no more than 10 
vitamins and 1 mineral (iron). 

j Now, from the Nutrition Research Group of Lederle Laboratories, there's new 
| CENTRUM,® JR. The children's chewable vitamin/mineral formula that has 15 
vitamins and minerals. All recognized as essential nutrients for the maintenance of 
\health and growth. 

Parents know how important good nutrition is to their growing children. 
That's why it's important— and reassuring—to have a children’s supplement with a 
broad range of nutrients. New CENTRUM, JR. has 100% of the Recommended Daily 
| Allowance of vitamin C, essential B-complex vitamins, iron and much more. 

More complete than any leading brand of children’s chewable vitamins. 
CENTRUM, JR. includes essential nutrients that many others don't supply. 

Like zinc. Pretty important for an active child. It is known that a deficiency in 
zinc can cause poor appetite and poor growth. CENTRUM, JR. has zinc. The leading 
children's chewable vitamin formulas do not. 

CENTRUM, JR. also has magnesium, copper and 
manganese— each with a scientifically-recognized role in a child's 
health. 

And, CENTRUM, JR. comes in delicious flavors kids love— 
all in one bottle. Taste-tested by hundreds of kids just like yours! 

New CENTRUM, JR. The more complete children’s 
chewable vitamin/mineral formula. From Lederle Laboratories. 


New CENTRUM? JR. 
Nutritional Support to Grow On. CHILDREN'S CHEWABLE 
From Head to Toe. - Centrum; Jr. 


More complete than 


_ New CENTRUM, JR. 
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Flintstones, Bugs Bunny, Poly*Vi*Sol and Spiderman are 
registered trademarks of Columbia Pictures Industries, Inc., 
Warner Bros. Inc., Mead Johnson & Company. and Marvel 

t espectively 


© 1982, Lederle Laboratories 068-2 
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IT’S NOT EASY 
continued from page 22 


en came Annette, under whose 
rvision Milo broke a tooth in a 
off the swings, and another time, 
ained a deep gash on his forehead 
falling and hitting his head on 
edge of the sandbox. I can only 
me Annette was too busy socializ- 
o keep a watchful eye on my son. 
realized I would have to make 
r arrangements. So when, after 
years, I found a higher paying job 
mother magazine, we moved to an 
ment with a building elevator 
I enrolled Milo in an all-day nur- 
school. At three and a half years 
as the youngest there, but I found 
ol a safer alternative to baby-sit- 
Still, single motherhood was not 
. To be breadwinner, head of the 
sehold, playmate and inspiration 
every drop of energy I had. I woke 
austed and went to bed exhausted. 
aght loneliness. True, I was out of a 
marriage, but I was unable to 
y that freedom. 


The dating game 
espite everything, Milo was always 
ell-adjusted child. But that did not 
p me from worrying that he needed 
ather figure. I, too, yearned for 
eone to lean on occasionally—a 
ymate, in its true sense. I didn’t 
t to be dependent on a man, but I 
ted a man I could depend on. 
inally I accepted a date with a 
I worked with, but I was so nerv- 
he never asked me out again. 
er him came Paul, whose marriage 
just broken up. I liked him, and 
did Milo, but after a few weeks, 
1 simply stopped calling. Milo 
ed for him often, and I realized I 
to be careful in exposing Milo to 
whom he might begin to think of 
Daddy.” 
en Milo was five I met George, 
» I thought I was probably ready to 
in love. George made me feel care- 
: and romantic again. But one day 
jo and I went to spend the afternoon 
(George’s house in the country. All 
% peaceful until Milo, chasing a 
i, accidentally stamped on a mar- 
iid bed. “You idiot!” George shouted. 
thy don’t you look where you're go- 
” Milo started to cry, but George 
ot mumbling under his breath. 
en George called later that week to 
me to go out, I said no. I couldn't 
ept a man who would make so little 
prt to win my son. 
ter a while I gave up “looking” for 
nan. I didn’t sour on men—lI just 
tame cautious. Besides, dating costs 
mney. Each time a man asked me out, 
saw the baby-sitter’s fees stamped 
joss his forehead. I realized I could 
ord to wait for someone special, 





AMERICA'S FAVORITE 


FAMILY GET TOGETHER. 


Available wherever toys, games and cards are sold. 


rather than “settle” for second best. 

The years flew by and soon Milo 
turned nine. There were new expenses 
—orthodontia, day camp, and lessons 
for something some might think a lux- 
ury. One day a few years before, when 
Milo had been pestering me for atten- 
tion, I suggested that he draw a pic- 
ture of the bridge outside our window. 
He did, and when I saw the results I 
was astounded. Not only was it clearly 
the Triborough Bridge, but the draw- 
ing had boldness, style and composi- 
tion. From then on I stretched the 
budget even further to supplement his 
schooling with private art instruction. 
In ensuing years I frequently gave up 
things for myself to buy Milo art sup- 
plies. But I was coping, and we had 
built a normal life for ourselves. 

Then one winter night a man named 
Albert phoned, introducing himself as 
a friend of my good friend, Leah. He 
wanted to know if I would like to go 
for a walk in the snow. What a lovely 
idea, I thought. “But I have a child,” I 
said. “So, bring him along,” came his 
quick reply. 

I did, and within an hour Albert and 
Milo were buddies. In the days that 
followed, I found myself thinking of 
Albert, hoping he’d call. He seemed 
different, special. Leah filled me in. 
She knew him from when he was wid- 
owed and left with his two children, 
Naomi and Seth. She also knew his 
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two red-headed boys, Andy and 
Richard, who lived with their mother 
after Albert’s second marriage had en- 
ded two years earlier. “I think you’re 
perfect for each other,” she said. 

Whenever Albert called he spent 
time with Milo. I fell in love with 
Albert, but friends cautioned me: 
“Four children, do you know what 
you're getting into?” Yes, I knew. Id 
have four children to love and to love 
me—and to be Milo’s family. 

I think too many women considering 
remarriage anticipate “children prob- 
lems.” When Albert and I married, we 
had no trouble meshing our families, 
though as time went on our kids faced 
the normal problems all children en- 
counter. But the marriage and family 
worked, and has continued to work— 
all of us growing closer with the years. 

Now the holidays are here again. 
Our children and grandchildren will 
gather in our country home. We'll have 
lots of laughs and take more photo- 
graphs for the albums. As for Milo, he 
is now a well-known artist with one- 
man shows and paintings hanging in 
museums. I think he and I share a spe- 
cial bond because of those early hard 
years; I know he feels that way, too. 

Recently, a painting of Milo’s was 
shown in the Indianapolis Museum of 
Art. It’s called “Three Scenes in the 
Life of Santa Claus,” and in it is a 
small Christmas tree. End 
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ioliday Beauty Journal 


For all of your enchanted holiday evenings . . . makeup to make you 
himmer, glimmer and glow, plus new sparkle-plenty ways to wear it. 
Decne party dress-ups call for 
dazzling makeup with a subtle, sexy 
shimmer to “finish” the look and 
make you feel all the more festive and 
glamorous. Try makeup flecked with 
metallic gold if your outfit is a warm 
shade—champagne beige through 
terra cotta and all the reds and wines. 
Makeup with a silvery sheen goes 
with party clothes in cool hues— 
blues, greens, grays. Either—gold or 
silver—works with this year’s favor- 
ite, black and white fashions. 








E VY E S Skillful shadowing is the key to mak- 
—____—_~"_ ing seductive, gold-gleamed eyes like 
our models. She wears deep plum under the brow- 
bone, with emphasis on outer edges of the lid. Paler 
plum with traces of gold goes front-and-center on lid. Py a a 

Then a sweep of all-gold shadow is applied on the ‘i= i — 
diagonal, from inner eye corner up to brow. Blue LIPS Lascious, vivid colo 
mascara on lower lashes makes whites of the eyes —=——_— with a hint of irides 


seem brighter by contrast. Tip: Since shimmery sha- cence puts a come-hither look on you 
dow can flake, do eyes first; remove specks with a lips—just what you want for part 
tissue before proceeding with foundation, blusher. evenings. Select lipstick (the brighte 
m™ the better) with built-in sheen anf 

NA FG Who needs diamonds? Glittery “ fh} apply as usual. Or, for more drama 
VAAL polish makes fingertips look like a outline mouth carefully with regula 
Choose a regular shade with metallic flecks, ai color (use a lip pencil instead of 

| out with “pure” gold or silver. For a low- brush for greater accuracy), fill 1 

heen, apply a single coat of gold or silver from a tube, then apply plenty of gold 

over nonmetallic polish; use two coats for ; or silver gloss. (Lining lips first helps 


am. keep gloss from smearing.) Tip: For é 
omen pretty, pouty look, put gloss on centel 
of bottom lip — and wait for a kiss 
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The difference youll see tomorrow begins 
tac in your sleep tonight. 


desea ata ee ee lors A Ae = 00F Night Oi nd 

Night Of Olay works deep in your sleep with your skin's own Koc ito a 
continually nourishing newly emerging skin. 

As you sleep, its rich emollients penetrate deep inside to eeTentie aie ens 
skin in a nurturing environment similar to the one your skin once knew. © 

Night Of Olay helps regenerate softness all through the night, easing dryness nt 
even tiny wrinkle lines begin to fade from view. 

Yet for all its richness, Night Of Olay is remarkably different Seen etse deer 
and greaseless, it lets your skin breathe naturally all night long. And you awake to a fresher. 

softer, younger look. 

Let that difference leat for you tonight. And see it reed TU eam NT aay ei Olay. 

A remarkably different beauty cream that can help you look younger, too. 
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Sesame Street Railroad™ This push-and-play toy 
keeps fun on track all the live-long day. There are 
25 pieces, including over 7 feet of track, a depot, 
freight and cars plus Cookie Monster and Big 
Bird. Ages 2-6. 
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Our toys pay you bac 


f 


Big Mouth Singers® These 8 big mouths 


open up to ring out a full octave of sound. 
Battery not included. Ages 2-8. 





Mickey's Musical Mobile™ The music plays for 7 
minutes as Mickey and friends introduce little ones to 
the world of Disney. Birth-6 months. 
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Carry Kitchen™ Their first kitchen includes a frying pan, co 
pot, table, and stove-top burners that seem to glow. After dit 
everything stores in the case. Ages 2-6. 
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pennies. 


me Street Ring-A-Round Top™ 
/ pumps the handle for ringing, 


same ieet fun. Ages 1- -3. 








Busy Baby™ A very cuddly playmate with 
squeaker bear, rattle and teething ring all 
attached. Ages 3 months-3 years 








Ang cash 
rebates worth 
up to $43.50 


Child Guidance® has been making toys 
for over 30 years. So we've learned a lot 
about what brings a smile to a child’s face. 
Whether it’s a sound, a motion, or color, 
we put a little bit of Child Guidance magic 
into every toy we make. Now, you can get 
the special magic and quality of our toys 
for less. Because we're giving cash 
rebates on 25 great Child Guidance toys. 
The toys that pay you back with some- 
thing money can't buy. Your child’s smile. 
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Send to: CHILD GUIDANCE REBATE OFFER 
P.O. BOX 603, WESTVILLE, NJ 08093 


To receive your rebate(s) send: (1) the item name and the 
words “A Child Guidance pledge to parents” cut from the back 
panel of the package(s), (2) cash register receipt(s) with 
price(s) circled, (3) a stamped, self-addressed envelope, and 
(4) this rebate coupon. 


Check toy(s) purchased. 
(Amount of rebate shown before toy name.) 









































0 $2.00 Sesame Street 0 $2.00 Carry Kitchen™ 
; 1 
Railroad™ CZ $1.50 Sesame Street 
O $2.00 Big Mouth Singers® Ring-A-Round Top™ 
0 $2.50 Mickey's Musical Oj $1.50 Busy Baby™ 
Mobile™ 
Other Child Guidance toys (not shown). 
0 $2.50 Electronic Super- © $2.00 Make-Believe 0D $1.50 Busy Box® 
sound Driver™ Beauty Set™ 0 $2.00 Disnev Musical 
D $1.50 Magnetic Muppet O $2.00 Sesame Street Busy Box® 
Chalkboard™ Garage™ $1.50 Disney Busy 
D $1.50 Magnetic Pictures © $2.00 Pop-Up Song- Poppin’ Pals® 
Chalkboard™ birds™ D $2.00 Walk-Along Block 
D $1.50 Magnetic Read DO $2.00 Sesame Street Wagon™ 
"N’ Write Chalkboard™ Traveling Band™ $1.00 Form Fitter™ 
OD $1.50 Magnetic $2.00 Cookie Monster © $1.00 Mechanic's 
Numbers Chalkboard™ Piano™ Bench™ 
OD $1.50 Magnetic 0 $2.00 Busy Bath™ CD $1.00 Shape 'N’ Sew 
Alphabet Chalkboard™ Basket™ 


NAME 
(Please Hand Print Clearly) 


ADDRESS 
CITY 


S.A ete 

We cannot guarantee delivery without ZIP code. Only one rebate per toy per household. Only 
original Coupon acceptable. Allow 6-8 weeks for processing. Offer void where prohibited, 
taxed or otherwise restricted. Rebate requests must be received not later. than 1/31/83 


Offer good only in U.S.A REDEEMABLE BY MAIL ONLY 
© 1982 CBS Inc. © 1982 Children’s Television Workshop 
© 1982 Muppets. Inc. © 1982 Walt Disney Productions 231 
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§ We know you've been stumped when asked 7 





‘| Rudolph’s 


nose so red? 


ne year Santa and the elves 
O: working hurriedly to get 

ready for Christmas when, one 
by one, they all got the flu—Santa, 
then the elves, then the reindeer, then 
Mrs. Santa, too. 

It was a sorry state of affairs. Every- 
thing was behind schedule, and no one 
had the strength to work. 

About that time, the Great North 
Wind decided to throw a tantrum. 
“I’m sick of sharing the air with air- 
planes and balloons and rockets and 
kites!” he bellowed. “I’m going to get 
rid of them and all of the people who 
make them!” 

When the Great North Wind roared 
out his threat, the reindeer in their 
stables shivered with fright. “We must 
warn Santa,” they whispered. 

So they told Santa in sign language 
what they’d heard. “This is serious,” 
Santa said, sitting feebly in his bed. 
“We must warn the people of the 
world. Who can we send? I’m too sick. 
All the elves are sick. Are any of the 
reindeer well enough to fly?” 

“Only Rudolph,” was the reply. 

“Then we must send him with a 
message to deliver,” Santa said. 

That night Rudolph took off on his 
solitary flight. He had barely begun 
when the Great North Wind saw him. 


@ Arrgh,”’ the Great North Wind 


growled. “An enemy!” And he sent a 
bolt of lightning down onto Rudolph. 
The lightning passed through the 
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How can Santa live so lonc 2 








really hard questions about Santa. Here, at las 
are the absolutely true, historically accurate a: 
swers to all the toughies. Share them with t! 
kids and you'll all smile! By Alden Perk 


~ 


No one’s sure how old he is. Per- thought ions from all around { 
haps even Santa doesn’t know. world. Those ions collect within { 
It doesn’t hurt that Santa was born _ rock and benefit everyone who’ ni 
with some elf blood in him because them. 
elves live for an incredibly long time. Those positive thought ions are 
But in many ways Santa was like a_ direct cause of Santa’s being able 
normal man before he moved to the _ live so long. They invigorate and re 
North Pole. That’s when the magic venate him. They take the wo 
really began. wrinkles from his eyes and repli 
Deep in the crust of the earth at the them with laugh, lines. They make 
North Pole is a mass of magnetic rock muscles powerful. Mrs. Santa swe: 
that collects positive ions from all over. that every year they live at the Na 
(A simple experiment will demon- Pole they both get younger! 
strate this: Hold a compass in your When people laugh or smile, 
hand and see where it points. Right at _ positive thought ions automatically 
the North Pole! The magnetic rock is ude from them. When they frown 
pulling at the ions!) When Santa fight, the negative thought ions th 
moved to the North Pole, he discov- emit are bad for Santa. But positi 
ered the magnetic rock knew it thought ions are wonderful. 3 
worked innefficiently, especially in the How does Santa live so long? § 
collection of positive thought ions. cause we think good things. If | 
So Santa made a special pole, of stopped being happy, Santa would 
wood and metal and magic, to focus IT ALL DEPENDS ON YOU! 


& anta is the oldest man on earth. _ the rock’s energies and pull in posit} 
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tiny deer’s body, causing his heart to brilliance. With his nose lightin 
stop. He shuddered, then died, and fell way, Rudolph made his way sat 
down toward the earth. through the Great North Wind’s ste 
“Arrgh!” the Great North Wind and warned the people of the worle 
shouted. “I got him!” And he sent an- stay indoors-until the wind was go 
other lightning bolt after Rudolph. When Rudolph returned to the No 
Again the electrical current passed Pole, some of the reindeer mocked hi 
through his body—and it started his “Ha, ha!” they said. “Red nose, 
heart again! Rudoph came back to life nose!” But Santa proclaimed Rudolp 


and quickly resumed his flight. hero, and let him retire from sle 
But a strange thing happened. The duty for life—except when the Gr 
electrical charge remained in him, North Wind blows! ' 


and his nose began to glow, brighter 


i j Copyright © 1982 by information Design. From THE 
and brighter, until even the Great Sete Uvaus BOOK. by Aiden Perkes to be pub: 


North Wind couldn’t bear to look at its lished by Lyle Stuart, Inc. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 









; Why are 
' there fake 


64 
i] Santas? 
ra any years ago, in the faraway 
AA land of Cathay, there lived a 
A prince who hated Santa Claus. He was 
A'A'/ a jealous and ugly man, and whenever 
44 he heard a reference to Santa, he flew 
aA into a rage. “How dare you mention 
A 4 4 that man’s name!” he would shout. 
ra” “He’s a fraud! He wants people to love 
44 and honor him, but deep inside he's 
‘As mean and stingy!” 
AA This prince told these lies because 
4 4@ he wanted people to love and respect 
rv him—and he knew they loved Santa 
A 4 4 instead. He wanted his subjects to 
Ay think he was a great prince. But every- 
of where he went, the pee aa a him, 
“You're just mean and ugly. You op- 
viv press us; you take instead of give. Why 
448 can’t you be more like Santa Claus?” 
a But the prince didn’t want to 
ba! change. He wanted to get rid of Santa. 
‘Finally, in desperation, he started to 
ana develop an evil plan. He would totally 
144 discredit Santa—and then people 
Ann wouldn't let Santa come to their 
4 4 homes anymore. Then they'd have no 
‘aa choice—they’d have to look to their 
ee prince for their needs, instead of to the 
horrid Santa Claus. 
oe The next day the prince dressed up 
Ae, in Santa clothes. He put on a red suit 
An with black boots and a ee ee 
He put on a white wig and a red hat. 
Aa Then he walked out into the town. 
Viv “Hey, look, there’s Santa!” the people 
448 said. “We're so glad you’ve decided to 
‘a! come to our town!” 
Ab | The prince sneered at them. “You're ~ 
On a bunch of stupids,” he said. “You’re 
QAM begging around me all the time. I 
a can’t stand you. I spit on you.” And he 
"AA spat on them. 
S4 The people were confused. Then an- 
a gry. They began to chase the prince 
\'A'/@ out of the town. “Don’t you dare show 
44 your face around here ever again, 
a! Santa!” they shouted. 
Of The prince gloated at his success. 
ne He had really tricked the people into 
hating Santa. 
so The next day he went into another 
\ 4 town—and again fooled the people. 
b4 But on the third day, when he went 
os into hird town, he was met by a 
‘4 (4M very intelligent little boy. “You’re not 
A Santa,” the boy said, poking his finger 
| up into the prince’s tummy. 


“Of course I’m Santa!” the prince 
shouted. “Now get away from me, you 
little brat.” He tried to push past the 
y to where a crowd of other people 
\"A were standing. 

DF But the boy held his ground. “Santa 


doesn’t have red hair sticking out from 
under his white hair,” the boy said. 
“And his beard is real!” 

The crowd looked more closely at 
Santa. “He’s right,’ they murmured. 
“The little boy is absolutely right!” 

Suddenly they surged forward to 
where the prince was standing. Before 
he could escape, they knocked him to 
the ground and stripped off his hat 
and his hair and his beard and his 
boots and his red suit of clothes. 

Then they gasped, amazed. “It’s the 
prince,” the little boy whispered. 

They drove the prince out of their 
town. Then all the towns gathered to- 
gether and drove him out of the coun- 
try. The prince moved far away and 
raised many sons. When the sons 
learned of the mean things their fa- 
ther had done to Santa Claus, they 
were horrified. “We must undo this 
bad thing,” they said. So they began to 
dress up like Santa and do wonderful, 
loving things for other people. 

The sons had sons and their sons 
had sons. Now there are thousands of 
the prince’ distant relatives all 
around the world. Every December 
they dress up like Santa and try to 
help other people. It’s one of the nicest 
things about Christmas. 


How can you tell 
a fake Santa? 


Even though fake Santas are wonder- 
ful men, it’s good to know the real one 
from a fake. Fake Santas will have one 
or all of the signs listed below. Just 
one sign is enough to tell you if it’s the 
real Santa or not. But be polite, even if 
you know it’s a faker. He's one of 
Santa’s official helpers! 


Says “Ho! Ho! Ho!” too frequently 

or in a high, whiny voice. 

Has brown or black or red or 

blond hair poking out from under 

a white wig. 

Wears red rouge 

on his cheeks. 

Wears a fake beard. (Pull on it 

if you’re not sure!) 

Is skinny—or at least not 

roly-poly fat. 

Wears a cheap red suit, 

instead of a heavy one woven 

out of wool. 

Wears a black vinyl belt, instead 

of leather. 

3 Has on white gloves over 

skinny fingers. 

Pants are loose-fitting and are 

made of cotton or polyester, 

instead of Red Wooger (a fine, 

rare cloth of elf hair). 

10 Has on black galoshes or 

rubber boots instead of 

heavy, dull-black leather ones. 


Why does 7 


‘laugh out loud. 



























Santa say 
‘“Ho!Ho!Ho!” 


4 


n ancient China, Master Ho 
the supreme artist of the m all 
arts. Over many years he perfe 
his skill, physically, intellect A 
and ... vocally. Master Ho cd 
simply speak his name in a hum 
ous way and his opponent wd 
fall over laughing. | 

An opponent would attackl 
would step back. “Ho! Ho!” he'd. 
The opponent would fall back, | 
armed and smiling. “Ho! Ho! F 
Ho would repeat. The oppon 
would bend over, convulsed | 
laughter. Ho would touch him 
the neck with a slight pressure, ¢ 
the man would fall over dead. © 

In his many studies, Sa 
learned Ho’s techniques and he 
cided to try them. His purpe 
though, wasn’t to overwhelm i 
kill, but to pe?fect the art of mi 
ing people laugh. | 

Santa practiced for many yea 
He practiced on Mrs. Claus; | 
practiced on the elves. Finally 
felt ready to try. it on an outsid 
He crept down a chimney in Liv 
pool, England, and found he ¥ 
face to face with an extremely | 
fuddled homeowner. 

“What in the world ...?” t 
homeowner started. j 

“Ho! Ho!” Santa said, and t 
homeowner smiled. “Ho! Ho! Hi 
and the homeowner started 











Fake Santas can say “Ho! 
Ho!” with no effect whatsoever. B 
when Santa says it, people 
help themselves. They laugh un 
the tears roll out of their eyes. 

|Warning! Please don’t try t 
powerful Ho karate on Santa. ¥ 
may have some innate abiliti 
with the art, and Santa may 
down in laughter, making him la 
for the rest of his rounds!] 
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Ree Ui thought Bisquick’ 
_ only made plain old pancakes. 


— * . &. 


Pancake Parade \€ 


Prepare Pancakes as directed on package of 
Bisquick® baking mix except— 


Nutty Pancakes (pictured): Fold in % to 
1 cup chopped almonds, walnuts or pecans. 


Banana Pancakes: Fold in 1 cup mashed bananas. 


Bacon Pancakes: Fold in 8 slices bacon, crisply 
fried and crumbled 


Spicy Pancakes: Fold in 1 teaspoon ground allspice, 
¥% teaspoon ground cloves and 4 teaspoon ground nutmeg. 


Blueberry Pancakes: Fold in 1 cup blueberries. 
i ® Reg. TM. of General Mills, Inc 
Granola Pancakes: Fold in 1 cup granola © General Mills, Inc. 1981 
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7 Ry Katherine Barret 


| She's Hollywood's newest 
sensation, but it doesn’t @ 
take much to please 
Drew Barrymore. She 
loves carousels, 
“cotton candy 
and—like any 


Barrymore 
—hbeing a 
star. 


What a way to travel ... Drew Barrymore reclines 
luxuriously on the carpeted floor of a stretch lim- 
ousine, bare feet comfortably resting on the plush 
seat. Above her head, Manhattan buildings tower 
majestically over an open skylight, and beside her, a 
soda from the limo bar is within easy reach. 

Outside on Ninth Avenue, a New York derelict 
lurches toward the half-open window as the limo 
stops at a traffic light. “Can I have your autograph?” 

It’s a question that 7-year-old Drew has become 
quite accustomed to hearing in the last six months. 
There are times when it seems that everyone has 
seen E. T. She goes into a toy store to buy a Barbie 
doll and the saleswoman wants her autograph. She 
dines at a restaurant and the waiter whips out an 
Instamatic. And there are “so many parties,” groans 
Drew. “Sometimes I’m so tired that I wish I could be 
alone so I could sleep,” she admits confidentially. 
“I LOVE to sleep.” 

But don’t get Drew wrong. Most of the time she 


Drew loves riding in style—with a friend in a 
limousine—or on the Central Park Carousel. 


















thoroughly enjoys being a star. With pigtails bobb 
and eyes sparkling mischievously, she usually ] 
enough energy to activate a hundred mechani 
EK. T.’s. And even if autographs are still tough for 
(after all, it wasn’t long ago that she learned] 
print), Drew has taken to publicity “like a dij 
takes to water,’ says her mother, Ildiko Barrym«¢ 
(Or like a Barrymore takes to fame.) | 

Like any star, Drew is conscious of her appé 
ance—“I’m sorry, I look just awful,” she apologize; 
visitors who catch her after a nap—and wor'} 
about her weight. “I’m practicing my exercises,” | 
explains as she hangs by her knees from a child-s} 
trapeze in a New York toy store, “so I won't be} 
chubby.” And she always knows exactly what | 
wants to wear—even if she chooses to ignore the s} 
ghetti stains on the front. (“No one will not 
Mommy,” she insists.) | 

Although her father, John Barrymore, Jr., a sot} 


time actor and poet, is separated from /( continu) 
| 











| 
i 


















ia) °) Mt ee UT 


BAKING CONTEST! 


iscover how Biers Foods bakes it better, 
nd you could win a brand new kitchen! 








Ty 


his fully equipped. General Electric kitchen (plus $10.000 cash for : Rs ee Just send us your favorite cookie, cake, pie, or bread ana recipe 
pmodeling), or.one of 665 other GE appliances. could ve yours. gages f using at least one half cup of Best‘Foods Real Mayonnaise. 


} OFFICIAL CONTEST RULES 


1 a plain piece of paper, no larger than 8¥2’’ x 11’, hand print my w 
C)pe your name, address, zip code and your original baking recipe : 

Nya cake, pie, cookies or bread including Best Foods Real “ 
Nonnaise (at least 2 cup), as an ingredient. List ingredients in 


665 OTHER EXCITING GE PRIZES! 
15 First Prizes: Oven/Range/Microwave 


Cooking Centers 
ir of use, measurements, complete directions for preparation, 50 Second Prizes: 30” Spacemaker™ 
Eng time and the number of servings the recipe makes. Ingre- 


@ts should be readil lable and give fic, level, @ gf | is 7 Microwave Ovens 
} u readily available and given in specific, level, (ie : j : 
© dard American see warntats ; P 100 Third Prizes: Deluxe Food Processors 


# Jail your recipe and official entry form along with the Universal 500 Fourth Prizes: Deluxe Mixers 
fuct Code symbol from a 32 oz. jar of Best Foods Real Mayon- 


12 plus proper postage to: Best Foods $100,000 Baking Contest, 
F Box 2359, Westbury, NY 11591. Enter as often as you wish, but 
©) entry must be different, mailed separately, and received no 
I) than April 30, 1983 

-ntries will be judged by National Judging Institute, Inc., 
ver the direction of qualified home economists. Winners will 


5 ont, 
selected from among the finalists by a panel of three ors 
(jified home economists. Judging of the written recipe 2 wr 


\) be based on the judges’ perception of: originality and 

‘ \tivity — different or innovative use of ingredients (0-30 

jits); visual appeal — looks appetizing (0-20 points); taste ~ 

+ eal—flavor combination that will appeal to most people (0-20 gy CO 
jits); ease of preparation — requiring no special training or 
‘ipment to produce (0-20 points); availability of ingredients 
\Hective use of ingredients that are familiar and nationally 


| lable (0-10 points). Decisions of judges are final. Only one 
é to an individual or family. Prizes are nontransferable and 














Wer looking for original, flavorful baking ideas. 
Be creative! Remember, Best Foods is made 
with whole eggs and vegetable oil, and can be 
used as an ideal shortening in any recipe. Give it 
a try, and discover how Best Foods bakes it better. 








ec For the moistest and richest baked goods 
okies you’ve ever tasted, make it with Best Foods Real 
Mayonnaise. And then let us know how to make 
it, too. You could win one of 666 great prizes! 
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/ not be exchanged or substituted. " | OFFICIAL ENTRY 

1 case of ties, duplicate prizes will be awarded. All prizes will ? 
\iwarded and winners notified by mail within 90 days of Con- | Mail to: *Best Foods $100,000 Baking Contest 
close. No entry will be returned or acknowledged. No corre- 


PO. Box 2359, Westbury, NY 11591 
| Entries must be received by April 30, 1983 


| have enclosed my baking recipe and proof-of- 
\ purchase following the rules at left 


dence will be entered into about any entry. 

Hach entry must be the original work of the contestant. Judges 
) disqualify recipes known to have been previously published or 
fave been winners in contests, unless they feature changes which 
Meir sole and absolute judgment, are significant. Winners may be 
iuired to execute an affidavit of eligibility and release 
Bll entries become the property of Best Foods, A Unit of CPC 

tational Inc. and constitute permission for Best Foods to edit 











jt, modify, publish and otherwise use in any way it sees fit any j Name 7 ee (Please Print) 5 = 

pe received, without compensation or payment to the contestant i 

vontest is open to all residents of the U.S., except employees and 

( families of CPC International Inc., its subsidiaries, advertising i Address f 

ncies and Don Jagoda Associates, Inc. Also ineligible are people | 

)lved in the preparation of food or recipes as a profession 

oid wherever prohibited or otherwise restricted by law. Taxes are 

responsibility of the individual winners. No substitute or cash 4 Civzae JES tate: i he Z| aie es ae 
valent is available in lieu of any prize (Must Include) 
‘or a list of major winners, send a stamped, self-addressed | *Best Foods is known as Hellmann's east of the Rockies 


elope to: Best Foods $100,000 Baking Contest Winners, P.O. 
(2376, Westbury, NY 11591. 
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Hellmann's and Best Foods are Registered Trademarks of CPC International Inc © 1982 Best Foods, CPC International Inc 


}REW BARRYMORE 


ontinued 


is quite aware 


the srandniece of Ethel and 
Lionel Barrymore and the grand- 
daughter of Jonn, Sr., she knows that 


lie firmly in the world of act- 


her roots 
hough details may be a little 


ing—tho 
confused. 

“My grandfather was in the movie 
Motels, right?” 

“No, Drew. ‘Motels’ is a rock group. 
He was in The Grand Hotel.” 

Oh? 

While at times she protests that she 
would just as soon have a less famous 
name (Godzilla Rodin, she suggests), 
the young star does appreciate the fact 
that the theater is in her blood. With 
only the slightest encouragement, she 
can even be called upon to recreate 
John Barrymore's remarkable per- 
formance as Dr. Jekyll-in-the-process- 
of-becoming-Mr. Hyde. Taking a slug 
of her Shirley Temple at an Italian 
restaurant, her face suddenly contorts. 
She grabs her throat, her tongue lolls 
dramatically and her hands reach out 
in an evil grasp.... 

The maitre d’ may be alarmed, but 
it is just this talent that makes Drew 
one of director Steven Spielberg's fa- 
vorite leading ladies and has put her 
in high demand in the industry. Ryan 
O’Neal wants Drew to play his daugh- 
ter in an upcoming movie now that 
Tatum is grown up. Drew’s mother is 
also considering a Paul Newman 
script, and E.T. is sure to return to 
earth one of these days for a sequel 
... or two or three. 

Drew, for one, can’t wait. She was 
crazy about her mechanical pal, and 
during lunch breaks, when E.T. was 
turned off, she’d bring him a scarf to 
keep warm and stop by for lengthy 
chats. She was also fond of her human 
co-stars, and had a crush on Steven 
Spielberg. “When she’s miffed with 
me,” says Ildiko, “she says she’s going 
to move in with Steven.” 

Drew took her role with the utmost 
seriousness, even reporting to work 
with a temperature of 103° one day 
without telling her mother or anyone 
that she felt ill. (“But Mommy, I have 
to work,” she explained when her fever 
was discovered.) And before almost ev- 
ery scene, she conferred thoughtfully 
with Spielberg, making suggestions— 
“Can we do | scene this way, Ste- 
ven?”— which frequently used. 
When E.T. ended production, she was 
inconsolable. “I don’t want to go back 

ular life,” she sobbed. 
and her mother are in some 





ent on that last point. Drew 
1 that she wants to work more 
is extremely careful about 


hat she accepts on her 





daughter’s behalf. She turned down a 
television movie that would have had 
Drew portray a schizophrenic child 
(she thought it would upset Drew), 
and is avoiding TV generally, on the 
advice of Spielberg, because she be- 
lieves the work is too rushed and too 
limiting. Most of all, she wants Drew 
to have a relatively normal life, to 
remain unaffected, and to stay a child 
who happens to work in Hollywood, 
rather than become a Hollywood child. 

Aside from a love for limousines, so 
far Drew's tastes remain simple. In 
New York she is willing to consider 
touring the Metropolitan Museum of 
Art, but what she really wants to do is 
ride the carousel in Central Park. On 
her horse-and-buggy ride through the 
park, what she enjoys most is feeding 
carrots to Spotty, the horse. (“He has a 
retainer just like me,” she announces 
happily, pointing to his bit.) And at 
lunch at a trendy New York hot spot 
(frequented by celebrities such as 
Jackie Onassis and her children), she 


D..w was crazy 


about E.T. During 
lunch breaks, 
when her 
mechanical pal 
was turned off, 
she’d bring him a 
scarf to keep 
warm and stop by 
for lengthy chats. 


is less interested in the restaurant’s 
ambience than in her new Magic Curl 
Barbie doll, whose curls can be 
straightened with a special—though 
sticky—formula. 

She is quite content, too, to be left to 
her own devices. And she can happily 
amuse herself, for example, by push- 
ing-as-many-buttons-as-she-can before 
anyone notices in the Plaza Hotel ele- 
vator. Or by figuring out just how many 
cartwheels can be done down the long, 
stately halls. Or, when no adult is pay- 
ing attention, by making contact with 
the baffled little boy in the adjoining 
suite by hollering, “E.T., phone home” 
through the door. Drew likes to think of 
herself as a kind of latter-day Eloise, 
the mischievous child whose life at the 
Plaza was chronicled in a number of 
children’s books. “I’m quite nosy, too,” 
Drew admits with a trace of pride and a 
broad smile. 

“Sometimes,” says her mother. “I 
look at Drew and I can just picture her 
in a red suit with a little pitchfork 


tail. She gets away with murder.” 

Since Drew has little fear a 
anything, she’s something of a 
ful—especially to a mother who 
ries about kidnapping and og 
dangers that threaten a child acti 
At times the young star’s natural 
osity leads her to peek through 
holes or to pay a social call to a ta 
ful of strangers. At the ice show, 
just has to run up to the stage to ti 
touch the ice and see exactly wh. 
feels like. Drew often seems to n 
with a kind of superspeed, whe 
she’s plunging into a swimming 
(before anyone else has a toe in 
water) or tearing through a toy s 
(“I want everything,” she admits.) 

Drew also has a slight penchan 
exaggeration and a little fan 
story-telling here and there. “I’m 
lying,” she maintains with a gli 
her eye as she describes the elep 
that will certainly appear at the 
show on ice skates, or the cotton cz 
that was S-O-O-O big (hands 
stretched to demonstrate), or ho 
(“really, really”) can do seven or e 
or nine twirls on the ice herself. 

And occasionally, like all po 
seven-year-olds and most great sj 
she can get a little cranky. Turni 
deaf ear to the attentions and q 
tions of admirers, she retreats. 
left thumb pops into her mouth, 
her right fingers twirl her fine b) 
hair, making tangles that prove s 
tractable that her mother somet 
must resort to scissors. 

Happily, however, Drew does 
seem spoiled, in spite of the fact 
nearly everywhere she goes shi 
showered with gifts—‘“Td just lov 
send you a pair of cowboy mi 























publicist oozes—and attention. 
she gets out: of hand, “I just giv 
this look,” says Ildiko, “and 
calms down right away. She sa 
know, Mommy, spare the rod...” 
If Drew really. misbehaves, II 
makes sure her daughter apo” 
clearly, defining exactly what she’ 
ry about. “I don’t let her simply i 


ese Rection Pmt 


sorry, because she might be thin 
‘Tm sorry youre such a rotten mo! 
or ‘I’m sorry you’re making me aI 
sorry. I believe,” Ildiko conti 
“that when a child is fresh it isn’t 
child’s fault, but rather the parent’ 
- Drew, of course, has her own p 
sophy for dealing with adults. Wi 
little persistence you can usually 
them to play and stop badgering 
with silly questions. And even wit! 
the attention and adulation of 
fans, she manages to keep thing 
perspective. 

What does she really think of fé 
The jet set? Hollywood life? | 

Drew? 

She pauses, thoughtfully. “Wé 
help me comb out Barbie’s hair?” 
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my soap.” 


Why are you still using soap 
when women from Scranton to Sacramento 
will tell you Dove is better? 


There is no question about it. 
Dove® is better for your face than soap. 


These women proved it for themselves by changing 
from soap to Dove for just 7 days. 


You see, soap dries your skin. 

It strips away your skin’s natural moisturizer. 

It cleans your face—dry. 

But Dove is not a soap. 

It's made quite differently with “4 moisturizing cream. 


Wi iii iscan So it keeps your skin softer, smoother. 


—— 





Try Dove instead of soap for just 7 days 
and prove it for yourself: 


Dove is better because 


OVC Pa it doesn’t dry like soap. 





i very, very 
th Dove.” 
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rhe Surgeon General Has Determined 
ette Smoking Is Dangerous to Your Health. 





SHARING THE MIRACLE 


Where is the magic of Christmas? In the joy and in the wonder of 
a newborn child! A moving holiday story by Jonellen Heckler. 


t could never 
seem like Christ- 
mas here, Julia 
thought, standing 
} the window and 
aning lightly 
ainst the drapery. | 
ar view was of a | 
le“ courtyard: hi- 
iscus and ixora 

ishes circling a 

ucco fountain. 

ate December in 
uthern Florida 

s a blaze of sun- 

ine and unfalter- 
ig greenery. Not 

1e single suspi- 
fous-looking cloud. 

‘She would never 
it used to it, even | 
» they lived here 
ever. It was noth- 
ig like the ice and 
Dlly of her New 

ampshire home. 
wie thought with a 
ng of loneliness of 
feir sudden move —- 

re. Christmas would be very different this year. 
)Patrick whimpered and stirred, awakening from 
emorning nap. She glanced down at his tiny head 

d amazing thatch of brown hair. Three weeks old, 
I was a miracle of delicate fingers and toes, silken 
‘in and gentleness. She was forever looking, 
junting. Her first baby! He was perfect: just the 
izht amount of everything. 

‘He began to cry. Such a big sound. She touched 
ir fingers like feathers to his soft skull. Beautiful 
re. She lifted him out of the crib and cuddled him 
| her. He grew silent, the sweet scent and warmth 
} his breath whispering against her neck. Patrick. 
, little boy. Little boy. 

She changed his diaper and dressed him in a 
pan shirt, then held him at her breast to feed. It 
puld be hours before Mark came home from work. 
ihe decided to take Patrick outside. 

/On the front lawn, Julia set his travel bed in the 
jade of an areca palm and unfolded her aluminum 
air. Sitting in it, she tilted her face to the sky. 
“Good morning.” 

She squinted into the light. A shadow was slowly 
‘lipsing her face. Now she could see. It was Mrs. 
‘organ from apartment nine. Quite elderly. The 
ntal price here was just right for the very young 
ad the very old. 

“Good morning, Mrs. Morgan.” 











“Want to sit?” 


“No. I am walking now. My exercise. Yes?” She 
ambled away across the lawn. 

In a nearby tree, some grackles were arguing. 
Julia slipped her shoes off and turned her head to 
one side. Mmmm. There. 


“Thasa pushkin!” 


Mrs. Alarka. Julia recognized the accent. The 
woman was Yugoslavian. Was it pushkin or fooch- 


kin? Must mean “baby.” 
“Yes.” 


Mrs. Alarka, who always dressed in black, was 
removing her shawl. Stooping with some difficulty, 
she draped it like a tent over Patrick’s bed. 

“Oh, Mrs. Alarka ... thank you, but I think he’s 


warm enough.” 


“Warm, yes,” she said gravely. “But too much sun 


is not good for him.” 


“He's only been there a minute. I'll be careful.” 

She shook her head with what seemed to Julia a 
terrifying amount of experience. 

Sudden feelings of alarm made Julia’s face hot. 
Maybe Mrs. Alarka was right. She got up and 
gingerly lifted the travel bed into the shade. Then, 
folding the shawl with precision, she 


@ against her face. 


Of course! Why hadn’t Julia 
sun would be good for him. She rose from the chair 
and slid the bed out of the shadows. 


thought of that? The 









































The woman was 
approaching Pat- 
rick’s bed timidly. 
She peered into it. 
“Ah? she> satar 
Nothing more. But 
she smiled. A deep, 
happy smile. 

“How are you, 
Mrs. Morgan?” 

The woman nod- 
ded, with the preoc- 
cupation of one list- 
ening to far-off music. 

Julia closed her 
eyes again. The sun 
was streaming over 
her skin, tingling 


“If I could make a 
suggestion...” 

Julia looked up 
and shaded the 
glare with her hand. 

“. .. He needs sun- 
shine, too. You 
know? A few rays 
won’t hurt him. 
They give vitamins.” 


(continued) 
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Only 4” slim: this elegant leather-bound 
diary, will fit your pocket or purse neatly 
and lightly. It stays with you too—doing a 
valuable job—right through the year. 
Beautifully designed, the Newsweek Pocket 
Diary contains far more information than its 
wafer-slim contours would suggest ... and 
shows your week’s engagements at a glance 
without turning any pages. 


The ideal personalized family gift. 

For him or her, a superb and tasteful gift for 
those who appreciate the finer things in life. 
Genuine British bookbinding craftsmanship in 
miniature. Rich bonded leather, reinforced 
with gilt metal corners—and, the option of 
personalization with the gold blocked initials 
of your choice. 












A GIFT AT 
JUST $13.50 


—the Newsweek 
1983 Pocket Diary 


Team it with the 

matching Pocket 

onl f # Address Book— 
gg ~ for just $15.50 more! 


In matching soft black leather, with gilt 
metal corners, this gem of an address book 
has 76 pages for Names, 
Addresses and Telephone 
Numbers with handy A to Z 
thumb index—plus special 
pages for emergency 
numbers and personal 
notes. As slimly elegant as 
the matching diary. It fits 
neatly alongside it in pocket 
or purse. With gold-blocked 
initials on both—a matching 
leather Gift Set that will be 
appreciated every day of the year. ae 


Order with confidence on full - 
money-back guarantee 


And-—if you order for a good friend or friends 






now-—we will send a Christmas Gift card in your 


name. Just write the name and address of 
your friends on a separate sheet and we will 
send your gift diaries and cards for you. 


There is no extra charge for this service. 


z Money Back Guarantee 


| Newsweek International Diary, Dept. LHZ 
Please send me the items indicated 


Newsweek Building, P.O. Box 425, Livingston, NJ 07039, U.S al 








Initials (Please print) Total Cost i 
| Pocket Diary $13.50 each eae (ea fe (el $n 
A Pocket Address Book $15.50 each [ea ler} (ae (ail c= a ea 

Initials @ $2.75 per it $e eee 
z Postage and handling )S per item 5 ee 
2 Items sent surface mail. I le the U.S. and Canada, please add $3.35 ——— al 
& TOTAL $ labs. te ctccal 
F { enclose check made payabki Newsweek Diaries’ in US$ or other freely convertible currency. | 
= OR | prefer to pay by Namie === saa - ee = a 
% 
at x  CODINER’S M.¢ VISA Address ee eee 

eee Exp. Date City = 2s pais ee og 
a State Zip/ Post Code = | 
ional items as gift parate sheet of paper. Include full names and mailing addresses, mises 

id instruct us if a gift card should accompany the gift (no extra charge) 
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SHARING THE MIRA 


continued 


gave it back to Mrs. Alarka- 
seemed satisfied. 

When Mrs. Alarka had gone, 
knelt beside Patrick. He was 4 
again. She nervously scanned hi 
any sign of sunburn, then picked 
paperback book and began to rea 

“First time you’ve had him ou 
was Mr. Landers from across the 
He had arthritis rather badly but 
himself stiffly straight. They 
home all day, these elderly peopl 
ways home when she was. 

“Yes. His debut.” 

Mr. Landers stepped up to the 
and grinned approvingly. “And ju 
time for Christmas, too. Hello, y 
man. Did you know that Santa w 
here in just two days?” 

To Julia he said, “So nice. A 
looking young man.” | 

“Thank you.” Julia began to 
pleased. It was fun to show off Pa’ 

Mr. Landers paused as he wi 
away. “The lad’s perspiring. Perhi 
little less clothing would do well.’ 

Julia ran her finger under the { 
Patrick’s shirt. Sure enough. 1 
was perspiration there, against 
teeny chest. But how could she gé 
shirt off without disturbing him? 







Vaguely, Julia was aware of not; 
ing well. The egg and toast she’c 
for breakfast weren’t sitting rig] 
sadness was creeping into her thr 

Suddenly, shé could see her s 
tion. New Mother’s Fears Manipu: 
by Well-Meaning Neighbors. 
laughed at the headline and lay 
full-length against the comfor 
grass. It would be all right. All ri 

“Oh, you’ye got him out wher 
can see him!” 

The world seemed to tilt just sl 
ly as she stared up at Mrs. Wald. 

“It’s lovely,” the woman said, “t 
a baby.” i 

“Sit down,” Julia offered. Mrs. ’ 
had body tremors and her usual) 
was with her hands clasped togetl 

“Td like to stand,” she said, “whi 
can see him.” , 

The silence was long. Mrs. 1 
quietly appreciated Patrick from ¢€ 
angle. “It a mite breezy,” she 
nounced at last. “Does he have a 

Julia blinked, annoyed. Why) 
these people feel they could give 
advice? Did she look that young 
unknowing to them? She bristled. 

“Two ways babies catch c¢ 
through the tops of their heads. 
through their feet. A good rule : 
keep both covered.” 

Julia didn’t answer. 

“I must tell Louis that the bi 
outside. He will love to see this.” | 

When Mrs. (continued on page 
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Has Pac-Man mania struck your fa- 
mily? If your children are mesmer- 
ized by their friends’ new “space 
games” and your husband trots off to 
a video arcade after work, keep your 
family at home by buying your own 
video games this Christmas. The $1.2 
billion home video game market has 
revolutionized the function of color 
television, and so captured the fancy 
of Americans that people now spend 
more money on home and arcade 
video games than they do on movies. 

Of course, if you’re not a pro at 
shooting flying blips or devouring 
power capsules, you may have no 
idea which game to buy. Also, not all 
game cartridges are compatible with 
all unit models (the basic equipment 
needed to operate the games). The 
only similarity between many of the 
units is that they are designed to be 
plugged into a television. 

So, if you want to become an elec- 
tronic-game-bearing Santa, here's 
what you'll need to know: 


STATE OF THE ART 
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System is for the true video game 
connoisseur. Although the suggested 
retail price is a hefty $299.95—com- 
pared with $150 for Atari’s standard 
Video Computer System—this deluxe 
unit delivers a sharper picture of in- 
vading space aliens, a louder bleep 
when aliens zap your humanoids and 
an expanded memory to record the 
outcome of your battles. Cartridges, 
priced at $31.95 and $39.95, feature 
Indiana Jones's (the hero of Raiders 
of the Lost Ark) death-defying quest 
for the lost ark and E.T.’s search for 
his alien home. 


A TALKING MACHINE 


mechanical words of wisdom when 
facing menacing robots or defusing 
terrorist bombs. The Intellivoice (or 
Voice Synthesis Module) fits into the 
Intellivision, Mattel’s video unit, and 
guides you with such soothing com- 
ments as “! have total control” or 
advance warnings like “You'll regret 
this.” In Spartans, one of the 
four Intellir cartridges, a female 
voice greets you with “Hello Com- 
1ander, computer reporting” and 


B-17 Bomber 


co-pilot in the 


neath De! 


The Atari 5200 Home Entertainment 


With Mattel’s Intellivoice, you'll hear 





ihe laywomans guide to video game: 


New Year bells won’t be ringing this year, they'll be electronically bleeping, 
after everyone has gone video game crazy for Christmas. To get your 
family in on the space-age fun, here’ all you'll need to know. 


game instructs you to “Watch out for 
flak ahead.” The suggested retail 
price for the Intellivoice is $79 with 
compatible cartridges for $36. The 
Intellivision unit retails for approxi- 
mately $200. 


THE SUPER-DELUXE MODEL 


Delight the engineers in your family 
with a video unit from Astrocade, 
Inc. The unit retails for $299 but it 
will do just about everything except 
tuck the kids in at night. In addition 
to four built-in games, the unit 
comes equipped with a programming 
cartridge so you can create your own 
computer games, electronic music 
and video art. Since you can store 
your own version of Space Invaders, 
Beethoven's Fifth, etc., on cassette 
tapes, the game-playing possibilities 
are endless. Astrocade’s galaxy of 
cartridges also offers an educational 
series, so you can chart your bio- 
rhythms and your children can study 
the multiplication tables. As a break 
from studying, children (and adults) 
will love The Incredible Wizard, a 
two-player game which places your 
“Worriors” in a maze and then pits 
them against the “Warluk” and other 
monsters. Cartridges range from 
$29.95 to $34.95. 


THE MONEY MACHINE 


Ever wanted to play the stock mar- 
ket? Now’s your chance with Odys- 
seys Great Wall Street Fortune 
Hunt—a video game where the suc- 
cess of your investments depends on 
the fluctuating prices of stocks, 
bonds, options and gold. A news bul- 
letin flashes on your screen inform- 
ing you of a brewing crisis in the 
Middle East; if you buy gold you'll 
probably make money, but watch out 
because your service stocks may 
crash. In addition to trading gold on 
the stock market, you can mine your 
own with a Pick Axe Pete cartridge. 
The $199.95 Odyssey unit has dozens 
of Odyssey cartridges, which retail 
from $14.95 to $49.95; the Voice of 
Odyssey costs $99.95. 


THE EXPANDABLE UNIT 


Coleco, Inc., a leading manufacturer 
of above-ground swimming pools, has 
made a giant splash in the home 
video game market with ColecoVi- 


By Lis Wie 


sion, the $200 unit that sports 
own extensive line of Coleco 
tridges and, for an extra $60, cai 
made compatible with Atari | 
tridges. Not only does the Colec 
sion unit come complete with Doi 
Kong (the arcade hit), but with 
expansion module #1, it will fit ) 
favorite Atari cartridges. If you’rt 
auto racing fan, you may want to 
a second $60 expansion module | 
includes a racing cartridge and 
steering and accelerator controls. 
ditional expansion modules are p 
ned for early 1983. Coleco cartria 
retail for $30. 


SELF-CONTAINED FUN 


If you fear that your family will 
an urge to tackle demons or wiz: 
just as you sit down to watch ! 
favorite program on TV, cons 
Vectrex, GCE’s self-contained vj 
unit. Just plug Vectrex into a s 
dard electrical outlet, slip on 
color screen overlay that comes \ 
each of the 12 Vectrex cartridges, 
insert your game choice. Try C 
Sweep and see how much money) 
can suck into your vacuum cle 
before being swallowed by thie 








.or insert HyperChase and Sk 


through a scenic route filled \ 
obstacles. Vectrex retails for appr 
mately $200, cartridges for $30. | 
FOR COLLECTORS | 
You can start your own librar} 
game cartridges with such new 
leases as Activision’s Pitfall!, | 
game made for Ataris VCS or I 
tel’s Intellivision that transports | 
and “Pitfall Harry” to an electri 
jungle filled~ with crocodiles 
cobras. Defend an underwater 
with Atlantis, the Imagic cartri 
compatible with either the Intell 
sion or the Atari VCS. Or b 
cranky crabs with Deadly Duck 
Fox Video game made for the A) 
VCS. Cartridges retail for app) 
imately $30 and $31.95. 


69¢ STOCKING STUFFER 


a 
The pocket-sized Video Games bt 
published by Dell, offers strategy 
many of the games and costs ¢ 
69¢. Buy one for yourself and) 
tonish your family with instant v 
game expertise. 








rs in planning and engineering 
Bernina’s Swiss designers and 
tsmen! Their goal: to create a 
ing machine surpassing even 
qina’s extraordinary standards 
uality and performance. 


he canny Swiss devised 300 im- 
yernents and new features to 
ymplish a virtual sewing miracle. 
y built-in automatic basting, 








versatile new decorative and mullti- 
purpose stitches, a special jeans foot 
for denim, a new super-quiet 2- 
speed motor so powerful it will sew 
through tough leather easy as silk, a 
needle that automatically returns to 
the ready position whenever you 
stop ... and on and on. And of 
course, Bernina’s famous self-ad- 
justing tension. 

So finely crafted, so dependable, 


it will not only be a sewing joy today 
but your family’s legacy tomorrow. 


“Bernina Introduces 
The New Sewing Standard 
For Generations [o Come 


Try it and see for yourself. Just ask 
for a demonstration at your proud 
Bernina dealer. He’s listed in your 
local yellow pages. 





Free $400 Cabinet 


Special introductory offer from par- 

ticipating Bernina dealers: get a spa- 

cious $400 sewing cabinet free when 
} you buy the magnificent new Ber- 
| nina 930. Offer valid Sept. 1-Dec. 
15, 1982, or while quantities last. 





Clip this coupon and bring it to your Bemina dealer. 
Offer exclusive of trade ins and discounts. Cabinet 
offer not available in California. 


SWISS-BERNINA, INC. 
534 W. Chestnut 
Hinsdale, IL 60521 


BERNINA SEWING MACHINE CO., INC. 
70 Orchard Drive 
North Salt Lake, UT 84054 


LARSON BERNINA CORPORATION 


NEW 930 ELECTRONIC It’s Simply Better tincsotin'S07 
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iravel talk 


Whether youre going 
around the world or 
around the corner, here 
are up-to-date tips to help 
you get where you want to 
go, and have the best time 
when youre there. 


By Phyllis Ellen Funke 


HAWAII: WHERE 
EAST & WEST MERGE 


Hawaii is a rare fusion of the familiar 
and the foreign, a land of wonderfully 
startling contrasts. When planning 
your trip, decide in advance which of 
Hawaii's many facets you wish to see, 
for each island has a distinct flavor. 
Oahu: The Gathering Place. For 
those reluctant to leave behind civili- 
zation, Oahu is the place. Most of the 
state’s nearly one million residents 
live on this island, and Honolulu is 
here, with its Waikiki section of wall- 
to-wall tourists and trades catering to 
them. For good prices on accommoda- 
tions, leave the beach block and go 
slightly further inland. Try the Prince 
Kuhio for quiet luxury, or the Marine 
Surf Waikiki for value. 

Besides the famous white coral 
beach of Waikiki, Oahu has over 130 
other beaches. Some are _ secluded, 
while others attract surfers heeding 
the call of the waves. When you tire of 
the beach, visit the awesome Diamond 
Head volcano, or some of the island’s 
waterfalls and lush rain forests. 

Also worth seeing for visitors are 
the Iolani Palace, America’s only royal 
palace (built by King Kalakaua who 
reigned over Hawaii from 1874 to 
1891), and the Arizona Memorial at 
Pearl Harbor. If you’re lucky during 
your stay on Oahu, you may catch a 
glimpse of one of Hawaii’s newest tour- 
ist attractions, sexy Tom Selleck, 
whose Magnum, PI. television series 
is shot on location there. 

From Oahu, the other islands are 
easily accessible by plane. Hawaiian 
Air offers all-day excursions to eight 
islands, including ground tours, 
fast, lunch and drinks at a cost 

) for adults, $150 for children 
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‘i: The Big Island. This is- 
t only big in size, it is big in 

id geographical wonders. 
a-strewn fields, purple 

ing wild along the roads, 











rolling ranchland and coffee and mac- 
adamia nut plantations are just some 
of the island’s sights. 

But overshadowing everything are 
the towering volcanoes: Mauna Kea, 
where one can actually snow ski, and 
Mauna Loa, which is still active. In 
fact, half the island’s interior is still 
active, and you can drive through the 
Hawaii Volcanoes National Park on 
roads that cut through lava flows. The 
Thurston Lava Tube, a tunnel carved 
by lava, is open to the public. 

Hotels include the Mauna Kea Beach 
Hotel, a luxurious resort where huge 
manta rays appear in the evening to 
cavort in the shallow water and enter- 
tain the guests; Sheraton’s new Royal 
Waikoloa on a white sand beach, of 
which there are several despite the is- 
land’s reputation for black and even 
green sand beaches; and the small but 
fascinating Volcano House, perched 
above the active Kilauea Crater in the 
Hawaii Volcanoes National Park. 
Maui: The Valley Isle. This is the 
place for celebrity-watchers, because 
stars from Carol Burnett to Johnny 
Carson have touted this land of misty 
waterfalls and blazing sunsets, where 
resort life blends into the island’s nat- 
ural splendor. 

The verdant Iao Valley and the mul- 
ticolored cinder cones of Haleakala 
Crater are some natural attractions, 
while the old whaling town of Lahaina 
is the island’s main “metropolis,” 
where visitors can watch the water for 
a glimpse of humpback whales. 

Maui has several large resort areas. 
The Kaanapali Beach Resort is on the 
west side of the island, an area that 
was once the playground for Hawaiian 
royalty. This resort area has more 
than 900 condominium rental units, 
and spectacular hotels including the 
Hyatt Regency with its waterfalls, exo- 
tic birds and collection of Asian and 
Pacific art decorating the lobbies and 
hallways, and the Maui Marriot Re- 
sort, a brand new hotel where 95 per- 
cent of the rooms have ocean views. 
Kauai: The Garden Isle. Un- 
crowded and largely undeveloped, this 
is the perfect island on which to tem- 
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porarily retreat from civilization 
single major road almost rings Ka 
running from the lush Hanalei Va 
and Bay area (site of much South 
cific filming), past gleaming w. 
beaches, to the Western desert sec 
Hikers and helicopter sightseers 
admire the green, velvety cliffs of 
Na Pali coast and the wild, cre 
valleys of Kauai’s jagged interior. 
since Kauai boasts the state’s ¢ 
navigable rivers, the visitors can 
plore the island by kayak or pleas 
boat up the Wailua River to the 
Fern Grotto. 

Condominium apartments are 
popular accommodations on Kauai 
General Information. Happil 
travelers, Hawaii’s weather chai 
little with the seasons—the temp 
ture usually hovers in the high 
and the water is warm enough| 
swimming all year ’round. Dres¢ 
casual on the islands, even at ni; 
When packing, be sure to bring s 
warmer clothes for visiting volcan¢ 

As we went to press, the lowest 
fare to Hawaii (from the west co 
was $299 round trip, but watch 
more bargains; airfares to Hay 
from California have been as low 
$99 one-way this year. 

For more information on Hawa 
resorts contact the Hawaii Visitors 
reau, 3440 Wilshire Boulevard, S} 
502, Los Angeles, Ca. 90010, 4 
385-5301. 


LIGHTEN YOUR LOAD 
When planning your next oe 
trip, be forewarned: You'll have to 


less than you did last time. You 
still take two bags plus a carry-on, 
new weight restrictions adopted by 
International Air Transport Ass 
ation allow you only 50 pounds) 
bag as opposed to the previous | 
pound allowance. Pieces of lugg 
that exceed the allowable number 
be subject to a hefty charge. The } 
rules were adopted to encourage 
conservation. Since regulations V 
the Airline Passengers Association 
vises that you check with your aif 
before you pack. —LINDEN G 
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if your family likes Maree ts 
they'll love ss 
CHOCOLATE OVALTIN eh 
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U haven't tried the great taste of Chocolate Ovaltine® 
Te in for a treat. It’s the best tasting milk flavoring 
you can buy and with our 7 essential vitamins and 
erals you're getting nutrition as well as great taste. 
exClusive flavor beads dissolve instantly putting 

e flavor in the milk instead of the bottom of the glass 


ol eee 


3° OFF any size chocolate or Malt Ovaltine’ 8 


To Dealer: Redeem this coupon for a retail customer on any size Chocolate or 
Malt Ovaltine® and we will reimburse you face value of coupon plus 7¢ for mite 
handling. Any other application constitutes fraud. For a delicious 


Coupon will be void if invoices showing sufficient pur- 


chases to cover are not produced on request, if change of pace 
| redeemed by other than retail customer or distributor, try our Original 


ya if prohibited by law, restricted or taxed. Cash value 
x | 1/20 of one cent. Ovaltine Products, P.O. Box R-7018, Malt Flavor. 


El Paso, Tex. 79975. Offer limited to one coupon per 


| customer. Expires June 30, 1983. Tastes like an 
Cc 2 
ov2i6 15 OFF é old fashioned 


A A rs SSO A PS GR em one) Se malted milk. 
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| \ christmas spirits 


Get out your party punch bowl 
this holiday season and fill it with 
a delicious but unusual drink. 


j Traditional Christmas cheer such as 


eggnog or hot mulled wine is served in 
a punch bowl at what seems like every 
gathering of the holiday season. But 


| you can start a tasty new tradition by 


serving more unusual beverages. 

“Hot” drinks should be served warm 
—temperate enough so the spirited 
flavors fuse, but not so hot that the 
liquid burns your lips. Heat them in a 
saucepan to just below boiling point. 
Remove from heat and allow to cool 
slightly before transferring to a flame- 
proof, preheated ceramic bowl. 


HOT CHOCOLATE TODDY 


3 squares (1 oz. each) unsweetened 
chocolate 

1 can (14 0z.) sweetened 
condensed milk 

1 quart milk, hot 

Y2 cup hazelnut liqueur 

Unsweetened whipped cream 

(optional) 





Melt chocolate with condensed milk in 
top of double boiler over simmering 
water until chocolate is melted. Slowly 
whisk in hot milk. Add liqueur. Whisk 
until heated through and frothy. Serve 
in mugs with whipped cream if de- 
sired. Makes 6 to 8 servings. 


COFFEE POSSET 





Posset is a party drink with a long 
lineage. In Elizabethan times, it was a 
name given to white wine beaten with 
egg yolks and sugar. The Victorians 
heated up the brew and added brandy. 
Coffee is its latest innovation. 


quart half and half cream 

stick cinnamon 

teaspoons instant coffee powder 

egg yolks 

teaspooi 

cup sugai 

cup brandy 
Ground cin on 





shly grated nutmeg 


nedium sau 


heat crean cinnamon stick. 

> heat; sin 2 minutes. Re- 

rom heat. rd cinnamon. 
ffee powde ! smooth. 

ecium bowl ' beat egg 

wily beat in e hot cof- 

re. Beat thi ire back 

an. Add nut 1 sugar. 

> low heat, ‘ con- 


; eee 


over medium-low 








stantly, about 5 minutes, until sugar 
is dissolved and mixture is thick 
enough to coat a spoon. Do not boil. 
Stir in brandy. Serve in demitasse 
cups sprinkled with ground cinnamon. 
(Excellent cold as well.) Makes 5 cups, 
about 8 to 10 servings. 


ANISE MILK 





Another wintry warmer much admired 
by devotees of Italian cappucino is a 
hot milk punch flavored with anise. 
This drink is Dutch, however, and in 
the Netherlands, skaters quaff it from 
Delft mugs in little huts set directly on 
the frozen canals. The milk simmers 
all afternoon on a small stove within 
the wooden hut and is usually dis- 
pensed by a very old man wrapped in 
many layers of shawls. The milk is 
delicious, too—and not harmed a whit 
by a jigger of Pernod! 

1 quart milk 

1 tablespoon crushed anise seed 

Yq cup sugar 

‘2 tablespoons cornstarch 

2 tablespoons water 

Y4 cup Pernod (optional) 


In medium saucepan scald milk with 
anise seed. Stir in sugar. Cook mix- 
ture, stirring occasionally, over low 
heat for 5 minutes. 

Combine cornstarch and water; stir 
until smooth. Stir into milk mixture. 
Continue cooking over low heat 5 min- 
utes longer. Stir in Pernod if desired. 
Strain and serve immediately. Makes 
4¥2 cups, about 6 servings. 


COFFEE MACAO 


All of the above (despite the substantial 
spirited seasonings) are essentially 
mild-mannered quaffs although fairly 
high in calories. A fiery baptism more 
suitable to weight watchers is a groggy 
coffee with a lip of straight cream. 





2 cups strong, hot espresso coffee 
2 teaspoons superfine sugar 
Yq cup brown creme de cacao 
Y4 cup coffee liqueur 
Y2 cup golden rum 
Heavy cream 


Place hot espresso in medium sauce- 
pan over low heat. Stir in sugar, creme 
de cacao, coffee liqueur and rum. 
When warmed through and sugar is 
dissolved, pour into demitasse cups. 


By Bert Greene 





Pour cream over the back of a s 

into each cup to the depth of % } 

Makes 2% cups, about 8 servings. 
* * * 

While these warm drinks sh 
make any party more “spirited,” 
hard traditionalists may also war 
serve more traditional fare. The fol. 
ing recipes—an unusual eggnog f 
teetotaling Christmas party an 
strawberry punch perfect for 
Year’s—are real crowd-pleasers. 


TEMPERANCE EGGNOG 


2 cups orange juice 

2 cups pineapple juice 
1 egg 

1 pint vanilla ice cream 
1 teaspoon finely, grated orange pee 









Combine orange juice, pineapple j 
egg, and vanilla ice cream in 
processor (or in 2 batches in blen 
Process until frothy. 

Pour into goblets. Garnish witl 
ange peel and serve immedia 
Makes 6 cups, about 8 to 10 servi 


STRAWBERRY SNAP 


Before your punch bowl is banisheé 
dry storage for the next twelve moh 
give it a New Year's Eve whirl with 
American cup of cheer. But take ¢ 
This libation has a rosy kick! 





Y2 cup confectioners’ sugar 
¥Y4 cup orange-flavored liqueur | 
1’ cups tequila | 
Y% cup lemon juice 
1 pint hulled strawberries (fresh ¢ 
frozen), mashed | 


1 quart frozen lemon ice 

3 bottles (750 ml each) chilled 
dry white wine 

bottle (28 oz.) chilled club sodé 


In medium bowl stir confectio! 
sugar, liqueur, tequila and lemon , 
until sugar is dissolved. Add straw 
ries and allow to stand 3 hour 
more. Just before serving, place | 
punch bowl. Stir well. Add lemon 
Pour white wine and club soda 
the top. Ladle into punch cups. M 
21 cups, about 20 servings. 


= 





Bert Greene’s latest book, Hd 
American Fare (Contemporary Bi 
1981), received the R.T. French T 
maker’s Award as the best Amer 
cookbook of the year. 
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Ral): ati is Delightful 
The Taste is DeKuyper. 








Coconut Amaretto Liqueur ¢ 48 Proof e John DeKuyper & Sone Elmwood Place, Ohio 








The secret IS 








out! 
Bakers Secret 












ker's 





$80,000 IN CASH AND PRIZES! 


Enter the Chef Boyardee—Baker’s Secret 
Pizza Bow! Cook-Off. 308 Prizes! 






C ideas for Christmas 


that cost little more than the thought 


Entry blanks at your store. 


® THE COMPLETE LINE OF NON-STICK BAKEWARE BY EKCO. 


What mother always said is true: It is the thought 
that counts. These holiday ideas will show your 


family and friends you really care. . 
never notice how much money youre saving. 


@ Become an instant cookbook pub- 
lisher—and an acclaimed gift-giver— 
by typing and collating your own rec- 
ipe book for friends. If you’re a “host- 
ess with the mostest,” let your friends 
in on your secrets by sharing your 


s culinary successes with them. 
» ® Beat the holiday rush and exchange 


bef r 


yee 


‘can get s 


e precious gift of time with a friend 
Christmas. For example, each of 
baby-sit for the other’s 
afternoon so that you 

of your shopping and 


you agre 
children 


errands done 
> Hold a cooki change. Have your 
ends bake large quantities of their 
cookie recipe hile you do the 
Then get everyone together and 
) that you ali wind up with 
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. and they'll 


batches of different, delicious cookies 
for the holidays. (For recipe ideas see 
our cookie book, page 91.) 

@ Spend an evening with your family 
telling stories to one another—either 
fond reminiscences or fanciful fiction 
—and appoint one person as secretary 
to tape-record the tales. Then make 
copies of your recordings on blank cas- 
settes (only a couple of dollars each), 
and mail them to far-away relatives. 

e Throw a “round robin Christmas 
caroling supper dish” party! Organize 
your friends in the neighborhood for 
an evening of caroling from door to 
door. The twist is that at each of your 
neighbor’s houses, you not only sing, 
but you step inside to enjoy part of a 
warming supper. Plot out your carol- 



























































ing route in advance so that you 
gress from appetizers to soup to en 
to dessert. 
e Barter your talents. For instance 
youre a whiz with makeup but 
friend is all thumbs, yet your pl. 
wither and die while hers blosg 
why not trade skills? Decide 
many makeup jobs to exchange 
some expert plant care and advice 
e If you have a large family, be Ch 
mas elves to one another! Put all 
names into a hat at the beginnin| 
the month, and have each person 
out a name and keep it a secret. 
the rest of the month you becon 
group of Santa’ helpers—leay 
small gifts, candies, funny notes 
poems—for your chosen person. 
the deeds are done anonymously u 
Christmas Day, when the elves re 
their identities! 
e Frame a favorite photo for a 
with lots of memories. Find a ph 
graph with sentimental value and 
it and frame it yourself. Oakta' 
colored cardboard makes a fine 
board, and you can make p 
frames by decorating a wood or c 
board frame or by quilting a fr) 
from fabric scraps. 
e If you have to cut down on the n 
ber of gifts under. the tree this y 
one way to make your children fee 
though they’re getting lots of 
things is to hold a toy, book or cloj 
exchange. Set a date with your fri¢ 
and have them bring things (in { 
condition) that: Are no longer use¢ 
their children. Then let the youngs 
have a good time choosing ne 
them) toys, games and books. 
e Band together and share the foot 
season with other “sports wido 
Draw up a schedule of televised i 
ball games, and have each wife 
her house and hospitality to the 
of football fans for one game. That 
you'll each have to put up with onl 
day of football . . . instead of many 
e@ Make a treasure chest for cre 
kids. Decorate a large cardboard ca 
and turn it into a box of fun by fill 
with scraps of fabric, pipe clear 
cardboard tubing, tape, scissors, ¢ 
old clothing, bits of hardware, etc., 
then stencil “Costume Box” or “C 
Box” on the side. Children will be 
lighted by the endless possibilities 
playacting and making toys. 
e Have a_ tree-decorating evel 
(serve coffee and cake) in which tht 
quirement for attendance is that 
guest bring a homemade ornament 
e If you celebrate your Christmas} 
a crowd—a big, extended family 
large group of friends—instea 
choosing one person to prepare a Jj 
for dozens, have each guest bri 
dish. With everyone eager to 
something special, you'll have a 
gourmet feast. 



























Sie eases ia aes 
— - \ ee 


Ff 





Because it has the 
quality of our mixer. 


For more than 60 years our KitchenAid 
Mixer has been making food preparation 
easier for people who love to cook and 
bake. 

Now KitchenAid introduces another 
great kitchen helper, the KitchenAid 
Multi-Function Food Processor. 

It has a much larger capacity than 
standard food processors. An attractive 
design that complements any kitchen. And 

many easy-to-store attachments, 
both standard and optional. 
Because it’s built so well, we 
back it with a One Year Full 
Warranty for parts and labor, 
plus a Five Year Limited 
Warranty on the motor. 
The new KitchenAid Food 
\ Processor is versatile enough 
for any lifestyle. Together 
with the KitchenAid 
Mixer, it gives you a 
kitchen combination 
that can’t be beat. 
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Cachan hid’ Don't Settle for less; 


Hobart Corporation, Troy, Ohio 45374 


Are you getting the 
most out of your job, 
and making the most 
of yourself? Here are 
answers to your questio 
on working life—in the 
office and at home. 


By Shirley Sloan Fader 


Q. Is it appropriate to give my bos 
Christmas present? 

A. In general, no. A boss may 
subordinates a holiday gift as a to 
of appreciation and in recognitio 
their efforts, while also establishin 
mood that your office is a pleas 
place to work. But as an employee, 
should never initiate the gift-giv 
since it can look like an attemp 
buy favor. 

If you and your ‘boss have a lo 
term, one-to-one relationship and y 
boss has given you holiday package 
the past, you might reciprocate. B 
you are in doubt as to whether or 
to give a gift, don’t. 





Q. If I hold a party at home, how ¢ 
invite some of my colleagues and 
others without offending anyone 
can't afford to invite everyone. 
A. You avoid offending by choo 
your co-worker guests from a cle | 
defined group. There are various ki 
of safe groups, such as the peopl¢ 
your car pool or the ones with “i 
you eat lunch. Others recognize t 
people as your “personal” friends 
there will be no hurt feelings. Or, 
can invite everyone in your immed 
section or department. It is when th 
is no clear dividing line and others 
forced to wonder “why she inv 
them and not me” that you offend. 
Another tip: Never limit your B 
ness guests to a group of bosses. No 
would be offended by this, but 1 
might laugh at you for trying to in 
tiate yourself so clumsily. The rev 
is fine. Inviting only subordinates 
be appreciated as a gracious gest} 
indicating you respect and like the} 





Q. One of my supervisors often dr 
too much at our annual party. me 
gets a little offensive and “gropy.” 
do I handle this with dignity sq 
don’t hurt our working relations 
A. You can protect yourself by m 





LADIES’ HOME JOURNAL + DECEMBER 1982 




















e youre always with other people 
not standing alone in a quiet cor- 
_ If you are stuck with him, smile 
_murmur, “Excuse me, I’m off to the 
fies’ room,” or “Oh, there’s Rita. I 
je to give her a message.” Or, stop 
eone else and turn your uncomfor- 
e twosome into a conversational 
besome. Also, try holding a partial- 
Iled glass of something. Then, if the 
jping begins, give his hands some- 
ag else to do by forcing the glass on 
\ and saying, “Hold this please. I 
e to get something from my purse.” 
vetty Harragan, a lecturer on 
- job problems and author of 
nes Mother Never Taught You 
yrner, paperback $2.95), emphasizes 
'need for rescuing yourself from a 
er—not only for your own self-re- 
ct, but because of the disastrous in- 
retation that others may give to the 
dent. “You cannot allow these men 
appropriate you physically. Others 
| be surprised and think that you 
the groper are romantically in- 
ved. Or, they will realize what is 
pening and write you off as lacking 
gh common sense to stop it.” 


| 

























read that executives accomplish 
ortant business at business parties. 
s that apply only to top-level people 
nanyone do this at an annual com- 
party? 
ost people spend all their time at 
pany parties huddled together 
a few of their best buddies. Yet the 
_ holiday purpose of the occasion is 
roduce a feeling of being part of a 
ed organization. You should get to 
people in other departments and 
itions. The party gives you a chance 
2arn more about them and let them 
out more about you. 

moving around and talking to 
rs, you may hear about another 
possibility, or even create an oppor- 
ity. For example, if you want to 
yme a sales representative, you 
d—in perfect honesty—say to the 
's manager that you’ve heard inter- 
ing things about the new sales pro- 
n. How is the campaign doing? 
iryone enjoys talking about her/his 
| job. During your conversation it 

be natural and sensible for you to 
ition you’ve taken a sales course at 
cal college and you're interested in 
oming a sales rep. Then it will be 
7 and comfortable the following 
k to bring your résumé to the sales 
sutive and then follow up later. 
t a party, you can make a career 
‘e that might be very difficult within 
usual company routines. End 





rley Sloan Fader is a career special- 
Her new book is SUCCESSFULLY 
{R AFTER: A Young Woman’ 
Je to Career Happiness, McGraw- 
, paperback $6.95, hardcover $15.95. 
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Ah message of massage 


Take a break from your | your hectic holiday schedule with 
this ancient form of therapy. Whatever method 
you choose, you'll feel good from head to toe. 


By Sherry Suib Cohen 


What has no calories, is ace than 
an analyst and is a tonic for tension, 
headaches, writers cramp, tennis 
elbow, the common cold and depres- 
sion? It’s a massage, one of the nicest 
ways to calm frazzled nerves and relax 
tense muscles. If the hectic pace of the 
holiday season makes you tired and 
nervous, a soothing massage might be 
the answer to your problems. Or you 
can learn how to give a massage, and 
then give one to someone you love as a 
Christmas present. 

Massage has been used as a healing 
art since ancient times. In The Chi- 
nese Art of Healing, Stephen Palos 
writes: “Man’s original medical tool is 
his hand, which he has always instinc- 
tively used in order to alleviate pain. 
Whenever he is struck, stung or seized 
with a cramp he involuntarily puts his 
hand to the painful spot in order to 
protect it or rub, knead or massage it.” 

Today massages come in three basic 
categories: Swedish massage; Oriental 
influence massages, such as Shiatsu; 
and medical massages, ususally given 
by physical therapists. 


SWEDISH MASSAGE 


The most popular kind of massage— 
and the type people are most familiar 
with—is the Swedish massage. This is 
the type usually given in health clubs 
and beauty salons. According to Mari- 
lyn Frender of the American Massage 
and Therapy Association, a Swedish 
massage is the best kind for a person 
who’s never had a massage before, or 
someone who wants a relaxing experi- 
ence rather than a therapeutic one. 

If you are healthy, but tired, tense or 
under a lot of stress, a good Swedish 
massage can make you feel relaxed and 
problem-free. The rhythmic strokes— 
such as kneading, stroking, slapping, 
tapping—are applied head to toe to re- 
lax tense muscles and stimulate the 
circulation. And the increased blood 
flow throughout the body means that 
all your organs are receiving more nu- 
trients, so you are left with a sense of 
health and well-being. 

Says a spokeswoman at the Eliz- 
abeth Arden Salon in New York where 
celebrities such as Joan Kennedy, Liza 
Minnelli and Gloria Vanderbilt reg- 


ularly indulge, “A Swedish massage, 
unlike some other types, should never 
hurt. Tell your masseuse if you feel 
pain.” The spokeswoman also stresses 
that massage is for every body. “No one 
should be ashamed or shy because she 
thinks she is too fat, too thin, or too 
droopy.” 

A professional Swedish massage can 
range in price from $10 per half hour 
at many health spas to $50 at elegant 
salons. Local gym and health club 
masseurs and masseuses will make 
private house calls, but check the price 
in advance. Tips should be fifteen to 
twenty percent of the fee. 


ORIENTAL INFLUENCE 
MASSAGES 


Popular massage techniques that have 
come to America from Asia include 
Shiatsu (also known as acupressure) 
and reflexology. These types of mas- 
sages are also called “zone therapy,” 
because they each work from a de- 
tailed map that indicates how the body 
can be affected by pressure on specific 
points. 


Shiatsu/Acupressure. In Japan- 
ese, shi means finger and atsu means 
pressure, and the purpose of this mas- 
sage is to stimulate certain nerves 
throughout the body by pressing them 
forcefully with the thumbs. This re- 
laxes contracted muscles and relieves 
pain. The theory behind this kind of 
massage is that the body is divided 
into sections by imaginary lines called 
“meridians” and covered by hundreds 
of “points”—the same points used by 
Chinese acupuncturists. But in Shiat- 
su, firm pressure rather than needles 
is used on the points. 

For instance, if you wanted a Shiat- 
su massage to cure a headache, you 
might very well find the therapist 
massaging your hand, because some of 
the points that affect the head are 
located on the hand. If there’s nothing 
wrong with you besides tension, you 
can have a complete acupressure mas- 
sage that will have the same relaxing 
effect as a Swedish massage and will 
leave you with a sense of inner calm 
and tranquility. Proponents say that 
the acupressure or Shiatsu massage is 
a form of preventive medicine, and in- 

















deed, many converts swear they ¢ 
down with fewer colds, headaches 
other assorted ills than they use 
One important difference bet 
Swedish and Shiatsu: The Orie 
massages can sometimes be unco 
table, especially when there is a 
jury or illness being treated. 

There are Oriental-style mas 
centers springing up throughout 
country; check the phone book for 
near you. Prices vary, but in a t 
New York spa, a forty-five-minute 
atsu massage—including hot and 
baths and the use of the steam 
sauna rooms—costs $40. 


Reflexology. Reflexology is at 
cient Chinese method of foot mas 

used to diagnose and treat disordey 
the entire body. It is based on 
theory that the foot is a microcos 

the body, and that for every import 
muscle or organ area there’s a co} 
sponding spot on the foot. For 
stance, the bottom of the big to 
massaged for sinus and neck p 
lems. Deep pressure on these key s 
is said to alleviate many pains 

health disorders. A complete mass 
of both feet leaves the whole body 
ing relaxed. Prices for this kin 
massage begin at $35 for an hour ¢ 
a half. 


MEDICAL MASSAGE 


Performed by trained physical th 
pists, medical massages are only gi 
after the patient has been oval 
by a physician. These therapetr 
massages may include Swedish ; 
Shiatsu techniques, but they are "| 
dominantly based on a Ge 
method called connective tissue 
sage. (The connective tissue lies { 
beneath the skin, connecting it to 
underlying muscle.) 

“There must be a medical real 
do this kind of massage,” says 
Hofkosh, director of physical theré 
at the Institute of Rehabilitation ¢ 
Medicine, New York University Mé 
cal Center, “and the reasons can 
clude low back pain, tight musd 
after fractures or injuries, gall blad 
and bladder conditions, kidney pr 
lems, etc. A physical therapist u 
massage as a way of manipulating 
outside of the body in order to aff 
the internal organs; it helps aid he 
ing by stimulating the tissues to 
what they are supposed to do.” 

If you think you may benefit fr 
this kind of massage, see a physici 
who may recommend it or anotl 
form of therapy for you. Do not call) 
individual therapist or the therapy 
partment of a hospital or univers 
first, because you cannot be treaj 
without a doctor’s recommendati 
Medical massage costs (continu 










SPECIAL WINTER 
SNOWBALL SALE! 


The snowball 
that came in 
from the cold. 


The'same frosty, full-lead 
crystal “Snowball” candleholder 
that is admired all over the 

world, is now yours at an 
unprecedented saving. 
It's Kosta Boda’s very 
warming gesture to 
introduce you to the 
joys of owning and 
giving handcrafted 
Swedish crystal. 
Available now ata 
selected store near 
you, the “Snowball” 

is 4” diameter, and 
comes gift-boxed 
complete with 
warmer candle. 

Light up winter for 
yourself and warm all 
the hearts on your 
Christmas list. 


Regularly $15.00. 


Now $9.95 


Until December 31st Only. 
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Swedish Crystal 
Clearly, the best. 


Prices shown are manufacturer's suggested retail prices 
For brochures, send $1 to Kosta Boda, Dept. SR2-81, 225 Fifth Avenue, New York, NY 10010. In Canada, 68 Carnforth Road, Toronto M4A 2K7 





introducing the first microwave container tha : 
freezes, cooks and serves beautifully for only °1.° 


When you discover all they can do, you'll be 
amazed at how little they cost. Because with 
New Hefty Food Containers, a whole tasty 
meal can go from freezer to microwave to table 







help keep food fresh and help prevent “free| 
burn.” Their clear plastic lids let you see wh 
inside without guessing. ‘And they’re made 


with a lightweight, durable plastic that’s ste 





BE 


to leftover storage—all in the same 
decorator dish! And unlike most ex- 
pensive glass containers, Hefty Food 


resistant and completely dishwasher safe. 
New Hefty Food Containers. The amazingly) 
inexpensive dish that’s as modern and 


Containers have a special snap seal to 


convenient as your new microwave. 


MOW Hefty Food Containers *Sugegested retail price, pint size. 144-pint size shown 


MASSAGE 


continued 


approximately $40 and, if prescribed 
by a physician, is covered by most 
health insurance policies. 


WHO AND WHAT 
SHOULD NOT BE MASSAGED 


e Anyone with sensitive veins or vari- 
cose veins. 

e@ Eyes with contact lenses in them. 

e Anyone who has swelling or pain, 
inflamed joints, burns or bruises, un- 
less massage is recommended by your 
physician. 

e Anyone who has ever had phlebitis 
or a blood clot. 

e Anyone with an infectious disease. 

@ People with certain forms of cancer, 
including malignant carcinoma. 

@ People that have certain serious 
skin conditions, including lupus eryth- 
ematosus. 

@ Any area of the skin where there are 
warts or moles, or anyone with fibro- 
sitis or a hernia. 

In addition, always make sure you 
tell your masseuse or physical thera- 
pist of any medical conditions (includ- 

‘ pregnancy) that you may have. 


WTO CHOOSEA 


if someone 


a head st 





you know can recommend a profes- 
sional masseur or massage therapist 
for you, or if you are referred by a 
doctor, physical therapist or sports 
trainer. 

If not, Ms. Frender advises that you 
look in the Yellow Pages and check the 
ads to find someone who is a member 
of the American Massage and Therapy 
Association. In order to be members, 
she says, massage therapists must be 
able to prove that they have studied 
for over one thousand hours. Also, if 
your state is one that licenses profes- 
sional massage therapists, you should 
check for this, too. 


LEARNING TO GIVE 
A MASSAGE 


Although massage therapists are pro- 
fessionals, anyone can learn to give a 
massage to a spouse or friend. Work- 
shops and courses are given in many 
local universities and adult education 
centers. 

For beginners, back or foot rubs are 
a good starting point—avoid face mas- 
sages until you know what you're 
doing. Make sure your strokes are 
gentle, smooth and rhythmic—try not 
to squeeze or pinch. “Touch is very 
soothing,” says Ms. Frender, “and any- 
one can learn how to use it in mas- 
sage. You are relaxed when you touch 
and stroke a pet; try to be just as 
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relaxed when you give a massage 
you feel comfortable giving it, the} 
son you are massaging will feel ¢ 
fortable receiving it.” 

For more information on mass# 
read The Massage Book, by Ged 
Downing, Random House $6.95. |} 


LADY IN WAITING 
By Gladys McKee Iker 


Lady, lady, while you wait, 

Feel love blossom, feel it grow, 

If small fears whisper in the night, 

Lady, lady, let them go. 

Bearer of a miracle, 

Your gold hair falling as a shawl 

Around your shoulders, trust your 
heart, 

| Time will pass and joy befall. 

Lady, lady, while you wait 

Know this is every woman's share, 

Beneath your heart a small life 
forms "@ 

We smile to see you pass, so fair. 

Enchantment is yours and hope | 
replete, 

Lady, lady, while you wait 

You walk with dreams winged to 
your feet. 


LADIES' HOME JOURNAL + DECEMBER 
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the American designer 
introduces the 
Great American Briefcase. 
Three cheers forthe | 
red, white and Lou. And you 
At fine stores everywhere. 
Lou Taylor, Inc® 
330 Fifth Avenue, New York, NY’ 








AND STILL 





Too much food and too much al- 
cohol are as common during the 
holidays as tinsel and twinkling 
tree lights. This year, don’t let 
indigestion, hangovers or the 
general blahs spoil your fun. 


By Sarah Hayes 


SEASONAL STRESS 


The holidays can take their toll. Not only do you 
tend to eat and drink more, but you probably feel 
more tension as you battle the crowds doing last- 
minute shopping and entertain friends and rela- 
tives. Since emotions affect the workings of the 
stomach, this added stress hinders the body from 
digesting food as efficiently as it might other- 
wise. The result: indigestion and heartburn just 
when you want to feel your best. 

You can, however, minimize the effects of 
stress and improve your digestion: 
e During the holidays, try to get as much physi- 
cal exercise as you can—perhaps more than 
usual. A long run or invigorating swim, if possi- 
ble, will take the edge off your nerves and relax 
your whole body. Also, after a big festive meal, 
suggest a walk around the block. Make the 
whole family come along. This will relieve gas- 
tric tension caused by a cramped sitting position 
and speed up digestion. 
@ Even if you're in a hurry, don’t fill up on party 
hors d’oeuvres as a substitute for a meal. Hunks 
of cheese, rolls of salami and baby quiches—all 
washed down with liberal amounts of alcohol— 
are unlikely to please anyone's insides. In fact, 
most treats on the canapés tray are high in fat, 
which stays in the stomach longer than other 
foods and generally slows down digestion. To 


placate your stomach, eat something—a piece of 
fruit, half a sandwich—before you go. Some peo- 
ple swear by yogurt because it’s a source of 
protein, B vitamins (which are lost due to smok- 
ing and drinking alcohol), and calcium, which 
soothes the nerves. Yogurt with live cultures, 
most often available at health food stores, also 
promotes the growth of beneficial stomach bacte- 
ria, which aid digestion. 

e Stress may also lower your resistance to food 
allergies. Even if a certain food hasn’t given you 
trouble recently, avoid it during the holidays if 
you suspect you may have an allergy to it. 


BEWARE THE SWEET TOOTH 


The post-holiday blues may not be just a letdown 
from all the excitement, but rather a withdrawal 
from too many sugary foods. According to Mar- 
jorie Libin, a nutritional counselor in New York 
City, too many sweets—fruitcake, cookies, plum 
pudding and other traditional holiday goodies— 
cause the blood sugar level to rise quickly, along 
with your spirits, and then plummet an hour 
later. Alcohol and beverages with caffeine have 
the same effect: They stimulate the system, caus- 
ing an increase in the glucose level in the blood, 
often followed by a sharp dip. 

Overindulgence in sugary foods for several 
days, says Libin, has a cumulative effect, and 
some people may feel depressed for up to a month 
after the holidays. While anyone is apt to suffer if 
she eats too much sugar, someone with hypoglyce- 
mia, a condition characterized by wildly fluctu- 
ating levels of glucose in the blood, may experi- 
ence sweating, tremors and crying spells. Chil- 
dren are particularly vulnerable to sugar over- 
load. The best advice is to eat sweets in modera- 
tion and, difficult though it may be this time of 
year, to limit the kids’ intake of goodies. Munch 
on non-sugary foods such as nuts, especially al- 
monds, which are high in calcium and are there- 
fore believed to have a calming effect. 


HEADACHE FOODS 


Do parties give you headaches? The following foods 
contain the substance tyramine, which causes 
headaches for some people. But while tyramine 
can have deleterious effects, its also a natural 
stimulant and a great talk inducer, giving the 
items below a reputation as super party foods. 


e Champagne 
@ Aged beef 

®@ Chocolate 

@ Ripe bananas 


e Aged cheese 

e Pickled herring 
@ Chicken livers 
@ Sour cream 


e@ Beer @ Soy sauce 


@ Sherry or red wine, especially Chianti 





GOOD ACID, BAD ACID 


If you eat more over the holidays, any stomach 


problems you might have are likely to be aggra- 
vated. Many older people, for instance, lack hy- 
drochloric acid, a digestive “juice.” While over- 
acidity is usually associated with indigestion, an 
insufficient amount of acid also (continued) 
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STILL BE MERRY 


continued 





creates problems. Too rapid digestion 
is another concern for some people: 
The stomach empties too quickly, leav- 
ing the person feeling nauseated. A 
doctor must diagnose the ailment, but 
excessive burping during and after a 
meal could be a clue. Some nutrition- 
ists maintain that both conditions can 
be helped with an adequate intake of 
B-complex supplement, niacin and be- 
taine hydrochloride or glutamic acid 
tablets. 


FOLK REMEDIES 


To help you eat, drink and still make 
merry, here are some time-honored 
folk cures as well as advice from nutri- 
tionists. But we guarantee absolutely 
nothing if you give in and pig out on 
plum pudding. 
e@ Calcium and vitamin C taken before 
drinking alcoholic beverages may help 
prevent a hangover. While no one is 
quite sure why this combination 
some people believe that cal- 
cium has a soothing effect and vitamin 
helps in the absorption of calcium. 
iggested dosage: 500 to 1000 milli- 
of vitamin C taken with 1200 to 
milligrams of calcium. 
paya, both in its natural state and 
let or powder form, has been 


works 


The look...the feel...of silk from the Orient. 
Now yours in a pantyhose. 
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Sheer Elegance’ 


Imagine...pantyhose that looks and feels like real silk.™ 
It's Sheer Elegance. Silky, smooth, radiant! 
Sheer Elegance Control Top, too. 
Nothing beats a great pair of leggs.™ 
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found by some to relieve indigestion, 
heartburn and diarrhea. Papaya tab- 
lets or powder can be obtained from 
health food stores and should be taken 
before eating. 

@ Garlic is usually associated with bad 
breath, not good digestion. But allicin, 
a chemical in garlic, reportedly stimu- 
lates the walls of the stomach and in- 
testines to secrete digestive enzymes 
and neutralizes toxins and undesira- 
ble bacteria. To help digestion, the 
garlic may be eaten raw, cooked in 
food or taken in tablet form (if you feel 
it’s worth it!). 

e Other followers of folk medicine tout 
the virtues of apple cider vinegar, 
which they see as a pure form of acid 
intake. For good digestion, say propo- 
nents, take two teaspoonfuls in a glass 
of water before eating. 

e@ When you've had too much alcohol, 
drink two quarts of water before retir- 
ing. Alcohol dehydrates the body, so 
you need the extra fluid. 

@ Two aspirins, plenty of water, a vita- 
min B-complex and C supplement help 
some people prevent a hangover. The 
vitamins replenish those lost through 
drinking and smoking and the aspirin 
wards off headaches and helps you 
sleep. If you can’t take regular aspirin, 
try acetaminophen. 

e For the morning after, there’s no 
sure-fire remedy. Some people believe 








in a hair of the Hound—in other w 
sipping a Bloody Mary or some a 
alcoholic drink to relieve a hang’ 
but there is no scientific proof that 
method works. Indeed, adding r 
alcohol to your..system while y¢ 





still recovering from the effect} 
overindulgence may only delay ref 


ery. The best advice is to drink fig 
—water, club soda or fruit juice— 


a tepid shower, relax—and mal 
firm resolution for the next time. 


WINTER WALK 


It seems | have been running 
since | was very small, 

and scarcely ever did | stop 
to catch my breath at all, 
except for honeysuckle 
climbing up a tree, 

or to touch a slate blue moth, 
and at twenty-three 


to pledge my heart and then 
running after small ones... 
No one told me when 

| would wake this morning 
as the rusty, dry leaves talk 
and with a heart grown wiser, 
learn to walk. 


pause beneath a quarter moon 


{ 
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By Gladys McKee Iker || 
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eautifully in sleek, sensuous Sweet Nereniiatecne | 
and matching bikini are luxGrious satin tricot lavished — 
able in underwire, light fiberfill or demi-bra. 

8.50. Bikini $6. In asymphony of colors. 
Nothings by Maidenform” aa 
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Tips on tree trimming 


h, Christmas tree ... trimming it is supposed 
to be fun, and the results spectacular! And that’s 
the way it will be if you organize lights, tinsel, 
garlands and ornaments separately, then put 
them on the tree in order. 

The lights go on first. If you are using more 
an one strand, plug them together and coil them by winding 
ound hand and elbow; sling over your arm. Place them on the 
ee starting at the top, to illuminate the highest boughs. Space 
phts evenly, spiraling downward as you go. 
ere necessary, secure lights to branches with 
astic twist ties (the kind that come with plastic 
gs). When you reach the base of the tree, wrap 
rd around trunk. Run the cord from the back of 
e tree and along wall to the outlet; add an 
tension cord if necessary. 

Tinsel comes next. Resist the temptation to 
mply close your eyes and toss. Tinsel, when it is 
refully hung on the branches, reflects the light 
d seems to give the tree “depth.” Once again, 
art at the top. Hang a few strands at a time, 
stributing them evenly, working from the trunk 
itward to the tips of the branches. 

Add garlands—popcorn, cranberries, paper chains—next. Spi- 
1 them down the tree (judicious placement can camouflage bald 
pots). Now it’s time for ornaments—balls, miniature toys, candy 
nes. Naturally, hang the heaviest ones on the sturdiest 
anches; save the lightweight ones for delicate branches. 

Now all you have to do is wait for Christmas. And the sound of 




























corn & cranberries 


ou hardly need to plug in your electric lights to 
brighten up your tree. Ropes of popcorn and 
cranberries are easy-to-make, traditional and 
striking decorations. And even young kids can 
join in the fun of stringing them together. 
You'll need a crewel embroidery needle, a thimble, button 
nd carpet thread, plus popcorn and/or cranberries. Short 
rings are easier to work with because they don’t get 
angled or knotted. Measure an arm’s length of thread 
lus 4 to 5 inches. Thread the needle, and knot the end of 
he thread, leaving a 3-inch tail beyond the knot. 

For popcorn, the 10-ounce can of kernels is plenty (day- 
ld. popped corn is best, because it’s less likely to crack). To 
tring: Point the needle into the center of the tough kernel 
ide and push it through the puffed white side. Then, 
vhen you're finished, knot the thread, again leaving a 3- 
nch tail. You can use these tails to attach segments of the 
yopcorn rope together. 

For cranberries, the secret is to poke the needle through 

the stem end and push through the fresh cran- 
berry. (Since cranberries can be hard, use a 
> thimble to protect your fingers.) Again, 
“- leave a 3-inch tail at either end of 
2 the string, so you will be able to 
? tie many segments together 

r | 



















o| into a l-o-n-g strand. 
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rm hang-ups 


ecking the halls with wreaths and garlands for 

the Christmas season can be a disaster for the 

plaster. You can, however, hang the prettiest, heavi- 

est decorations without noticeably scarring your 

walls by careful positioning of nails—or screw-in 

cup hooks—and invisible hanging wire, which is 
strong, practically impossible to see when in use and available at 
hardware stores in a variety of weights. Place nails up high, and 
hang decorations at whatever height you want by adjusting the 
length of the wires. 

One nail or cup hook should be enough support 
for most hangings, but if your decoration is very 
heavy or very delicate, use two, one for each side 
of the hanging. 

Before you pound any nails or screw cup hooks 
in anywhere, stick an inch of masking tape over 
the spot so you won’t crack the plaster, then ham- 
mer the nail in through the tape. 

To hang a wreath or garland, run a doubled 
wire from the nail level to hanging level; add 
three inches to the length of the wire, then knot 
it, loop and tie around the wreath, pull the wire 
back through the doubled wire and hang. 

Christmas stockings can be heavy when filled, too heavy for 
the small nail that easily supported the empty stocking the 
night before Christmas. Best to be prepared, and use a strong 
nail or cup hook from the start. Place it in an obscure spot, such 
as a groove in the mantel. If there is no groove, place nail at 
intersection of mantel and wall. Loop the end of a length of 
invisible wire over hook; thread ends through stocking and knot. 


ia. 


(PSX Keep it green ZHRY 


Decorative cut Christmas greens displayed throughout the house 
will last days longer if you: ® Remove excess foliage and trim the 
stems with a sharp knife or shears. @ Soak stems for several 
hours in water at room temperature before arranging. @ You can 
also create a stunning centerpiece by arranging greens in 
lukewarm water (add a floral preservative). The Christmas tree 
will stay greener and fresher if you: @ Cut an inch off the trunk, 
then place tree in a pail of lukewarm water for three or four 
hours before setting it up. @ Avoid positioning the tree near any 
source of heat. @ Use a stand with a water reservoir. (Reservoir 
should be refilled daily with plenty of lukewarm water.) 
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Christmas wrap-up a 


Do you sometimes fear that you're spending as 

much on Christmas wrapping paper as on gifts? Here Bo. 
are some ways to save: @ Premeasure the amount of AS 
wrapping you need before you cut it. @ Save scraps 
for wrapping small packages and stocking stuffers, or 
tape scraps together (on the inside), matching pat- 
terns to create a whole “new” sheet. @ Achieve a sleek, 
sophisticated look with brown butcher paper. [ 
e Wrap with fabric—it’s flexible and doesn’t = i 


tear when youre struggling Se _ A> 
ox 
: 


with hard-to-wrap gifts. (Old 
“— 


















patterned sheets are ideal.) 
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rtificial Christmas trees— 
a people either love them or 
f hate them. Traditional- 
ists, of course, abhor the 
3 idea of putting the family 
Christmas presents be- 
neath a polypropylene pine. Yet so 
many of the ersatz trees are now being 
sold, it’s likely that even some tradi- 
tionalists are breaking down. 

Here are some tips to help make this 
Sele purchase less confusing: 

1. Know what size tree you want 
before you go shopping. Be sure to 
measure the height of your ceiling so 
you don’t buy too tall a tree. 
| 2. Decide how much you want to 
= spend. Artificial trees are less expen- 
sive than real trees in the long run 
(because they can be reused year after 
year), but deluxe models can be expen- 
sive. Floor trees (5 feet and over) cost 
between $39 and $300, with the aver- 
age 6¥-foot tree costing about $75. 
With proper care, an artificial tree will 
last for ten to fifteen years or longer. A 
6'42-foot natural tree may cost around 
$50 and lasts only a few weeks. 

3. Make sure you understand how 
to assemble the tree you select. One of 
the easiest-to-assemble trees is made 
up of a number of “panels” that hook 
onto a center pole. There is also a tree 
that needs to be assembled only once. 
The branches simply snap into a pole. 
To store, the tree turns upside down 
f and folds compactly. 

4. Make sure the tree you buy is 
flame retardant. Also, be sure you 
have the correct lights to use with an 
artificial tree. The old-fashioned hot 
lights can melt the plastic needles. 

And, yes, there are a number of 
things to be said in favor of artificial 
Christmas trees. They don’t dry out, so 
they can be displayed as long as you 
like, and there are no needles or 
spilled water on the carpet. 

—Lots LIBIEN 








Modern manners 


At a party I attended, the only beverage was 
wine punch. When I asked for a soft drink, the 
hostess seemed miffed. Was I out of line? 


Absolutely not. As far as I am concerned, it is 
the duty of every party-giver to offer non- 
alcoholic beverages along with the alcoholic 
Incidentally, it’s also wise for a hostess 
p ar e on her guests’ glasses. People 
rarely request 
refills—it’s up 
to her to offer 
and to be sure 
no one drinks 
too much! 
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decorating, partying, visiting. . 
















1 Reconfirm any holiday 
travel plans. If you 
haven’t made reservations 
yet, call immediately. (Pray 
that it’s not too late.) 


4 & 5 A good weekend 
for a family bakefest. 

Try our celebrity cookies 
or our coffee cake (see pages 
50 and 92). So. 


8 Start helping children 
with craft projects for 
Christmas presents that 
they can give. 


for friends.) 






















11 Hanukkah actually 
begins at sundown on 
the 10th, but today is the 
first day. A candle is lit 
each night for eight days. 


14 A good time to buy a 
freshly cut tree and still 
count on a good selection. 











organized. 









17 Check last year’s tree 
lights for frayed cords, 
broken sockets, etc., and 


replace them if necessary. of the month. 








20 Use priority mail 
from now on to make sure 
last-minute purchases 

arrive before Christmas. 









23 Fora full night of sleep 
Christmas Eve, make 
sure all toys are assembled 


today or tomorrow. for Santa. 


Our daughter has invited 
her college roommate home 
for the holidays. She’ll be 
with us on Christmas morn- 
ing when we open our gifts. 
How should we handle this? 


You need not lavish gifts 
on your daughter's friend, but you’ll probably 
want to place one nice present for her under 
the tree. And if it is your custom to fill 
stockings with inexpensive items, you might 
want to give her a stocking, too. It would be 
appropriate for your guest to give a gift to 
you and your husband, her host and hostess, 
or if there are young children in the family, 
she might give them gifts instead. 
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Your Holiday Calendar 


Shopping, baking, entertaining, wrapping, tree-trimming, cook 


December, we've put together a calendar to organize all the cho 
ES 
DECEM™M BER 


2 Compose your Christmas 
lists (a Christmas card 
mailing list, for instance, 
or a list of gift ideas 


6 If you look forward toa 
fancy New Year’s Eve out 

on the town, it’s a good idea 
to make reservations now. 


9 Want holiday party 
clothes? Buy now before 
the selection dwindles. 


12 Try a pre-Christmas 
brunch—one way to 
celebrate with friends 
without intruding on 
family activities later. 


15 Don’ forget stocking 
stuffers! A paper bagfor . 
each member of your family 
will help keep things 


18 Stay out of the stores— 
this is probably the 
most crowded shopping day 


21 Check to make sure 
you have cranberries, 
yams and other easily 
forgotten items. 





24 Sing carols, hang up 
the stockings, drink 
eggnog, leave out cookies 


CONTINGED 


Our T id 


ay 






















. To help you fit everything in 






































signing Christmas | 
cards; stock up on liq 
and other nonperish 
party items. 


7 Head for the store 
today, tomorrow and_ 
Thursday may be the 
lightest shopping day 
of the month. 


‘10 Mail big packa; 

today. Mailing now 
give you a cushion i 
busy holiday season. 











































13 This is the very 
day to mail anything 
overseas or to Alaské 
and Hawaii. 













16 Buy apinata 
for the Mexican 

holiday La Posada, 
which starts today. 




















19 Have a wrappini 
day, and keep the res 
the week free for oth} 
activities. 
















22 Begin to defrost 
your frozen turkey 
in the refrigerator. 
Allow 24 hours for e¢ 
five pounds. 


25 Celebrate! 






—KATHERINE BARE 
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How old must mf 
and nephew be befo: 
stop giving them (f 
mas gifts? f 


Gift-giving custon™ 
from family to fam rf 
basic view is that you give gifts—the 
have to be expensive ones—forever M 
mother's very large family, however, 9 
come up with a lottery system. Eve fi 
name goes into a hat and each perso [ 
one name and gives a gift only to that 
If you’re not satisfied with the way thi \ 
done in your family, speak up, and se| if 
of your relatives feel the way you do. 
—CHARLOT] 
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Even small children 

can enjoy the spirit of J 
giving, by making VV 
something special for 
parents and favorite relatives 
and friends. This gift, a box deco- 
rated with a mosaic design, can 
be adapted for just about any age. 

The idea is based on the an- 
cient art of inlaying small pieces 
of colored stones on tiles in geo- 
metric patterns. But instead of 
stones, children cut out small 
squares of paper from cards or 
magazines, and then paste them 
in patterns on a gift box. 

To begin, you need a sturdy box 
about 4”x5”, high-gloss water- 
base paint, and a brush, a piece of 
paper, a pencil, magazines, old 
cards, scissors, paste and (for 
older children) tweezers. 

Since children acquire dif- 
ferent skills at different ages, 
this project is presented for three 
age levels so you can tailor it to 
your child’s needs. 

For a child under five: It’s 
best if you help the child paint 
the outside and inside of the box 
bottom and top. Let dry. Next, 
you—or your child if he can use 
m= {| scissors—cut 1/2” squares or rec- 






























7 ay 












osaic gift box 


tangles out of maga- 
zines or cards with col- 
orful patterns. Then 
your child can paste 
the pieces on the inside and out- 
side of the box. 

From five to ten: A child of 
this age can probably do all the 
steps on his own. After he paints 
the box and lets it dry, have him 
draw an outline of a simple geo- 
metric design on the piece of pa- 
per. The paper design will act asa 
guide for him when he transfers 
the small mosaic pieces onto the 
box and pastes them into place. 
(For this age, use 1” squares and 
rectangles.) 

Ten and older: The fun for an 
older child is in creating an intri- 
cate design. Again, this should be 
sketched on paper first, and can 
be anything from a name to a 
special personal design. After the 
box is painted, have the child cut 
out very small 4" to ¥2” squares 
and rectangles in colors that suit 
the design. Tweezers can help 
pick up those tiny pieces. 

The boxes themselves, won- 
derful gifts, are even better if the 
child includes a Christmas note 
inside.— JULIE MAXEY 


Telling Santa what you want 


here are lots of ways to tell Santa what you want, but the best 
y is to write him a letter. Here’s how... 


jress the letter: 
rs Santa.” Don’t 













| him Saint Nick, 
Kris, Santa 

jus, Mr. Kringle, 
| Nicholas, Sir, 

‘| Man, Mr. Claus 
/Kris Kringle. 

“rt by buttering 
up a little: “I 
you haven't 
=ten a cold this 
rv.” “I think 
‘Jolph looks great 
-ha red nose!” 





ql little 
7h 


“re’s Santa’s 

rect address, so 
(ll be sure your 
er gets to the 
“ot place: 

vanta Claus 
orth Pole 


1't forget to 
ITE BIG. Santa 
ars glasses and 
‘’t see so well. 


Dear sana, 
T Uke you. 
please e = me 
Q dump run, d 
sob ht ond 


Note: Let parents check letter before 
mailing to make sure it’s okay. 


Copyright ©1982 by Information Design 
From THE SANTA CLAUS BOOK, by Alden 
Perkes, to be published by Lyle Stuart, Inc 


Keep the letter neat. 
Don’t smudge the 
pencil or smear the 
ink. Don’t slop your 
writing around. 





Keep your list of 
requests short. Don’t 
be greedy and ask 
for everything under 
the sun. Be sure to 
say thank you. 


Sign your name and 
give your complete 
address. There are 
thousands of 
Jonathans out 
there—you'll want 
Santa to know which 
one wrote your letter. 








ey 















Gift coupons 


For parents from kids, or vice versa— 
a batch of priceless promises, 
redeemable after December 25. (Clip 
coupons, deliver with a hug.) 











Put your feet up 


Good for any tired mom, dad or kid 
after a hard day. Bubble baths 

run, hors d’oeuvres prepared, back 
rubbed, etc., on request. 










An evening of play 


Guaranteed to turn one “maybe” into 
a “yes” in answer to the 

question, “Will you play with me?” 
Coupon good for any child, any age. 


Free spring cleaning 






Special off-season rates! Redeemable 
any day of December for 
cleaning of dresser, desk or closet. 











An hour of errands 
(you name it, I'll do it!) 


Toting, mowing, cleaning, shopping, 
fetching, fixing, phoning, etc. 





You can redeem this coupon at any 
time (drying included). 
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_ /< TMAS CORFEER 


& Bé es ~b heal treat makes a great morning even better. 













NK 
P| NA ‘ ean Oe, ~S 
=> 4 iF . 2 ~ 
Os aahs, wrapping paper everywhere, 
and suddenly the robe-and-slippers crowd 
wants breakfast. Enter this delectable coffee 
cake made in everybody’ favorite holiday 
shape. Bake ahead and freeze. Pop it in the 
ven on Christmas morning and bring to the 
table warm and fragrant. (Served with juice, 
lk, coffee or tea, it’s just enough to tide 
é veryone over till turkey time.) The recipe for 
gorgeous pineapple/cream cheese-filled 
tac ales ‘ake, above, is on page 112. Count 
to take the cake any time of year. 
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arning: The Surgeon General Has Determined “se""Kings, 8 mg. “tar”, 0.7 mg. nicotine; 100's, 8 mg. “tar”, 
hat Cigarette Smoking Is Dangerous to Your Health. 0 .6 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 
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[ EOULITCYS " Sehaa I i 
oc) 
y WARTIK dow is a man monitoring the picture o 
F WRITER TV screen The camera keeps zooming 
le 


NNELON—Trends has already and backing off from. first the ent 
shed an articie about two-and-a-half- family -and then just "auren Finally 
old Lauren Toohey, who has cancer’ screen one he television peo 


er and must have a transplant and leave 
the door. Jos 
) do an interv 
ita he he Many of us remember Lau- 
Sg ren Toohey from news re- 
mercer) ports. Here’s the story of 

loving parents, a dedicated 

medical team ... and a 


Christmas miracle. 





By Elaine Fein 

: ast year, Lauren Toohey’ 
parents doubted that she 
would live to celebrate her third 
Christmas. Their adorable toddler 
was dying of cancer and the doc- 
tors had given her only a few 
months—or weeks—to live. There 
© was but one fragile hope for survi- 

O n oO r el ive val—a liver transplant. 


All through the fall, as the 


couple 
ner! yoseP 
2 


of \r\ 
au 


eee 4 
Y ORK | {or nel? old 


leaves fell and the days grew cold- 


@ 
n lite er, Lauren’s parents, Beatrice and 
a VV ed se Oo Joseph, waited for a phone call 
~ telling them that a donor had been 
TSBURGH (AP) — The pros- the University of found. Their urgent plea had been 


teeare Tranentoo* publicized in newspapers and on 

are excellent for - Lea ent television and radio broadcasts 
ar across the country. Yet, as the holi- 

han S days approached and Lauren’s con- 

Ja dition continued to worsen, the 
no cE Tooheys began to feel desperate. 

=e fu O Then, late one Friday afternoon in 


Pittsher"| 


mid-November, the phone rang at 
2 their home in Kinnelon, New Jer- 
e era sey. The familiar voice on the 


PaetAP) = The {a ° other end of the line was Dr. Basil 
— BURGH f = S U i Zitelli, one of the pediatricians on 
ta 2¥,-yea! ea j i the organ transplant team at Chil- 

livers 4 dren’s Hospital in Pittsburgh. 
yee cer ; ) e father of : “Sit tight,” he said _ tensely. 

t A ; wer Ww . Ms 
elie pITTSBURGH ( nose dise@ liv Son Stay home. It pea as though 
1-year old girl W are ekend Ope = can we've found a donor.” (continued) 
srg jen dono d 
ny replace a B r 4 ighter’s sur 













But Mom, 
don’t have a 


andwic 
OL ti Ss | 





Even if you've never tried it, one look tells you: no skinny little 
ndwich satisfies an appetite like Manwich. 

Your fresh ground beef plus Hunt's” Manwich Sauce; thick with 
matoes, sweet onions, crisp bell peppers, and our special blend 
‘ten spices and seasonings. C’mon, Mom. Try Manwich on that 
mngry gang of yours this week. 


sandwich isa sandwich, but a Manwichisa meal 


82 Hunt-Wesson Foods, Inc. A Norton Simon Inc. Com ed trademark of H 





A GIFT OF LIFE 
continued 

Beatrice remembers thinking, “‘We 
may get to Pittsburgh and find that 
the organ is not right for Lauren. Or 
her cancer may have spread, and then 
they will give the liver to another 
child waiting to have a transplant.’ 
Even though we were painfully aware 
of the potential problems, I started 
packing immediately. After months of 

worry, I couldn’t help hoping.” 


At 32, Beatrice Toohey, a cheerful 
and attractive high-school home eco- 
nomics teacher, looks young enough to 
be one of her own students. She and 
her husband, Joseph, a tall, 32-year- 
old math teacher, waited until they'd 
finished their education and were well- 
established in their careers before 
starting a family. When Lauren was 
born on February 5, 1979, they were 
thrilled to be parents. Lauren was the 
darling of the family—the first grand- 
child for Beatrice’s parents—and ev- 
eryone showered her with attention. 

Beatrice took a leave of absence 
from her teaching position and found 
that, much as she enjoyed teaching, 
she loved being home with her infant 
daughter—playing with her, watching 
her change and grow. 

“At first,” recalls Beatrice, “Lauren 
cried a lot, and when I stopped nurs- 





I didnt even know 
he Could swim. 


ing her at ten months, she ate poorly. 


But our doctor didn’t detect anything 
out of the ordinary, and since we were 
first-time parents, we just figured she 
was a fussy infant.” But when she took 
Lauren for her one year checkup, the 
pediatrician noticed that Lauren 
hadn’t gained weight for three 
months, and her liver and spleen 
seemed enlarged. He asked Beatrice to 
bring Lauren back a month later. 

When Lauren was reexamined, she 
had not yet gained weight and her liver 
and spleen were still large. A blood test 
showed an abnormally low platelet 
count (platelets are necessary for the 
blood to clot). The doctor suspected she 
might have some form of cancer. Dr. 
Peter Steinherz, a specialist the Tooheys 
consulted at Memorial Sloan-Kettering 
Cancer Center in New York, determined 
that Lauren didn’t have cancer but had a 
metabolic liver disorder. 

So in April 1980, at Dr. Steinherz’s 
referral, Beatrice and Joseph checked 
their fourteen-month-old daughter 
into the Pediatric Clinical Research 
Center of the New York Hospital-Cor- 
nell Medical Center. They took turns 
staying with Lauren—reading stories, 
playing games. During the week, 
Beatrice slept at the hospital in a spe- 
cial room provided for parents; Joseph 
took over on weekends. 

The Tooheys had expected Lauren to 
be in the hospital for a week—two at 
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the most. But she ended up stayinj} 
two and a half months. According ¢ 
Dr. Lenore Levine, a pediatric end( 
crinologist and director of the Cente 
Lauren had hereditary tyrosinemia, 
disease that causes liver degeneratio 
and can lead to cancer of that orgar 
This rare, often fatal, genetic disorde 
is caused by an enzyme deficiency t all 
prevents the liver from properly metg 
bolizing certain amino acids the bod 
needs to replenish proteins. Instead 
toxic substances are formed tha 
slowly poison the system. 


Stunned by diagnosis 


Beatrice and Joseph were stunne 
by this diagnosis. “It was as if some 
one had exploded a cannon in ov 
house,” recalls Beatrice. “We had bee 
living what seemed to be a normé 
life, and then, suddenly, we found oul 
selves at the cancer center. After thi 
news, nothing was—or ever will be 
the same again.” 

“Of course, neither Beatrice nor 
knew we were carriers of a recessi 
gene for tyrosinemia,” says Joseph. “ 
only one of us had had the gene, 
would not have affected Lauren. Sine 
we are both carriers, the probabilit 
increased to one in four that any chil 
we conceived would have the disease 
And there are no reliable prenata 
tests for this condition.” 2 

When Lauren finally left the hospi 
tal, spring had turned to summer; sh 
was 17 months old. “She had com 
home looking like a starving refuge 
child—with her belly all swollen fron 
the enlarged liver and spleen, and 
tra-thin arms and legs,’ remembe 
Beatrice. “Improving her conditio 
was the first thing on our minds.” 

Lauren was put on a special die 
low in the amino acids she couldn 
digest. Beatrice would dilute a pow 
dered formula_with water and mix 1 
in the blender, Lauren drank it a 





ingly because it was chocolat 
flavored. She could eat bread, fruit an 
vegetables, but she wasn’t allowed an} 
meat, milk, fish, chicken, most cheese 
or other protein foods. 

The liver disease had also left Lau| 
ren with low blood sugar. “Sh¢ 
couldn’t go for long intervals withou 
eating or she would become ill,” re 
calls Beatrice. “For a year, we sé| 
alarm clocks every night to awaken u 
between two and three A.M., and ei 
ther Joe or I would get up to feed het 
All her vitamins and minerals weré 





like a walking drug store. I seemed t¢ 
be mixing drugs from morning t 
night.” 

During the months when mos| 
youngsters are learning their firs} 
words and taking their first tentativ 
steps, Lauren had been subjected ’ 


arduous rounds of doctor's (continued) 
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The way she looks at sixteen 
| could depend a lot 
on the way you care for her teeth now. 


ell her to smile, and what do you see? Even so, training her to take care of her 
A few memories, a lot of hopes, a little of teeth is never an easy task. 
lf. A i : 
yourself. And teeth, one of the most important Free “Parents Guides” 


areas of a child’s health. 
_ _That’s why Aim® now offers a free brochure en- 
| titled “A Parent’s Guide to Hassle-Free Cavity- 
| Fighting.” The “Guide” is full of ideas on how 
| to get kids to take care of their teeth. 
| Of course, Aim itself may help encourage 
| kids to brush longer, because Aim has the taste 
Saneaiere - | kids like. And kids who enjoy brushing may 
| infancy toadulthood. | brush better, longer and more often. 
























beereaty eaten | _So send for your free brochure today, and get 
the teeth. Aim-Regular and Mint-for your family. 
pe J 
: To get your free “‘Parent’s Guide,” send 
Why so important? Because even though your name and address to: 
her baby teeth are temporary and will be re- PARENT'S GUIDE, PO. Box 7119 
placed, they can still cause permanent problems Stratmar Station, Bridgeport, CT 06650 
if they’re not taken care of. = 
What happens if baby teeth The Aim Breakthrough | 
. are lost too early In 1972 Aim became the first gel tooth- | 
For example, if she loses some baby teeth too paste to contain fluoride, the ingredient | 
early, the neighboring teeth will begin to shift that combines with the tooth enamel to | 
and crowd. This shifting can impair the develop- help teeth resist cavity-producing acids. | 
ment of her jaw and trigger dental and health Since then, no other toothpaste has ever | 
problems that could bother her for years. been shown to surpass Aim at preventing | 
And, because the shape of the lower half of cavities. Ai 
the face can be greatly influenced by the teeth, | im gucmoe 
problems like these can dramatically affect the Gin ‘ Me of healthy tee oe AL 
way she looks. | Take Aim against cavities! (eeetoe 
Maybe, even, the way she looks at herself. L = 





Aim has been accepted by the American Dental Association. For a total dental program: 
1. Brush often with Aim Regular and Aim Mint. 2. Avoid sugar-rich snacks. 3. See your dentist regularly. 


















































A GIFT OF LIFE 


continued 





s, uncomfortable tests and a long 
ital stay. Not surprisingly, she 
a shy child. She rarely spoke, and 
n she did, it was only to say 
mmy” or “Daddy.” Too young to 
erstand what was happening, she 


ated the continuous medical 
tment with a steady gaze of her 
r blue eyes. 


e Tooheys, however, were encour- 
by and happy about Lauren’s pro- 
s that year. A mineral deficiency 
left her bones too weak to support 
so Lauren had never tried to walk. 
now that her legs were stronger, 
began to walk for the first time 
finally started gaining weight. 
auren’s doctors realized that her 
chance for survi- 
lay in early detec- 
of any changes 
might indicate 
cer. Their careful 
itoring of her dis- 
at New York Hos- 
included a sono- 
m (an image pro- 
ed on a screen by 
nd waves) every 
or three months. 
ing one such scan on July 1, 1981, 
ons on her liver were detected. 
Ithough the appearance of liver le- 
s did not necessarily indicate can- 
the Tooheys now faced some diffi- 
decisions. If a liver biopsy con- 
ed cancer in a confined area, Dr. 
eph Fortner, a professor of surgery 
Memorial Sloan-Kettering Cancer 
ter, might be able to remove the 
cerous area, leaving any healthy 
tions of the liver intact. The liver 
ally regenerates, but because tyro- 
emia is a degenerative disease, 
re was a strong chance that the 
lignant tumors would reappear. 
emotherapy or radiation treatments 
e another alternative, but the suc- 
s rate of chemotherapy on liver can- 
is not especially high. There 
med to be no hope. 
At the time,” admits Joseph, “both 
atrice and I thought we had put our 
ghter through enough already. If 
2 had terminal cancer, we thought 
rybe we should let it take its course. 
juldn’t it be more peaceful if we just 
joyed whatever time we had left 
th Lauren? We didn’t want to pro- 
ig her life if it only meant prolong- 
z her agony.” 
A biopsy confirmed the diagnosis of 
ncer. From what Dr. Fortner could 
>, the cancer had not spread to other 
rts of her body, but there was no way 
be certain. He told the Tooheys that 
uren had three to six months to live. 
They were now faced with a race 
ainst time. Beatrice had read about 


liver transplants performed in Eng- 
land. The Tooheys discussed the possi- 
bility of a liver transplant with Drs. 
Steinherz and Fortner, both of whom 
thought Lauren was a good candidate. 
A transplant seemed to be the only 
possible way to save Lauren’s life. The 
major stumbling block was the scar- 
city of suitable donors. 

They said that Dr. Thomas Starzl of 
the University of Pittsburgh School of 
Medicine was a pioneer in the field of 
liver transplant surgery. The surgical 
techniques were not new, but Dr. Starzl’s 
use of a new anti-rejection drug, cyclo- 
sporine, had greatly increased the pros- 
pects of success. Joseph and Beatrice 
now clung to this one ray of hope. 

On Labor Day 1981, carrying all 
their hospital records, the Tooheys 
flew with Lauren to Children’s Hospi- 





rom what the doctor could see, 
the cancer had not spread to 
other parts of her body, but there was no way 
to be certain. He told the Tooheys 
that Lauren had three to six months to live. 





tal, which is affiliated with the Uni- 
versity of Pittsburgh Health Center. 
The transplant team appraised Lau- 
rens condition and agreed that a 
transplant might save her life, but 
stressed that they would have to move 
quickly, because Lauren’s cancer could 
spread, making a transplant useless. 

Don Denny, one of the transplant co- 
ordinators at Children’s Hospital, im- 
mediately contacted Bruce Best, direc- 
tor of organ procurement at Newark 
Beth Israel Medical Center in New 
Jersey. The criteria were strict: The 
donor would need to be a child of 
about three or four who had been de- 
clared brain dead, weighing less than 
thirty pounds, whose blood type was 
either A or O. Dorothy Dennison, di- 
rector of public and patient relations 
at the hospital, joined Bruce Best, and 
together they utilized all of the Cen- 
ter’s expertise and talent in a gigantic 
search for a donor. Press conferences 
were held and releases were delivered 
to the major wire services, newspapers 
and television networks. Dozens of 
television reporters interviewed Lau- 
ren and her parents, ending their re- 
ports with appeals for a donor. “One of 
Lauren’s favorite stories is Little Red 
Riding Hood,” said one television re- 
porter, “but in this case the big bad 
wolf is cancer. Time is running out for 
Lauren Toohey and a liver must be 
found quickly.” All the reports in- 
cluded the specifications for the donor 
and a telephone number for anyone 
with information to call. 


Soon, telephone inquiries—more 
than two thousand calls—began to 
pour in from all over the country. Ev- 
ery one was followed up because no- 
body knew which call might lead to 
the donor that could save Lauren. 
Time was growing short. For six long 
weeks the phones were manned 
around the clock. Dennison and Best 
were on twenty-four-hour call. Finally, 
the publicity yielded an encouraging 
response. 

A pediatrician in Wisconsin heard 
about Lauren’s case on the radio and 
phoned Don Denny in Pittsburgh. His 
patient, 4-year-old Robert Michael 
Mayberry, was dying of meningitis and 
there was no hope for recovery. The 
doctor gently explained to Robert's 
mother about Lauren Toohey and 
asked if she would be willing to donate 
her son’s liver when he 
died. Diane Mayberry 
told the doctor she had 
already heard the ur- 
gent plea a month ear- 
ler on the Good Morn- 
ing America show. Her 
answer was, “I would 
like to try and save 
that little girl’s life. I 
don’t want my child’s 
life to have been 
wasted. My heart is broken, but if 
Robbie has to die, why not help some- 
one else live?” The day following this 
conversation, Robert Mayberry was 
declared brain dead and put on a res- 
pirator to keep his vital organs alive. 

A liver transplant must be _per- 
formed within twelve hours of the do- 
nor’s death. “Everything happened so 
fast,” says Beatrice. “First Dr. Zitelli 
called us. Then Bruce Best phoned us 
from the organ procurement depart- 
ment at Beth Israel, telling us to get 
ready to leave right away. Then the 
Kinnelon police picked us up in a pa- 
trol car, tossed the suitcases into the 
trunk and whisked us out to the air- 
port. Bruce met us there, and Dr. 
Starzl, the surgeon who was to do the 
transplant, arrived in a helicopter. He 
had been lecturing in New York City 
that day. While we waited to board the 
plane, a television camera crew as- 
sembled to tape our departure.” 

Meanwhile, in Pittsburgh, two sur- 
geons and coordinator Mary Ann Po- 
lumbi, R.N., part of the transplant 
team at Children’s Hospital, drove to 
Allegheny County Airport to meet the 
plane. When it landed, the Tooheys 
continued on to Children’s Hospital 
and Dr. Starzl joined his surgical team 
for the flight to Kenosha, Wisconsin, to 
get the liver. Two and a half hours 
later the jet landed. The sheriffs car 
was waiting to rush the team to the 
hospital. 

Tests showed that the antibiotics 
Robbie had received while (continued) 
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A GIFT OF LIFE 


continued 


he was on the respirator had kept th 
liver in good shape, even after he w; 
declared brain dead. Robbie had be 
small for his age, and the liver siz 
was perfect for Lauren. After the liv 
was removed, it was immediatl 
flushed with a special solution that i 
stantly chilled it and kept it alivi 
After that, it was placed in a steril 
plastic bag with more cold soluti 
and packed in ice in a small cool 
Then Nurse Polumbi placed a lon 
distance phone call to the other half ¢ 
the surgical team standing by in Pitt; 
burgh. “We’re set,” she said. 


Surgery begins 
On the Pittsburgh end, doctors in 
mediately began preparatory surger; 
which would take about an hou 
Meanwhile, Dr. Starzl and his teat 
flew back to Pittsburgh with the pri 
cious liver. Lauren was waiting on th 
operating table. 
Joseph and Beatrice had accompé 
nied their child to the ninth floor fq 
surgery. “We told her she was going t 
sleep,’ Beatrice recalls, “and tha 
when she awoke, there would be | 
bandage on her tummy. Lauren h 
tears in her eyes. She sensed that 
were worried and seemed to know thg 
something serious was about to hag 
pen. ‘Mommy and Daddy will be righ 
here when you wake up,’ we told he 
‘Mommy and Daddy love you.’ The 
she was wheeled into the operatini 
room clutching her Ernie doll, a chej 
ished stuffed toy.” | 
“We sat numbly in the waiti 
room, emotionally drained,” ee 
Joseph. “Dr. Starzl had told us if th 
cancer had gone beyond the liver, hi 
would stop the operation. We couldn 
help anticipating the worst. We kep 
expecting him to walk in any mome 
with bad news. | 
“But finally,” continues Beatrice, “4 
about seven A.M., Dr. Starzl cami 
down from the operating room. ‘Thi 
liver is in and we’rer watching it. She! 
going to be all right,’ he told us. Tw 
hours later, we saw Lauren for the firs 
time in the intensive care unit. Sh 
wasn’t totally conscious, but once in | 
while she would open her eyes. Onc 
she recognized me and said ‘Mommy 
up!’ She wanted me to hold her in m) 
arms, but she had all sorts of tube 
attached to her, so all I could do wa 
put my finger inside her hand. Sh 
squeezed it and a tear rolled down he 
cheek.” 
In the weeks that followed, as he 
body struggled to accept the new live 
Lauren suffered the minor rejectiol 
crisis her doctors had expected. In ad 
dition, one of the drugs used to comba 
rejection, a steroid hormone callet 














































1TANMICC’ WOAC INIIDAAI!L «MOCPCAADOCD 102% 


BSR cL) 


Warning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 
: 


862 Liggett & Myers Tobacco Company, inc 
/ = 

bdnisone, caused side effects: Lau- 
vs leg muscles weakened, her blood 
issure was affected and her face be- 
ne puffy. But as the dosages were 
usted, the symptoms began to 
ite. Today, Lauren still has what the 
stors term “mild chronic rejection,” 
ich is controlled by medication. 

Qn February 5, 1982, after ten 
2ks in the hospital, Lauren and her 
rents flew home. It was her third 
thday, and the crew of the plane, 
o had followed the extensive news 
erage of Lauren’s operation, embel- 
aed the side of the plane with the 
rds “Happy Birthday Lauren—Wel- 
ne Home!” When the plane touched 
wn, she was greeted by New Jersey's 
yernor, Thomas Kean, who declared 
» day “Lauren Toohey Day.” Her 
iwery had touched many hearts. 


4 year has now passed since Lau- 
1s operation. Her doctors at New 
rk Hospital are elated with her pro- 
ass. “There has been an amazing 
ange,” says Dr. Elizabeth Stoner. 
auren is a different child. She is 
nning around, riding her tricycle, 
ying with other children and eating 
srything in sight!” 

‘We had thought she was just a shy, 
iring child,” says Beatrice. “Now 
e goes for speech therapy to help 
ike up for lost time. She’s still a lit- 


tle bashful with strangers, but when 
she gets home from nursery school she 
doesn’t stop talking. And now that she 
can eat a normal diet, she looks for- 
ward to the next meal, especially hot 
dogs, French fries and Italian food.” 

Lauren’s extended medical care and 
elaborate surgery have been enor- 
mously expensive. Fortunately, much 
of the cost has been covered by govern- 
ment research grants in conjunction 
with the Tooheys’ medical insurance. 
This has eliminated a severe financial 
burden for them. Lauren’s routine 
checkups at New York Hospital come 
under a National Institutes of Health 
grant for the study of hypertension. 
Hypertension (or high blood pressure) 
is not uncommon after a transplant 
and Lauren had a short but scary bout 
in April. 

She returned to the hospital for sev- 
eral weeks, and was kept under close 
observation while her medication was 
adjusted. Other costs not covered by 
insurance are being paid by the Lau- 
ren Toohey Fund, established by some 
concerned and caring friends. 

“We will always be grateful for the 
media coverage of our daughter's ill- 
ness,” says Joseph. “Without it, Lau- 
ren might still have had the operation, 
but it could have taken months to find 
a donor. Perhaps by then it would have 
been too late...” 
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“And,” says Beatrice, “when I think 
of the Mayberry family, I don’t believe 
anything we’ve gone through can com- 
pare to their pain. They suffered their 
son’s death and could still turn around 
and be kind to someone else. I can’t 
imagine greater courage.” 

Now that Lauren has survived this 
first crucial year, she has a good 
chance of making it to adolescence, 
and beyond. Last year, the Tooheys 
spent Christmas in the hospital with 
Lauren, desperately worried that she 
would die. But seeing Lauren today— 
a lively 3¥2-year-old with twinkling 
blue eyes and an engaging grin—it is 
difficult to believe that just twelve 
months ago she was gravely ill. As the 
Tooheys plan for the holidays, they are 
overjoyed at the prospect of celebrating 
Christmas together at home. That 
Lauren Toohey is alive today is, in- 
deed, a Christmas miracle. End 
ane 
| The following organizations provide 
| information about liver disease. 

They have been of great help to the 
Tooheys and to thousands of other 
families: The American Liver Foun- 
dation, 998 Pompton Ave., Cedar 
Grove, N.J. 07009, (201) 857-2626; 
he Children’s Liver Foundation, 28 


Highland Ave., Maplewood, NJ. 
| 07040, (201) 761-1111. 
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- walnuts than Diamond 
touch your family will 





CHOCOLATE CHIP COOKIES 


1 cup all-purpose flour 1 cup packed brown sugar 

% tsp. baking powder » tsp. vanilla 

4 tsp. salt 1 egg 

4 tsp. nutmeg 1 cup chopped Diamond Wa Inuts 

'% cup butter or margarine, 1 6-oz. pkg. (1 cup) semi-sweet 
softened chocolate pieces 


Stir flour with baking powder, salt and nutmeg.Cream together but- 
ter, sugar, vanilla and egg. Stir in dry ingredients. Add walnuts and 
chocolate pieces. Drop by tablespoonfuls ' 

onto lightly greased baking sheets, 

about 2-3” apart. Bake at 375° F. 

about 10 min. or until cookies 

spring back when lightly 

touched in center. Let stand 

about 1 min. Remove to wire 

rack to cool. Makes about 

36 cookies. 


DIAMOND WALNUTS MAKE IT SPARKLE. 


zU 
= 
Ss 
5 
so 
[oa 
Sc 
Ss 


_ Ladies’ Home Journal December 1982 


nd suddenly there was with the angel 
a multitude of the heavenly host praising God, and saying, 
Glory to God in the highest, and on earth peace, 


good will toward men. 


St. Luke II: 13 —14 





A CHRISTMAS WISH 


As a mother and a grandmother, I am con- 
cerned for the well-being of my family . . . for 
my children and all children . . . for the chil- 
dren yet to be born. 

In this I am no different from any other 
mother on earth, for women bring the next 
generation into the world, and their maternal 
instincts demand that the lives of each genera- 
tion be lived in peace ... a peace that is 
cherished and protected. 

Times of peace provide all people with the 
opportunity to add to their cultural legacy— 
their arts, their education, their philosophies. 
It is the advances made in these areas that 
truly measure the worth of each age. Yet, the 
past year has given us too many examples of 
the difficulty we continue to face in maintain- 
ing the delicate balance of peace. The Falk- 
lands, El Salvador, Lebanon—we have watched 


in fear and horror as that balance has repeat- 
edly been threatened. 

As a First Lady, I was provided with the rare 
privilege of watching closely the hard work 
that must constantly go into preserving the 
peace that we all cherish. I know every one of 
us must work for peace on this earth, and I 
believe that as individuals and as a nation we 
can do our part to help guarantee the well- 
being and calm of our world. 

During this special season we pray for peace 
and express our good will to each other— 
actions we would be well served by throughout 
the year. Not long ago, the late John Lennon 
wrote a song that asked us to “give peace a 
chance’—a simple song perhaps, but a very 
difficult request. Still, as long as we all keep 
trying, peace does have a chance. To live in 
peace—I wish it for my family and for yours. 
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ALL THROUG 
THE HOUSs 


Deck the halls! Trim the tree! Fill every 
corner of every room with visions of holiday joy. 











hat would Christmas Pres- You'll also find a Santa’s packful of craf 
ent be without cherished re- projects that will add inspired persona 
minders of Christmas Past... the heri- touches to your rooms, this year and J 
tage of sounds and scents and sights all the years to come. The red and gree! 
that symbolize this merriest time of rocking horse rug, above, an evocatiol 
year? Traditional images do help to of fond childhood memories, is just one 
nake the season bright, which is why (Craft instructions for rug and other proj 
rathered together dozens and doz-_ ects begin on page 123.) Upstairs, down 
rem, here and on the following stairs and all around the house, it’s be 

| some wonderful new ideas_ ginning to look a lot like Christmas. 
Oa dapt them to your home. By Marilyn G. Glass, Design and Decorating Edita 
























ells 
on bobtail ring, 
making spirits 
bright...” 
—J. Pierpont, 
“Jingle Bells” 


Our rocking horse 
rug, opposite page, 
captures the spirit 
of jingle bells and 
laughing all the 
way. Perfect in an 
entryway, as 
shown, left, it 
would be just as 
marvelous in a 
child’s room or 
brightening the 
area in front of 

an open hearth. 











Even the banister, 
left, ts garlanded 
with greens 
interwoven with 
scarlet crab apples 
(secured with 
picture wire). 
Potted poinsettia, 
nestling in an 
alcove, adds a spot 
of Christmas red. 
Make home just 
as warm and 
welcoming outside, 
as in. Festoons of 
holly, inset, are 
wound round twin 
columns. A wreath 
of dried herbs and 
flowers hangs at 
the door. A basket 
of apples— 
symbolizing 
generosity and 
good will—is left 
out on the porch 

All poinsettias are 
courtesy of Paul Ecke 
Poinsettia Ranch 
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T'was the night before 
Christmas and all 
through the house. . . 


—Clement C. Moore, 
The Night Before Christmas 


9 


holly and spruce 
ur are invisibly wired 


Christmas Eve to the sconces 
= room, above, above. The room 
vreathed and is lit with the 
led, ready warmth of candles 


norning all aglow. 
1 LO - 

“With our own 
hands we had 
made a part of her 
Christmas, as we 
had made a part 


mantel 
h 


of our own.” 
—Paul Engle, 
A Handmade 
Christmas 


Lovingly crafted 
objects have a 
special place in 
any Christmas 
decor, and every 
passing year adds 
to their meaning. 
A future reminder 


of Christmas ’82, 
the needlepoint 
pillow, above, is a 
festive accent with 
a friendly message 
that tells guests 
just how you feel. 
Easy to make for 
anyone who knows 
the basic 


needlepoint stitch. 


“IT heard the bells on 
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Christmas day... ” 
—Henry Wads- 
worth Longfellow, 
“Christmas—1863” 


when they are 
lit from behind. 
During the day 
they are beautiful 
when placed at a 
window with the 
sun shining 
through them. 
Cathedrals are 
made of plain 
bristol board cut 
to shape, then 
accordion-folded. 


Peals of holiday joy 
seem to ring out 
from the towers 

of charming 
miniature paper 
cathedrals, near 
right. Spellbinding 
shadows are cast 


"The stockings 
were hung by the 
chimney with 
COmen. 
—Clement C. 
Moore, The Night 
Before Christmas 


and with lots 

| of giggles, too, 
because these 
hand-crocheted 
red-nosed reindeer 


® stockings are so 


adorably silly and 
fun. Start a family 
tradition! Make 

/ them now for your 
© children; they'll 

| pass them on to 
theirs along with 
many precious 
memories 
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is 


everywhere 
sparkled and 
glittered with 
bright objects . | 
clustering on thi 
tree like magic 
Ru teeee 
—Charles Dicke 
A Christmas } 


What a perfect | 
description for 9 
towering spruce} 
left, a constant 
entertainment 
for the eye, 
decked out with| 
glorious jumble | 
small delights— 
miniature toys a 
dolls, tiny baske 
filled with straw 
flowers, Japanest 
lanterns, strands 
of white paper 
stars and plump} 
red cranberries, 
lace paper fans 
and pleated flag 
novelties. (Out 
of sight here: 

a crown of flags 
at the top of 

the tree—an 

old American 
tradition.) The 
sparkling 
assemblage is 
the result of 
combining the ol 
with the new, the 
bought with the 
handmade. Many 
of the objects— 
the lanterns, for 
example, and son 
of the toys and |} 
novelties—can be} 
found in Japanes|} 
import stores an¢ 
in specialty shops 
that sell stationel 
and party suppli¢ 
Other ornaments| 
are few-of-a-kind 
decorations (of 
which almost 
every family has 
a cherished 
collection). Some 
of the most 
charming—the 
chain of stars 
and the green | 
Victorian balloon 
(holding a tiny 
Santa)—are craft 
projects you can 
make by following#} 
the complete 
instructions on 
page 126. 









- umbug” 
she humorous 
thet on the 
ofS apron in 

> kitchen, top, 
t you could 
stitute a 
ossage of your 
n. The frothy, 
rti-colored 
eath hanging 
arby is easy to 
ike with tissue 
per, pins, 
yrofoam base. 


More Christmas 
cheers to make: 

A big, beautiful 
banner of white 
felt, above, 
emblazoned 

with seasonal 
silhouettes, 
graphic and 
contemporary... 
a sweetly old- 
fashioned wreath, 
right, studded with 
crazy-quilt balls. 
Balls and bow are 
detachable—you 
can decorate in a 
different style each 
year if you like. 
(Instructions start 
on page 123.) 


hristmas in the kitchen! 





“Let now the chimneys blaze 
And cups o’erflow with wine. . .” 


—Thomas Campion, “Winter Nights” 





Symbols of peace 
hover on a pencil 
cup, left—a 
reminder that the 
smallest everyday 
objects can reflect 
the spirit of the 
season. Doves are 


3 gs of dotted swiss and 
4 linen, formal china are easy to make 








and silver, a with instructions 
magnificent long (page 129). 
centerpiece. 
Wreaths on the “I always like the 
t blazed ‘mantel are of gifts I get, but how | 
with tall, colored woven grapevines, I love the gifts I 
candles, it gleamed herbs and flowers. give.” 
with glass and The chandelier is —Carolyn Wells, 
silver, it blushed draped with swags “A Thought” 
with flowers, it of ivy and red a oe 
groaned with good velvet ribbon. A gift to give and 
things to eat.” Table against the love—little moiré 
Kate Douglas Wiggin, far wall is covered pouches, right, 
The Birds’ with a colorful filled with sachet im 
nas Carol antique quilt. to make and - 
= = Princely stag is present to holiday 
nas flanked by a pot of — guests. Keep them 
he dining blazing red on display in a 
ill poinsettias and a crystal bowl for 
bowl of glowing guests to take 


te green balls. when they leave. 


Lilo Raymond 


lorious 
of great Too- 
Bae. 
» —Leigh Hunt, 
Christmas 


© burst of 
h color that 


2n pears, nestle 
yng the greens, 
ng with 

lature twig 
pinecone 
‘kets piled high 
ih dried flowers 
|. marzipan 
its. Fat red 
‘dles, placed in 
sses for safety, 
jad here and 

re all along 


jiterpiece, as 
wn, is easily 
licated (we 
|2 complete 


ixing baskets on 

te 126). Or, you 

“ht want to 

ite your own 

‘ign instead. 

rt with 

onery, add big 
or green velvet 
dons (or lots 

‘ny. ones in 
erent colors), 
er bells, 

uiature Santas 

pther figures, 

th flowers 
ristmas-red 

2s would be 
utiful!), 

corn, candy 

es, even cookies 
10liday shapes. 


jue dining room chairs 
Florian Papp, Inc 
York; table linens 
Frette, New York 








First, a brief autobiographical prologue. My 
mother, who was exceptionally intelligent, 
was the most beautiful girl in Alabama. Ev- 
eryone said so, and it was true; and when she 
was sixteen she married a twenty-eight-year- 
old businessman who came from a good New 
Orleans family. The marriage lasted a year. 
My mother was too young to be a mother or a 
wife; she was also too ambitious—she wanted 
to go to college and to have a career. So she 
left her husband; and as for what to do with 
me, she deposited me in the care of her large 
Alabama family. 

Over the years, I seldom saw either of my 
parents. My father was occupied in New Or- 
leans, and my mother, after graduating from 
college, was making a success for herself in 
New York. So far as I was concerned, this was 
not an unpleasant situation. I was happy where 
I was. I had many kindly relatives, aunts and 
uncles and cousins, particularly one cousin, an 
elderly, white-haired, slightly crippled woman 
named Sook. Miss Sook Faulk. I had other 
friends, but she was by far my best friend. 

It was Sook who told me about Santa 
Claus, his flowing beard, his red suit, his 
jangling present-filled sled, and I believed 
her, just as I believed that everything was 
God’ will, or the Lord’, as Sook always called 











Him. If I stubbed my toe, or fell off a horse, 
caught a good-sized fish at the creek—we 
good or bad, it was all the Lord’ will. A 
that was what Sook said when she rece 
the frightening news from New Orleans: 
father wanted me to travel there to spe 
Christmas with him. 

I cried. I didn’t want to go. Id never ki 
this small, isolated Alabama town Td ne 








ed by forests and farms and rivers. I'd ne 
gone to sleep without Sook combing her 
gers through my hair and kissing me go¢ 
night. Then, too, I was afraid of strange 
and my father was a stranger. I had seen hi 
several times, but the memory was a haze 
had no idea what he was like. But, as So 
said: “It’s the Lord’s will. And who knoy 
Buddy, maybe you'll see snow.” 
Snow! Until I could read myself, Sook re’ 
me many stories, and it seemed a lot of sn¢ 
was in almost all of them. Drifting, dazzlir 
fairytale flakes. It was something I dream 
about; something magical and mysterio 
that I wanted to see and feel and touch. | 
course I never had, and neither had Soc 
how could we, living in a hot place like Al 
bama? I don’t know why she thought I wou 
see snow in New Orleans, for New Orleans 
even hotter. Never mind. She was just tryil 



















— 







give me courage to make the trip. 

had a new suit. It had a card pinned to 
2 lapel with my name and address. That 
is in case I got lost. You see, I had to make 
e trip alone. By bus. Well, everybody 
ought Id be safe with my tag. Everybody 
t me. I was scared to death; and angry. 
‘rious at my father, this stranger, who was 
-cing me to leave home and be away from 
ok at Christmastime. 
It was a four-hundred-mile trip, something 
ce that. My first stop was in Mobile. I 
anged buses there, and rode along forever 
id forever through swampy lands and along 
acoasts until we arrived in a loud city tink- 
ig with trolley cars and packed with dan- 
Yous foreign-looking people. 
That was New Orleans. 
And suddenly, as I stepped off the bus, a 
an swept me in his arms, squeezed the 
eath out of me; he was laughing, he was 
ying—a tall, good-looking man, laughing 
id crying. He said: “Don’t you know me? 
on’t you know your daddy?” 
I was speechless. I didn’t say a word until 
last, while we were riding along in a taxi, I 
sked: “Where is it?” 
“Our house? It’s not far—” 
“Not a house. No. The snow.” 





CAPOT! 


ASTMAS 


HEARTRENDING HOLIDAY MEMOIR 
ROM ONE OF OUR FINEST WRITERS 


“What snow?” 

“I thought there would be a lot of snow.” 

He looked at me strangely, but laughed. 
“There never has been any snow in New 
Orleans. Not that I heard of. But listen. Hear 
that thunder? It’s sure going to rain!” 

I don’t know what scared me most, the 
thunder, the sizzling zigzags of lightning that 
followed it—or my father. That night, when I 
went to bed, it was still raining. I said my 
prayers and prayed that I would soon be 
home with Sook. I didn’t know how I could 
ever go to sleep without Sook to kiss me good- 
night. The fact was, I couldn’t go to sleep, so I 
began to wonder what Santa Claus would 
bring me. I wanted a pearl-handled knife. 
And a big set of jigsaw puzzles. A cowboy hat 
with matching lasso. And a B.B. rifle to shoot 
sparrows. (Years later, when I did have a B.B. 
gun, I shot a mockingbird and a bobwhite, 
and I can never forget the regret I felt, the 
grief; I never killed another thing, and every 
fish I caught I threw back into the water.) 
And I wanted a box of crayons. And, most of 
all, a radio but I knew that was impossible: I 
didn’t know ten people who had radios. Re- 
member, this was the Depression, and in the 
deep South houses furnished with radios or re- 
frigerators were rare. (continued on page 117) 
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React eo 
how to shop for it. Try 


; 





oo you can get fabulous 
dress-up fashion for less 
TSA OLvUms:@ 9T0h\Y 


junior departments in dis- 
count fashion outlets— 
jam-packed this time of 
year with party sensations 
like the razzle-dazzle 
stripe-skirted dress, near 
right, by Robin Joy, Inc. 


$34 


Major chain stores sell ev- 


erything under the sun—in- 
cluding party pizzazz at less 


_than designer prices. We 


See bt deo amet la ak VAY 


eles 4,1 ga 1 ae nO 
_ Penney, added a cummer- 
Re Bom Cece ee 


Better 






SS TO Tete 
i~shop: flattering 






DAZZLER 


Gorgeous holiday | 


fashions at 


oeCeocm oud la enue 


. 3 7 Maureen Lynch, 
sv Coee vee B sic D baa nes 


a ee 
| fe han a 
ane ee A 


S. 


















satin tunic 
SJ ibeemmmn oy tla 4 
right. They’re 
Simplicity’s 

_pat- 
(Fabric 





Shop off the beaten path! 
~ You never know’ what 
-- you'll find in thrift shops, 
secondhand stores, etc. We 
discovered this man’s vin- 
feete¢ Md VLCC eCen oLeLaacelemeb bats 
ner jacket, center right, in 
an antique-clothing store 
($24, by Reminiscence). 
Tried it with a black satin 
jumpsuit ($42, by Bon 
PCr Vem teat ne alae this 
season's new “in” tuxedo 
look. (Jacket could be used 
_ to top other outfits; the ver- 
erent mh nso) ok SUO Rammer Bim oe 
worn halter-style, tied on 
one shoulder, or strapless, 
as shown.) 


$22 


$35 





PSOE Rac able ctl e 
from a jeans store? Why 
~ not! Pleated shirt ($22) 
and leather vest ($35), far 
right, come from The Gap, 
Te} ag re ana emt Oh 









































~ the tinsel. Our two 






es the lights 
=e » tree as I sit 
~ -on the floor sorting 


Be otro amr een ree 
‘ing the decorations 
out of the battered 
boxes we have 
just brought down W 1 
from the attic.The | ae ie ee 
U 


kids giggle at the awe 
iopsided red paper im hc ‘a NN iy “a! ne 
chains and the 1 ENN 
unevenly painted , 7 

cardboard loops ae aE 4 at; 
ast te em ae Cease rete Ce i 
back in elementary & 
school. Our son, 17, points to the crookedly 
placed stars, and our daughter, nearly 19, asks: 
“Why do we keep these?” I shrug and smile. 

I glance up at the mantelpiece where our 
menorah proudly sits. Just last week, we fin- 
ished lighting all the candles to celebrate the 
eight nights of Hanukkah. We sang the tradi- 
tional song “Maoz Tzur” together and gave out 

-presents. When the children were young we 
had gifts for them every night, as is the cus- 
tom, but now that 
they are older, we 
have limited the 
epee ame Ome ait 
bul ambos Mma eCemm Este 
nights only. 

Over the years, 
my husband and I 
have created our 
own special meld- 
ing of many of the 
Jewish and Protes- 
tant traditions. 
OU itemrbe melodie 
ber of our mar- 
riage, we were 
planning to cele- 
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sidered taboo, marriages between peo- 
l ifferent Tae tees Cee Va ome eevee 
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Be oteyeMuee Cm eseleiciee-l em 


brate Christmas when 
ie tS I said I wanted to ob- 
| serve Hanukkah, too. 
~ Santi e As a surprise, my hus- 
“s ._ | band stopped on his 
va: sy a way home the next 
day and bought the 
menorah, the eight- 
branched brass can- 
delabrum that we 
“ial t mb kom 


Looking back at 
those. early days, I 
realize we made a se- 
ries of decisions and 
overcame a number 
of obstacles common 
to most interfaith 
AS ye ere Jew I had been 
brought up to we suspicious of “goyim,” non- 
Jews. But over the years, I got to know peo- 
ple from many different backgrounds and 
came to recognize them for who they were, 
not what religion they professed. My hus- 
band, who had been raised as a Methodist, 
had also journeyed from the absolute convi¢- 


tions of his faith. When we announced our en=~~: 


gagement, however, our parents could see 
only doom ahead for us. We had angry con- 
frontations and long discussions with our fa- 
milies, but we decided to go ahead anyway 
and find our own solutions along the way. 
Although many times we thought our situa- 
(continued on page 130) 


Top left: Moses with 
the Tablets, Washing- 
ton, D.C.; bottom left: 
The United Methodist 
Church, Kansas City, 
MO; center: The Ca- 
thedral of St. John the 
Divine, New York, NY; 
top right: Cathedral 
‘Fraumunster, Zurich, 
hoe Ee Dem olelaceys ame 
~ a Rheims Cathe- 
FP a France. 
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‘Heavenly home-baked cookies to make and 
to share ... they're just as much a part of 
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‘|this magical time as ho! ho! ho!, mistletoe Ht 
and presents under the tree. To ring in the +4 
|season. heres our own happy tradition: the a 
annual LHJ Cookie Book, pages and pages a 
of recipes for holiday treats. Plus, a very MY 


special enchantment: the almost-too-pretty- 
to-eat cookie treasure chest, right, easy to 
make from sheets of gingerbread. We frosted 
ours with snowy white icing, studded it with 
jewel-like cookies in the jolhiest shapes of the 
season. (The cookies iced in white, /eft, make 
scrumptious tree ornaments, too!) Instruc- 
: tions for making the treasure chest start on 

mised | page 114: decorated cookie instructions sue 
a ‘ ; (Why not make extras to leave out for Santa? 
a By Sue B. Huffman, Food etes 
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cky Roads, simple as pie—and just as yum- Sprinkle on lots of miniature marshmalle 


. Start with a layer of graham crackers. add a handful of chocolate chips and peant 


| 













¥ 
- 
are 
Mai 


( 70C dies to give 


Marvelous, melt- Tee CD 
' ways to say Merry Christmas with love. 


) In a present predicament? Gifts from the kitchen are fun to 
bake, and special, because love is a prime ingredient! Even 
ithe youngest chefs can whip up colorful confections, like 
the treats below, with our sweet and simple kids’ recipes 
on page 100. For more experienced cooks, there’s a super 
I selection of bar cookies (a few are shown, right) ... all 
§ great-tasting and appropriate for giving because they’re 
Heasy to make and a breeze to pack, store and freeze. 
Recipes begin on page 102. By Sue B. Huffman, Food Editor. 
# Below: Kids are making fudgy Outer Space Sandwich Cookies; 


# other treats, counterclockwise from front left: Marshmallows, 
i Chinese Porcupines, Crunchy Peanut Bites, Orange Pecan Balls. | 
















Melt butter in a pan, stir in some brown Preheat oven to 350°F. and bake for 10 to 15 
sugar, drizzle it all over the graham crackers. minutes. Cool and cut into bars. 
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) Abby Van Buren (s) Mrs. Santa 8 ) Barbara Mandrell Morgan Brittan) 
Potato Chip Cookies Oatmeal Christmas Cookies Painted Christm 
») Liv Ullmann Chocolate Chip (2) Raquel Welch Cookies 

Raspberry Dreams _ Nut Cookies Anise Sticks Dinah Shore 

ley Ann Warren («) Barbara Eden (10) Phyllis George Cheesecake Coo 
bon Balls _ Cherry Cookies Lincoln’s Brownies Jane Powell 
‘e Bergen (7) Sissy Spacek Dolly Parton Pecan Tassies 
pitous ~ Walnut Fudge Christmas (is) Erma Bombeck 


farts Drop Cookies Sugar Cookies Holiday Wreaths 


SUPERSTAR 
P¥<COOKIES 


\ 









Are celebrities cookie nuts just like 

everyone else? You can bet your last 

= chocolate chip they are! We asked 

Aw thinty superstars for the cookie reci- 

\Y pes they like best. Here’s a stellar col- 

ES Ay lection that ranges from the fantas- 

BK vu #, \tic (Abby Van Buren’s Potato Chip 

= Bs 7 g Cookies) to the classic (Loretta Lynn's 

4 =) / Oatmeal Drops) to the positively pres- 

ee By idential (Nancy Reagan’s Macaroons). 

ie Even Mrs. Santa contributed her Oat- 

= / -® ,. meal Cookies! Recipes begin on page 
92. Make your favorite’s favorite. 


=e ee a 
RECIPES REPORTED BY ANIT4 SUMMER. Illustration by Gerry Gersten. Photograph by Nick Samardge 









' Cookies, right: 
| @ Phyllis George's Lincoln's Brownie 
| @ Doris Day's Peanut Blossom 

(3) Sissy Spacek’s Fudge Drop 

@) Morgan Britiany’s Painted Cookie 
i @) Lesley Ann Warren's Bourbon Ball 
() Dolly Parton’s Sugar Cookie 
) @ Raquel Welch's Anise Stick 
| © Jane Powell's Pecan Tassie 

(@) Candice Bergen’s Sand Tart 


(9) Barbara Mandrell’s es 
Christmas Cookie 








(@?) Joan Lunden’s 
Rocky Road Fudge Bar 

(2) Abby Van Buren’s 
Potato Chip Cookie 

(3) Loretta Lynn's 
Oatmeal Drop 

(4) Dinah Shore's 
Cheesecake Cookie 

(3) Barbara Eden's 
Cherry Cookie. 
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PHRISTMAS 


Eggplant Caviar with Crudités @ Pissaladiére @ Chicken in Champagne Sauce 
© Gascony Beef Stew @ Parslied Noodles @ Christmas Salad @ French Bread 
@ Assorted Cheeses @ Btiche de Noél @ ereounay and aes Wines 


Start with the spirit of 
Christmas. Mix in all- 
American warmth and 
hospitality. Add the 
unexpected panache of 
our French-inspired 
menu. It’s a perfect 
combination for joyous 
holiday entertaining. 
Though our beautiful 
night-before buffet in- 
cludes dishes based on 


herbs and a splash 
of brandy; the subtly 
flavored Chicken in 
Champagne Sauce, 
even the spectacular 
Buche de Noél, gar- 
nished with meringue 
mushrooms, left, are all 
or partly do-ahead. 
We’ve also planned a 
shopping list and a 
step-by-step schedule 


generations-old Gallic favorites, we’ve pro- to help you stay organized. Recipes begin on 
grammed twentieth-century ease and con- page 86. Joyeux Noél . . . and Bonne Année, too. 
venience into the preparation. Highlights (Our buffet is just as wonderfully appropriate for 
such as the Gascony Beef Stew, fragrant with celebrating a very happy New Year's Eve.) 


EVE BUE 
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CERISTMAS BUFFET 


continued 


CHRISTMAS EVE BUFFET MENU 


(serves 16) 


iy 
ly 


EGGPLANT CAVIAR* WITH CRUDITES 


PISSALADIERE* 
CHICKEN IN CHAMPAGNE SAUCE* 
GASCONY BEEF STEW* 
PARSLIED NOODLES 
CHRISTMAS SALAD* 
FRENCH BREAD 
BUCHE DE NOEL* 
WINE 
*Recipe follows 


FOOD CHECKLIST 


dozen eggs 
pint heavy cream 


1 pint creme 


Y, 


N 


fraiche 

(or 1 pint 

heavy cream 

plus 1 quart 

buttermilk) 
pound each of 5 


ASSORTED CHEESES 


Crudités: broccoli, 


red pepper, carrots, 
cauliflower, cherry 
tomatoes, radishes, 
cucumbers, etc. 

4 ounces walnuts 
1 can (15 oz.) ripe 

pitted olives 

2 cups chicken 


French cheeses broth 
(we used Brie, 3 cups beef broth 
Gruyére, 2 16-ounce 
Roquefort, cans whole 
Chévre and tomatoes 
Boursin) 6 ounces sweet 

4 ounces Parmesan baking 
cheese chocolate 

2 medium 1 package (regu- 
eggplant lar size) in- 
(about 2 lbs.) stant vanilla 

6 pounds onions pudding and 

1 large garlic bulb pie filling 

2 pints cherry 1 cup brandy 
tomatoes or cognac 

2 fresh tomatoes 1% cups dry 

12 carrots white wine 

1 bunch celery 1 bottle (750 ml) 

1 bunch parsley champagne 

3 leeks 10 whole chicken 

Y2 pound shallots breasts (about 

3 pounds fresh 10 lbs.) 
mushrooms 6 pounds beef 

3 bunches chuck 
watercress Yy pound bacon 

1 can (2 oz.) an- 3 long loaves 


chovy fillets French bread 


Staples to have on hand: 


Milk Allspice 
Butter Ground ginger 
Salad or olive oil Thyme 
All-purpose flour Bay leaves 
Granulated sugar Sage 


Vanilla extract 
Dijon mustard 
Wine vinegar 
Coffee 


Confectioners’ sugar 
Baking powder 
Salt, pepper 

Red pepper sauce 


BUFFET SCHEDULE 


One week to one month ahead: 

1. Invite guests. 

2. Inventory supplies. Purchase staples and 
ingredients for Bache de Noél, Pissaladiére 
and beef stew. 

3. Make Biche de Noél; wrap and freeze. 
4, Prepare Pissaladiére but do not add gar- 
nish. Cool, wrap well and freeze. 

5. Prepare beef stew; cool and freeze. 

6. Prepare Meringue Mushrooms for Bache 


86 


de Noél. Cover; store at room temperature. 
Two days before: 

1. Purchase remaining perishable ingredi- 
ents except bread. 

2. Prepare Eggplant Caviar; spoon into 
serving dish. Cover and refrigerate. 

3. Prepare chicken but do not add creme 
fraiche; cover and refrigerate. 

4. Make creme fraiche if unavailable in 
your area. 

One day before: 

1. Prepare crudités, wrap in plastic; refrig- 
erate. 

2. Prepare salad dressing; store covered at 
room temperature. 

3. Wash watercress and tomatoes; wrap 
well and refrigerate. 

Morning of party: 

1. Slice leeks for chicken garnish; cover 
and refrigerate. 

2. Purchase bread. 

3. Arrange crudités in basket; refrigerate. 
4. Chill wine. 

5. Thaw beef stew at room temperature. 
Afternoon of party: 

1. Arrange cheese tray. 

2. Thaw Pissaladiére; garnish with toma- 
toes, olives and anchovies; cut into wedges. 
3. Unwrap and thaw Buche de Noél in re- 
frigerator. 

One hour before guests arrive: 

1. Heat beef stew in preheated 350°F. oven. 
2. Heat chicken on top of stove over low 
heat. : 
3. Set out crudités and caviar. 

4. Heat Pissaladiére in preheated 350°F. 
oven for 15 minutes. 

5. Heat water for noodles. 

6. Slice mushrooms and assemble salad. 
Ten minutes before serving dinner: 

1. Strain sauce from chicken; stir in creme 
fraiche. 

2. Blanch leeks; garnish chicken. 

3. Heat bread. 

4. Cook noodles; drain. 

5. Set dinner out on buffet table. 


All pictured on pages 84—85 


EGGPLANT CAVIAR 


2 medium eggplant (about 2 lbs.) 
2 cups finely chopped onions 
(about 2 medium) 
2 tablespoons salad oil 
1 cup (4 oz.) walnuts, finely ground 
1 teaspoon salt 
Y4 teaspoon pepper 
2 garlic cloves, crushed 
4 drops bottled red pepper sauce 
Y4 teaspoon allspice 
Y4 teaspoon ginger 
Chopped parsley for garnish 


Preheat oven to 425°F. Place eggplant 
with green caps cut off in shallow 
roasting pan. Bake 45 minutes, turn- 
ing once after 25 minutes. 
Meanwhile, in medium skillet sauté 
onions in oil over moderate heat until 
golden brown. When eggplant is cool 
enough to handle, cut in half length- 
wise and scoop out flesh; chop finely. 
Transfer to mixer bowl and beat sev- 
eral minutes on high speed to purée. 
Add ground walnuts, sautéed onions, 
salt, pepper, garlic, red pepper sauce, 
allspice and ginger. Beat until blended 
and smooth. Or, if using food processor, 


scoop out baked eggplant into prq! 
sor bowl, add sautéed onions, gro! 
walnuts and seasonings and p | 
until smooth. (Can be made ahi 
Cover and refrigerate up to 2 dd 
Serve as dip for crackers or raw | 
tables. Makes 3 cups, about 28 ¢ 
ries per tablespoon. ; 
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PISSALADIERE 
(Onion Tart) ' 
























Pastry 


3 cups all-purpose flour 
2 teaspoons salt 

1 cup butter 

6 tablespoons cold water 


Filling 


Ya cup olive or salad oil 
4 pounds onions, 
sliced '/ inch thick 
1 cup (about 4 oz.) freshly grate 
Parmesan cheese 
16 anchovy fillets (from 2-0z. can 
drained { 
2 tomatoes, sliced 
1 can (15 02.) ripe pitted olives 


5? get ee een ee 





i 
Pastry: In medium bowl combine { 
and salt. Cut in butter with ps 
blender or two knives used sci 
fashion until mixture resembles ca 
crumbs. Sprinkle with water and 
with fork until mixture holds toge 
Shape into smooth ball. Cover an 
frigerate at least one hour or until 
Filling: Meanwhile, heat oil in h 
Dutch oven. Add onions and sauté 
low heat 30 minutes, stirring occa 
ally. Cover and cook 30 minutes lo 
Remove from heat and cool. 
To assemble: Preheat oven to 425° i 
vide pastry in half; roll out half in 
11-inch circle. Fit into 9-inch pie 0 
pan and prick bottom and sides. 
with foil and fill with uncooked ri 
beans. Repeat with remaining pa 
Bake 10 minutes. Remove rice or b 
and foil and continue baking 5 
minutes, or until_light brown. Re 
oven temperature to 400°F. Spri 
each crust with ¥%2 cup Parm 
cheese. Spoon half the onions into 
crust. 

For garnish, arrange anchovy fi 
sliced tomatoes and ripe olives on 
Bake 30 minutes. (Can be made aif} 
but do not garnish. Cool and wrap | 
freeze up to 4 weeks. Thaw unuray 
at room temperature. Garnish with 
chovies, tomatoes and olives. Bak 
preheated 350°F. oven for 15 mini 
Makes 16 servings, about 305 cali 
each. 


CHICKEN IN CHAMPAGNE SA‘ 


10 whole chicken breasts 
(about 10 Ibs.) 
6 tablespoons butter 
¥4 cup brandy or Cognac, divided | 
6 tablespoons all-purpose flour 
1 bottle (750 ml) champagne or | 
white wine (contin| 


| 
| 
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Introducing a holiday cake 
é, ir chimes. 


Gateau (Gah-toe), an elegant French dessert garnished with fruit 


Frosting 
1 can Pillsbury Ready to Spread Coconut Pecan or Coconut Almond Frosting Supreme 


1 cup whipping cream, whipped 


‘ake 
xg. Pillsbury Plus Oats 
Brown Sugar Cake Mix 


ap milk 
Jp ail Heat oven to 350° F. Grease and flour two 8 or 9-inch round cake pans. Combine cake mix 

a water milk, oil, 1/4 cup water, orange peel, orange extract and eggs until moistened. Beat 2 minutes 
en grated orange at highest speed; fold in dates. Pour into prepared pans. Bake at 350° F. for 35 to 45 minutes 


or until toothpick inserted in center comes out clean. Cool in pan 15 minutes; then remove. 


zaspoon orange extract Meanwhile, mix 1-1/2 cups water and green food color. Soak pear halves in colored water for 


99s about 30 minutes 

up (4 02.) finely Spread 1 cup frosting between cooled cake layers. In small bowl, stir remaining 1/2 cup 
hopped dates frosting until softened; carefully fold with whipped cream. Frost sides and 1-inch around top 
ruit Topping edge of cake 

an pear halves, drained Arrange drained pear halves in circle on top of cake with narrow end toward center. Place 
ups water cherry half at center of wide end to resemble a bell. Store in refrigerator. 12 servings. 

aspoon green food color HIGH ALTITUDE—Above 3500 Feet: Add 3 tablespoons flour to dry cake mix. Bake at 375°F. 


laraschino cherries, halved for 35 to 40 minutes 





ay The freshest ideas are baking at Pillsbury. 





© 1982 The Pillsbury Co 


gllSunay 


> Save 25¢ @ 


2170-646 
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on Pillsbury 
Frosting Supreme 


TO THE CONSUMER: Caution! This coupon can be redeemed only 
with the purchase of the brand specified. Coupon cannot be 
transferred, sold or exchanged. Any other use constitutes fraud, 
TO THE RETAILER: We will reimburse you for the face value of 
this coupon plus 7¢ handling provided this coupon is redeemed by 
a consumer at the time of purchase of the brand specified and the 
face value of this coupon is deducted from the retail selling price 
By submitting this coupon for reimbursement, you represent that 
you redeemed it in the manner described above and pursuant to 
these terms. The consumer must pay any sales tax involved. This 
coupon is not assignable; invoices proving purchases of sufficient 
stock of this specified product to cover coupons presented must 
be shown upon request or we may confiscate all coupons submitted 
Reimbursement will be made only to a retail distributor of our 
merchandise or to a holder of our certificate of authority acting for 
him. For redemption of coupons, mail to The Pillsbury Company, 
Box 802, Minneapolis, Minnesota 55460. Cash redemption value 
1/100th of 1¢. Void where taxed. prohibited or restricted by law 


LIMIT: ONE COUPON PER PURCHASE. OFFER EXPIRES 12/31/83 


99-0212 








CHRISTMAS BUFFET 
continued 
cups chicken broth 
teaspoons salt 
teaspoon pepper 
teaspoons thyme 
bay leaves 
carrots, peeled and sliced 
ribs celery, chopped 
onions, quartered 
6 garlic cloves, bruised 
2 cups creme fraiche (see note) 
3 leeks, for garnish (optional) 


NPAPNNOSNDND | 


Remove skin from chicken. In each of 
2 heavy 4-quart Dutch ovens, melt 3 
tablespoons butter over moderate heat. 
Brown chicken in several batches; set 
aside. Deglaze each pot with %4 cup 
brandy, scraping up browned bits. 
Sprinkle 3 tablespoons flour in each. 
Stirring constantly with a whisk, add 
half the champagne, chicken broth, 
salt, pepper, thyme and bay leaves to 
each pot. 

Bring liquid to a boil, lower heat 
and add vegetables and chicken to 
each. Cover and simmer over low heat 
40 minutes, basting every 10 minutes. 
With slotted spoon, remove chicken 
from sauce. 

As soon as it is cool enough to han- 
dle, remove meat from bones and 
shred into bite-size pieces. Place in 
serving dish, cover and set aside. Keep 
warm if serving immediately. 

Strain sauce from pots; discard vege- 
tables and cook over high heat until 
sauce reduces to 2 cups, about 25 min- 
utes. (If making ahead, pour reduced 
sauce over chicken, cool and refrigerate 
up to two days. To serve, heat chicken 
and sauce over moderate heat until 
they are heated through. Strain sauce 
into saucepan.) 

Stir in creme fraiche and remaining 

Ys cup brandy. Pour sauce over 
chicken. If desired, garnish with 
julienne of leeks. Makes 16 servings, 
565 calories each with garnish; 560 
calories without garnish. 
Garnish: Separate layers of leeks. 
Wash thoroughly under cold running 
water, being careful to remove all sand 
and grit. 

Cut the white part and about 2 
inches of light green portion into 
julienne strips approximately Yexl/2 
inches. (Can be made ahead. Cover 
and refrigerate up to 24 hours.) Bring 
2 quarts water to a boil in medium 
saucepan with 2 teaspoons salt. Boil 
leeks for 2 minutes or until tender. 
Drain well. Serve over chicken. 

Ed. Note: To make créme fraiche, at 
least 12 hours before serving combine 
2 cups heavy or whipping cream and 
cup buttermilk; stir well. Cover and 
tand 8 to 10 hours. Then refriger- 
eral hours or overnight. (Can be 
» ahead and refrigerated up to 1 
Makes 2 cups. 


GASCONY BEEF STEW 


Y2 pound bacon, sliced 

3 cups (about 3 medium) onions, 
chopped 

3 cups (about 1% Ibs.) carrots, 
cut into bite-size pieces 

4 garlic cloves, bruised 

'Z teaspoon thyme 

Y2 teaspoon sage 

2 bay leaves, crumbled 

2 teaspoons salt 

Y4 teaspoon pepper 

6 pounds beef chuck, cut into 
1-inch cubes 

1 cup all-purpose flour 

1% cups white wine 

Ya cup brandy 

3 cups beef broth 

2 cans (16 oz. each) tomatoes, 
drained and chopped 





Cook bacon in skillet over moderate 
heat until crisp. Drain and crumble. In 
large bowl combine bacon with onions, 
carrots, garlic, thyme, sage, bay 
leaves, salt and pepper. 

Line bottom of 8- to 10-quart oven- 
proof casserole or Dutch oven with 1 
cup vegetable mixture. Shake beef 
cubes in flour. Layer half the beef over 
vegetables in casserole, placing cubes 
close together. Strew half the remain- 
ing vegetables over beef. Continue 
layering with remaining beef (adding 
all flour) and vegetables, end with the 
vegetables. 

Preheat oven to 325°F. Pour wine, 
brandy, broth and tomatoes over stew. 
Add water, if necessary, to cover. Bring 
to a simmer on top of stove. Cover and 
place in oven; bake 3 hours. (Can be 
made ahead. Cool to room tempera- 
ture; cover and freeze in freezer-proof 
container up to 4 weeks. Thaw at room 
temperature 4 hours. Reheat in 350°F. 
oven until bubbling, about 1/2 hours.) 
Makes 16 servings, about 435 calories 
each. 


CHRISTMAS SALAD 


Dressing 





3 tablespoons Dijon mustard 
1% cups olive or salad oil 

¥3 cup wine vinegar 

3 tablespoons minced shallots 

¥4 teaspoon salt 

Y2 teaspoon sugar 

Y4 teaspoon pepper 


3 pounds fresh mushrooms, sliced 
3 bunches watercress, trimmed 
2 pints cherry tomatoes 


Dressing: In medium jar with tight- 
fitting lid combine dressing ingredi- 
ents. Cover and shake well. (Can be 
made ahead. Store covered at room 
temperature up to 24 hours.) 

In large bowl pour dressing over 
mushrooms and toss. Arrange water- 
cress on serving plate with mushrooms 
on top. Garnish with cherry tomatoes. 
Makes 16 servings, about 220 calories 
each. 


BUCHE de NOEL 


Cake 


Y2 cup plus 2 tablespoons 
all-purpose flour 


¥a4 teaspoon baking powder | 
Y2 teaspoon salt ; 
4 eggs, separated, at room : 

temperature 


2 tablespoons warm water 
Ya cup sugar, divided i 
1 teaspoon vanilla extract i 
2 teaspoons confectioners’ sugar 


Filling 
1 package (regular size) instant © 
vanilla pudding and pie filling 

1 cup milk { 
Y2 cup heavy or whipping cream, 
whipped i 
Chocolate Icing | 


1% bars (6 0z.) sweet baking 
chocolate 

3 tablespoons cold water 

3 tablespoons butter 

1 teaspoon vanilla extract 

Trim 

Yq cup confectioners’ sugar 

1% teaspoons water 


Meringue Mushrooms (recipe follows 


Cake: Preheat oven to 400°F. 
15¥2x10¥2x1-inch jelly-roll pan 
wax paper; grease paper. Sift flour 
baking powder and salt; set aside. 
In large mixer bowl beat egg | 


% 








and water until doubled in volume 
lemon-colored, about 2 minutes. G 
ually add ¥2 cup sugar and conti 
beating until thick. On low speed 
in vanilla and flour mixture, bee 
just until smooth. In small mixer i 
whip egg whites until soft peaks fe 
Gradually add remaining “4 cup s 
a tablespoon at 4 time, and beat 
mixture stands in shiny peaks. Fol 
cup beaten egg whites into egg 
mixture with wooden spoon or ruk 
spatula until thoroughly combi 
Gently fold in remaining egg wh 
Spread batter evenly in prepared p 
Bake on center rack 8 to 10 min 
or until cake springs back 
lightly pressed with fingers. Loe 
edges and turn ott onto towel or | 
paper sprinkled’ with confection 
sugar. Immediately peel off wax pa 
from bottom of cake and trim ed 
While hot, starting with long side, 
cake up in towel or wax paper jelly- 
fashion; cool on wire rack. 
Filling: In medium bowl combine 
stant pudding and milk. Beat on 
speed 1 minute. Fold in whip 
cream. Refrigerate until ready to U 
Chocolate Icing: In top of double bo 
over simmering, not boiling, wé 
melt chocolate with water. Stir u 
smooth. Remove from heat; add bu) 
and vanilla and stir until butte! 
melted and icing is smooth. Let co¢ 
room temperature or, if using imm! 
ately, stir (continued on page J 
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In 1901, as one of the boys lit up a cigarette, 
Montana Myrt asked him for a drag. 









You've come 
a long way, baby. 







VIRGINIA SLMS 
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Varning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 
9 mg ‘‘tar;’ 0.7 mg nicotine av. per cigarette by FTC method. 





Whirlpool dryers 
become great fabric softeners. | 





With Bounce. #§#:“ 


New Whirlpool dryers are packed with 
Sounce° 
Now you have a great dryer. And a great 
bric softener. 
Bounce gives your machine three extra fea- 
tures. It gives you static cling control that’s 


unbeatable. It leaves your clothes huggably soft. 


And it keeps them smelling fresh for a full week 
in the drawer. Bounce can do all this because 
its unique formula works in the dryer. That’s 


vce has agreed with Whirlpool to supply Bounce samples packed by them and to feature their dryers in Bounce advertising. 


© Procter & Gamble , 1962 
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where static builds up. And your clothes stay 
smelling fresh because its long-lasting 
freshening ingredients don’t get rinsed away. 
WRINKLE CONTROL, TOO. 
Special cool-down care in Whirlpool 
dryers helps protect your permanent 
press clothes from set-in wrinkles. 
Your clothes tumble in cool 
air once the drying 
cycle is finished. 
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he elves in the LHJ kitchens have been 

seg, busy for months with a very special present 

ZS £25 and this is it: The Cookie Book ’82, stuffed 

CASA 2 as full as a Christmas stocking with recipes 
for dozens of different, delicious holiday goodies. 
Some you'll recognize as variations on traditional 

favorites. . . others are wonderfully fresh inventions 

. . . Still others were whispered in our ear by cookie- 
loving celebrities. Here they are, from us to you, 
with sweetest greetings of the season! 


‘SUPERSTAR COOKIES: 
‘ONE DOUGH—EIGHT WAYS: 
‘GOODIES TO GIVE: BAR COOKIES: 
THe COMPLE TE COOKIE KITCHEN: 
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: ‘riery Soon ‘in our celebrity 
\ Ke recipe roundup is as | 
=?) | wonderful and different in its 
ys own way as Lincoln's 

| _ 4 _ Brownies ar are from Bourbon _ 
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PEARL BAILEY’S 





PECAN COOKIES if 


12 cups butter or margarine, 
softened 
1 cup firmly packed light 
brown sugar 
2 teaspoons granulated sugar 
2¥2 cups all-purpose flour | Fie 
2 cups chopped pecans i. 
2 teaspoons buttermilk or | Regees 
plain yogurt Lee 
Y2 teaspoon baking soda 
Y2 teaspoon ginger 
Y2 teaspoon cinnamon 
Y4 teaspoon nutmeg 


Preheat oven to 375°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream butter or margarine and sug- 
ars until light and fluffy. Add re- | 
maining ingredients and drop by | 
rounded teaspoonfuls onto cookie | 
sheets. Bake 10 minutes. Cool on 
wire racks. Makes about 7 dozen, | 
about 60 calories each. 


LUCILLE BALL’S 


PERSIMMON COOKIES 





2 tablespoons butter or margarine, 
softened 
cup sugar 
cup chopped walnuts 
cup persimmon purée (peach 
purée may be substituted) 
Y2 cup dark seedless raisins 
Ya cup finely chopped dates 
1 teaspoon vanilla extract 
1/2 teaspoons grated orange peel 
12 cups all-purpose flour 
2 teaspoons baking soda 
1%2 teaspoons baking powder 
1 teaspoon cinnamon 
Ya teaspoon cloves 
Yq teaspoon allspice 
Y4 teaspoon nutmeg 


peek ek pee 


Preheat oven to 375°F. Grease 2 large 
cookie sheets. In larger mixer bowl 
cream butter or margarine and sugar. 
Stir in remaining ingredients. Drop 
by rounded teaspoonfuls 2 inches 
apart onto cookie sheets. Bake 6 to 8 
minutes or until edges are browned. 
Cool on wire racks. Makes about 4 
dozen, about 65 calories each. 
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lilustrations by Shirley Kaneda 


‘Bale 


_ Just one bi 
Ss 





| 2% cups all-purpose flour 


In mixer bowl cream butter very 
_ well. Add sugar and vanilla; beat un- 


nuts; beat on low speed _ until 
q blended. Wrap dough in plastic wrap 
and refrigerate at least 3 hours or up 


_ rounded teaspoonfuls of dough into 
_ elongated shapes with tapered ends. 


_ bend into crescents. Bake 15 minutes. 
Immediately roll in confectioners’ 
_ sugar. Cool on wiré’ racks, then roll 
_ again in sugar. Makes about 9 dozen, | 


_ 3% cups cornflakes ~~ 


_ Line two large cookie sheets with wax | 
paper. In top of double boiler combine 


_ boiling water, stirring frequently, un- 


ally stir in cornflakes. Drop by 
_ rounded, greased teaspoonfuls onto 
_ lined cookie sheets; shape into 2-inch | 
_ wreaths. Decorate with red candies. | 

_ Store between layers of wax paper in 


_ about 60 calories each. 


CANDICE BERGEN’S 
SERENDIPITOUS 
SAND TARTS 


pictured on page 83 


1¥2 cups butter, softened 
1¥2 cups confectioners’ sugar 
1¥2 teaspoons vanilla extract 





3 cups (% lb.) finely chopped 
pecans 
About 2'2 cups confectioners’ 
sugar 


| 
{ 
| 





til light and fluffy. Add flour and 


to 3 days. 
Preheat oven to 325°F. Roll slightly 


Place on ungreased cookie sheets and. 


about 75 calories each. 


ERMA BOMBECK’S 
HOLIDAY WREATHS 





30 marshmallows 
¥% cup butter or margarine 

1 teaspoon vanilla extract 

2 teaspoons green food coloring 





Red cinnamon candies" 


marshmallows, butter or margarine, | 
vanilla and food coloring. Heat over 


til marshmallows are melted. Gradu- 


refrigerator. Makes about 242 dozen, 
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MORGAN BRITTANY’S 


7 PAINTED CHRISTMAS 
COOKIES 





pictured on page 83 





1 cup butter or margarine, softened 

1 cup sugar 

1 egg 

3 cups sifted all-purpose flour 

Pinch salt 

1 teaspoon rose water mixed with 
2 drops red food coloring 

1 teaspoon orange flower water 
mixed with 1 drop each red and 

yellow food coloring 

'Y% teaspoon almond extract mixed 

with 2 drops green food coloring 


Ya teaspoon lemon extract mixed with | 


_ 2 drops yellow food coloring 
Egg Glaze (optional) 


4 egg yolks 
Assorted food colorings 


In large mixer bow! cream butter or 


margarine and sugar until light and 
fluffy. Add egg and beat until well 
mixed. Stir in flour and salt. Divide 
dough into quarters. To each quarter, 
add one of the four colored flavorings 
nd blend thoroughly. Wrap each 
piece of dough and refrigerate 1 hour. 
Preheat oven to 375°F. On a well- 
oured board separately roll out each 
olored dough ¥s inch thick. Cut out 
with assorted Christmas cookie cut- 
ters and place on ungreased cookie 
sheets. (Prick a hole in top of each 
cookie if you plan to string them on a 
tree.) Bake 8 to 10 minutes. Remove 
from cookie sheets; cool on wire racks. 
When cool, brush on Egg Glaze, place 
on ungreased cookie sheet and bake 2 
minutes. Makes about 5 dozen, about 
70 calories each. 
Egg Glaze: This is optional. The glaze 
gives a more intense color and will 
cover the color of the basic cookie. 
Red—1 yolk +8 drops red food 
coloring 
Green—1 yolk+2 drops green 
. food coloring 
Yellow—1 yolk +1 drop yellow 
food coloring 
Orange—1 yolk +1 drop each red 
and yellow food coloring 


BARBARA BUSH'S 


GINGER COOKIES 





Y2 cup firmly packed brown sugar 
Y2 cup shortening 
Y2 cup molasses 
1¥2 teaspoons vinegar 
1 egg, beaten 
2/4 cups all-purpose flour 
Y4 teaspoon salt 
1 teaspoon cinnamon 
¥4 teaspoon ginger 
Milk 








Icing 





1 egg white 
1¥2 cups confectioners’ sugar 
Pinch salt 
Ye teaspoon anise or lemon extract 





In 3-quart saucepan combine sugar, 
shortening, molasses and vinegar; 
bring to a boil. Cool. Stir in egg. 
Combine dry ingredients; add to mo- 
lasses mixture and mix well. Cover 
and refrigerate at least 2 hours. (May 
be kept in refrigerator several days.) 
Preheat oven to 375°F. Grease 2 
large cookie sheets. Cut off third of 
dough and refrigerate remaining. 
Place on large sheet of floured wax 
paper. Sprinkle dough with flour, 
place another sheet of wax paper on 
top. Roll out ¥% inch thick. Remove 
paper and cut dough with 2-inch 
cookie cutter. Roll out scraps (chill if 
dough is too soft). Place on prepared 
cookie sheets. Brush each cookie 
with milk. Bake 6 to 8 minutes. Cool 
on wire rack. Repeat with remaining 
dough. When all cookies are cooled, 
pack in airtight container. 
Icing: Don’t ice the cookies more 
than one day in advance. In small 
mixer bowl combine egg white, con- 
fectioners’ sugar, salt and flavoring. 
Beat at high speed for several min- 
utes or until icing is thick and forms 
soft peaks. Decorate cookies using 
toothpicks, pastry tubes or spatula. 
Allow cookies to dry completely. 
Makes about 6 dozen, about 50 calo- 
ries each. 


DORIS DAY’S 


PEANUT BLOSSOMS 





pictured on page 83 


Y2 cup vegetable shortening 
Y2 cup peanut butter 
Y2 cup firmly packed dark 
brown sugar 
¥4 cup granulated sugar, divided 
1 egg 
2 tablespoons milk 
1 teaspoon.vanilla extract 
1% cups all-purpose flour 
1 teaspoon baking soda 
Y2 teaspoon salt 
Chocolate star candies 
(about 6 dozen) 


Preheat oven to 375°F. In large mixer 
bowl beat shortening, peanut butter, 
brown sugar and '2 cup granulated 
sugar until light and fluffy. Add egg, 
milk and vanilla and mix well. Com- 
bine flour, baking soda and salt and 
add to creamed ingredients. Using a 
rounded teaspoon, shape into 1-inch 
balls. Roll in remaining 4 cup sugar. 
Bake. on ungreased cookie sheets 
about 8 minutes. Remove from oven 
and place a chocolate candy in center 
of each cookie. Press down until 





cookie starts to crack. Return to oven 


and bake 2 to 3 minutes more. 


Makes about 5% dozen, about 75 cal- .‘ 


ories each. s 


PHYLLIS DILLER’S 


LEMON FRIDGE 
COOKIES 





Y2 cup butter or margarine, softened 
Y2 cup vegetable shortening 
Y2 cup granulated sugar 
Y2 cup firmly packed light 
brown sugar 
egg 
tablespoons fresh lemon juice 
tablespoon grated lemon peel 
cups all-purpose flour 
Y2 cup chopped nuts 
Yq teaspoon baking soda 
Y4 teaspoon salt 


Ne Ne 


In large mixer bowl cream butter or 
margarine, shortening and both sug- 
ars until light and fluffy. Beat in egg, 
lemon juice and peel; mix well. In 
medium bowl combine remaining in- 
gredients and stir into creamed mix- 
ture. Cover and refrigerate at least 
30 minutes. Remove from refrigera- 
tor and form into two 10-inch rolls on 
long sheets of wax paper. Wrap tight- 
ly and refrigerate overnight or place 
in freezer at least 1 hour. 

Preheat oven to 400°F. Slice rolls 





“My little friend 
has some great 
Crisco tips to help 
with your holiday 


| Pekin alone 
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into Ys-inch slices. Bake on un- 
greased cookie sheets 8 to 10 min- 
utes. Remove from cookie sheets and 
cool on wire racks. Makes 5¥2 dozen, 
about 60 calories each. 


” BARBARA EDEN’S 


"CHERRY COOKIES 





pictured on page 83 


2 cups all-purpose flour 

1 teaspoon baking powder 

Ys teaspoon Salt 

1 cup butter or margarine, softened 
¥Y4 cup sugar 

2 egg yolks, beaten 

1 teaspoon vanilla extract 

2 cups finely chopped walnuts or 

pecans 
2 unbeaten egg whites 
Candied red cherry halves 


In small bowl combine flour, baking 
powder and salt. In large mixer bowl 
beat butter or margarine and sugar 
until light and fluffy. Add egg yolks, 
dry ingredients and vanilla. Mix 
well. Chill dough 30 minutes. 

Preheat oven to 375°F. Grease 2 
large cookie sheets. Place chopped 
nuts in one small bowl and egg 
whites in another. Roll dough by the 
teaspoonful into balls; flatten slight- 
ly, dip in egg whites, then roll in 
nuts. Place on cookie sheets. Press 
cherry half into center of each. Bake 
12 minutes. Cool on wire racks. 
Makes about 4% dozen, about 95 cal- 
ories each. 


PHYLLIS GEORGE'S 


LINCOLN’S BROWNIES 





pictured on page 83 


1 cup butter 
4 squares (1 oz. each) 
unsweetened chocolate 
22 cups sugar, divided 
4 eggs 
1 cup all-purpose flour 
Y2 teaspoon salt 
2 cups chopped walnuts or pecans 
2 teaspoons vanilla extract, divided 
1 package (8 oz.) cream cheese, 
softened 


Preheat oven to 350°F. Grease a 
13x9-inch baking pan. 

In 2-quart heavy saucepan melt 
butter and chocolate over low heat. 
With wire whisk beat in 2 cups sugar 
and 3 eggs until blended. Stir in 
flour, salt, nuts and 1 teaspoon va- 
nilla. Spread evenly in pan. Beat 
cream cheese, remaining '¥2 cup 
sugar, egg and 1 teaspoon vanilla un- 
til well blended, about 3 minutes. 
Drop 6 dollops of cream cheese mix- 
ture on top of batter. Swirl with a 
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spatula to marbielze. bake 4U to 40 
minutes or until toothpick inserted 
in center comes out clean. Cool in 


pan on wire rack. Cut into 2xl-inch ° 


squares when completely cool. Makes 
4% dozen, about 130 calories each. 


KATHARINE 


HEPBURN’S 
LACE COOKIES 








» 
] u 
. v 


Y, cup unsalted butter, softened 
2/3 cup light brown sugar 
¥3 cup turbinado sugar or 
granulated sugar 

1 egg 

1 cup chopped walnuts 

2 tablespoons all-purpose flour 
1 teaspoon vanilla extract 


Preheat oven to 350°F. Line 2 large 


cookie sheets with foil; grease foil. 
In large mixer bowl cream butter 

and sugars. Add egg and beat until 

well mixed. Add remaining ingredi- 





ents. Drop by level teaspoonfuls onto 
foil-lined cookie sheets. Bake 7 min- 
utes. Cool 5 minutes on pans. Peel 
foil. Store in tightly closed container. 
Do not refrigerate. Makes 4 dozen, 
about 40 calories each. 


LENA HORNE’S 
ORANGE MERINGUE 


SQUARES 





1 cup sugar 
4 tablespoons butter or margarine, 
softened 
1 egg 
Grated peel of 1 orange 
1% cups all-purpose flour 
1/2 teaspoons baking powder 
Yq teaspoon salt 
Y2 cup orange juice 
Yq cup milk 


Topping 


3 egg whites 
¥4 cup sugar 
Y2 cup shredded coconut 


































Preheat oven to 350°F. Grease 
13x9-inch baking pan. Cream sug; 
butter or margarine and egg un 
light and fluffy. Add orange pe¢# 
Combine flour, baking powder a 
salt. Add to batter alternately wi 
liquid ingredients. Pour into pi 
pared baking pan. 

Topping: Beat egg whites until stiif 
gradually add sugar, beating coiff 
stantly until very stiff. Fold in co 
nut. Spread over batter. Bake 30 
35 minutes. Cool in pan on wi 
rack. Cut into squares when coc 
Makes 24 two-inch squares, abo 
140 calories each. 


MARGOT KIDDER’S 
HONEY DATE BARS 


¥4 cup honey 
2 eggs 
3 tablespoons vegetable shortening 
1 cup pitted dates © 
*/3 cup nuts 
¥4 cup all-purpose flour 
¥4 teaspoon baking powder 
Yq teaspoon salt 
Y2 cup confectioners’ sugar 





Preheat oven to 350°F. Grease an { 
inch square baking pan. 
In blender container combin 
honey, eggs and” shortening. Blen 
until smooth. With motor runnin 
gradually add dates. When charoail 
ly chopped, add nuts and blend 1 or 
seconds more. In medium mixer bo 
combine flour, baking powder an 
salt. Stir honey mixture into dry it 
gredients until combined. Pour int 
prepared pan. Bake 30 minutes ¢ 
until top is golden brown. Cut int 
2'ex1-inch bars. Dip cut sides in eA 
u 








fectioners’ sugar. Makes 24, abo 
120 calories each. 





* 


JOAN LUNDEN’S 
ROCKY ROAD 
FUDGE BARS 





pictured on page 83 


Y2 cup butter or margarine 
1 square (1 0z.) unsweetened 
chocolate 

1 cup sugar 

1 cup all-purpose flour 
¥Ya cup chopped nuts 

1 teaspoon baking powder 

1 teaspoon vanilla extract 

2 eggs 


Filling 


1 package (8 oz.) cream cheese, 
softened (reserve 2 oz. for 
frosting) 
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ablespoons flour 
cup butter or margarine, 
softened 
= 1. eg 
Ya teaspoon vanilla extract 
Y2 cup semisweet chocolate chips 
Y4 cup chopped nuts 
2 cups miniature marshmallows 





















Yq cup butter or margarine 

1 square (1 oz.) unsweetened 
chocolate 

| 2 ounces cream cheese (reserved 
from above) 

Y4 cup milk 

3. cups confectioners’ sugar 

1 teaspoon vanilla extract 


‘flour a 13x9-inch baking pan. 

In large saucepan melt butter or 

fmargarine and chocolate over low 
heat. Add sugar, flour, nuts, baking 
powder, vanilla and eggs. Mix well. 
Spread in baking pan. 
‘Filling: In small bowl combine 
cream cheese, sugar, flour, butter or 
margarine, egg and vanilla until 
‘well mixed; fold in chocolate and 
nuts. Spread over dough. Bake 25 to 
30 minutes. Meanwhile, prepare 
frosting. 5 

Remove bars from oven and sprin- 
kle with marshmallows. Return to 
oven and bake 2 minutes more. Re- 
move from oven and immediately 
pour frosting over marshmallows. 
Swirl top to get marbled effect. Cool. 
Cut into 2x1l-inch squares. Makes 5’ 
dozen, about 120 calories each. 


Frosting: In large saucepan melt but- 


er or margarine, chocolate, reserved 
cream cheese and milk. Remove from 
heat and stir in confectioners’ sugar 
and vanilla until smooth. 


LORETTA LYNN’S 


OATMEAL DROP 
COOKIES 





pictured on page 83 


1 cup firmly packed brown sugar 
Y2 cup vegetable shortening 
_legg : 

1¥2 cups all-purpose flour 

2 teaspoons baking powder 
Y2 teaspoon salt 
2 teaspoons cinnamon 
Ya teaspoon cloves 
Y2 teaspoon ginger 
¥3 cup milk 

1% cups old-fashioned oats, 
uncooked 
¥Y4 cup seedless raisins, soaked in 
hot water and squeezed dry 
Y2 cup chopped nuts 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. 

In large mixer bowl cream sugar 
and shortening until light and fluffy. 


‘Preheat oven to 350°F Grease and. 





Add egg and beat until well blended. 
In small bowl combine flour, baking 
powder, salt and spices; stir into 
shortening mixture alternately with 
milk. Stir in oats, raisins and nuts. 
Drop batter by teaspoonfuls 2 inches 
apart onto cookie sheets. Bake 12 
minutes. Cool on racks. Makes about 
7 dozen, about 45 calories each. 


eJaladoyal seal 


MANDRELL’S 
CHRISTMAS COOKIES 





pictured on page 83 


1 cup chopped dates 
All-purpose flour 
3 eggs 
¥4 cup granulated sugar 
Y2 teaspoon vanilla extract 
1 teaspoon baking powder 
Ye teaspoon salt 
Yo cup chopped pecans 
1 container (3¥2 oz.) red glace 
cherries 
Confectioners’ sugar 


Frosting 


1% cups confectioners’ sugar 
Ya cup heavy or whipping cream 
2 tablespoons butter or margarine 
Yq teaspoon vanilla extract 
1 cup chopped pecans 


Preheat oven to 325°F. Line 15¥2x- 


10¥2x1-inch jelly-roll pan with wax 
paper greased on both sides with 
shortening. 

In small bow! coat dates with 1 
tablespoon flour and set aside. Beat 
eggs until foamy; add sugar and va- 
nilla and beat until.thick and ivory- 
colored, about 5 minutes. Fold in % 
cup flour, baking powder and salt. 
Add pecans and dates, then spread in 
paper-lined pan. Place cherries along 
both 10¥2-inch edges of batter. Bake 
30 minutes or until golden. 








Sprinkle large sheet of wax paper 
with about 1 tablespoon confection- 
ers’ sugar. Invert pan onto this sheet 
of wax paper; peel off wax paper from 
cake. Cut in half to form two 10x7- 
inch rectangles. Roll up each half 
tightly into a log; wrap each in wax 
paper and refrigerate until cool. 
Frosting: Cream confectioners’ sugar, 
heavy cream, butter or margarine 
and vanilla. Frost each roll, then roll 
in pecans. Wrap again in wax paper 
and refrigerate at least 1 hour or up 
to 3 days. Slice and serve. Makes 40 
slices, about 100 calories each. 


DOLLY PARTON’S 


CHRISTMAS 
SUGAR COOKIES 





pictured on page 83 


2 cups butter or margarine, softened 
1 cup sugar 
1 egg yolk 
Y2 teaspoon grated lemon peel 
4 cups all-purpose flour 
Sugar 
1 egg, slightly beaten 


In large mixer bowl cream butter or 
margarine and sugar until light and 
fluffy. Add egg yolk and lemon peel 
and beat until well blended. Stir in 
flour. Cover and refrigerate 1 hour. 





Tip *1 

Overhandling and too | 
much flour make rolled 

cookie dough tough and 
hard. Don't reroll dough 
more than necessary. 


FINEST ALL-VEGETABLE SHORTENING 
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Preheat oven to 375°F. Pinch off 


small pieces of dough and roll into _ 


1%-inch balls. Place on ungreased 
cookie sheets 2 inches apart. Grease 
bottom of a glass about 242 inches in 
diameter. Dip glass in sugar and use 
to flatten cookies. Brush tops of 
cookies with beaten egg and sprinkle 
with additional sugar. Bake 8 to 10 
minutes. Rémove from cookie sheets 
and cool on wire racks. Makes about 
6 dozen, about 85 calories each. 


JANE POWELL’S 





PECAN TASSIES 


pictured on page 83 


2 packages (3 oz. each) cream 
cheese, softened 

1 cup butter or margarine, softened 

2 cups all-purpose flour 


Filling 


2 eggs, slightly beaten 
1% cups firmly packed light 
brown sugar 
1¥%2 cups chopped pecans 
2 tablespoons meited butter or 
margarine 
1 teaspoon vanilla extract 


48 red glace cherries (optional) 


In large mixer bowl cream the 
cheese, butter or margarine and 


flour. Wrap dough and refrigerate 30 
minutes. Pinch off small pieces of 















® When you need to cut or 
chop candied cherries, 
gumdrops or jelly beans, 
scissors are the best tool for 
the job. Dip blades in hot 
water to help prevent sweets 
from sticking. 





® Cookie cutter edges that are 
sharp, free of snags and rough | | 
edges are easier to use and 
give best results. Dull or 
damaged cutters should be =| 
replaced. | 


\ 


Span etingtaceseeeeinnstenenesetin 


dough, roli into balls and press into 
small (19-inch) tartlette pans. 
Preheat oven to 350°F. In medium 
bowl combine filling ingredients. 
Spoon 1% teaspoons filling into each 
pan. Top with a red cherry, if desired. 
Bake 25 minutes. Cool in pans on 
wire racks. Makes 4 dozen, about 120 
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calories each or cherry, 130 cal- 
ories with. 






STEFANIE POWERS’S 
STRUDEL 


1 cup butter 
1¥2 cups all-purpose flour 
Y2 cup sour cream 


Filling 


Y2 cup firmly packed brown sugar 
1 cup golden raisins 

1 cup flaked coconut 

1 cup chopped pecans 


6 tablespoons apricot jam 


In medium bowl cut butter into flour 
with pastry blender or 2 knives used 
scissor-fashion until completely 
mixed. Stir in sour cream and mix 
until pastry holds together. Form 
into a ball; wrap in wax paper and 
refrigerate at least 8 hours. 
Filling: In medium bowl combine fill- 
ing ingredients; mix well. 

Preheat oven to 350°F. Divide pas- 
try into 6 equal pieces. Roll out each 


piece on floured board into an 8x6- 


inch rectangle, keeping remaining 
dough refrigerated. Spread 1 table- 
spoon apricot jam down the center 
lengthwise. Sprinkle 2 cup filling 
down center on top of jam. Fold one 
side of pastry over filling. Fold over 
other side to form an 8-inch roll. Place 
seam side down on ungreased cookie 
sheet. Pinch ends to close. With a 


knife, score roll diagonally halfway , 


through at one-inch intervals. Repeat 
with remaining pastry. Bake 35 to 40 
minutes until light brown. Remove 
from cookie sheet to cool. Cut through 
rolls where scored. Makes 4 dozen, 
about 95 calories each. 


NANCY REAGAN’S 


MACAROONS 





2 egg whites 
¥4 cup sugar 
Dash salt 
1 teaspoon vanilla extract 
Yq cup all-purpose flour 
1 package (7 oz.) shredded coconut 
Green food coloring (optional) 


Preheat oven to 325°F. Line 2 cookie 
sheets with foil or parchment paper. 

In medium bowl mix egg whites, 
sugar, salt and vanilla. Add flour and 
stir until well blended. Fold in coco- 
nut and food coloring. Drop dough by 
teaspoonfuls about 1 inch apart onto 
prepared cookie sheets. Bake 15 to 20 
minutes until light brown. Cool on 
cookie sheets. Peel foil from cookies. 
Makes about 28 cookies, about 50 
calories each, 


Mstomel nn Coe 
OATMEAL CHOCOLATE 


CHIP: NUT COOKIES 






























1 cup vegetable shortening 
Y2 cup granulated sugar 
Y2 cup firmly packed brown sugar 
2eggs ‘ 
2 cups all-purpose flour 
2 cups old-fashioned oats, 
uncooked 
1 teaspoon baking soda 
1 teaspoon baking powder 
¥Y2 teaspoon salt 
2 teaspoons cinnamon 
Y2 teaspoon nutmeg 
1 package (12 oz.) semisweet 
chocolate chips 
1/2 cups chopped walnuts 


Preheat oven to 375°F. In large mixes 
bowl beat shortening, sugars andj 
eggs until light and fluffy. Add all re-} 
maining ingredients except chocolate} 
chips and nuts. Mix well. Stir in 








chips and nuts. Drop dough by heap- 
ing teaspoonfuls onto ungreased 
cookie sheets. Bake 12 to 15 minutes. 
Makes about 4 dozen, about 150 calo- 


ries each. 


Copyright © 1982 -by Information Design. From THE 
SANTA CLAUS BOOK, by Alden Perkes, to be published by 
Lyle Stuart, Inc. 


BROOKE SHIELDS’S 
LACE COOKIES 


2 cups firmly packed brown sugar 
Ye cup butter 

2 eggs, well beaten 

i teaspoon vanilla extract 

Y2 cup all-purpose flour 

1 teaspoon baking powder 
Ya pound coarsely chopped pecans 


In large mixer bowl cream sugar anc 
butter. Add eggs and vanilla and con 
tinue beating until well mixed. Ir 
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Oi Beaty Ny rey o> 

3 bo ] - combine flour, baking 
‘der and nuts; add to creamed in- 
sredients. Chill until firm. 

Preheat oven to 375°F. Grease and 
our 2 large cookie sheets. Drop 
dough by teaspoonfuls 3 inches apart 
onto cookie sheets. Bake 9 minutes. 
Remove from pan after allowing to 
cool 3 minutes. Cool on wire racks. 
akes about 3 dozen, about 75 calo- 
ries each. 


DINAH SHORE’S 
CHEESECAKE 
COOKIES 


pictured on page 83 


1 cup all-purpose flour 

Y2 cup chopped walnuts 

¥3 cup firmly packed light 

) brown sugar 

¥Y3 cup butter or margarine, melted 
| 1 package (8 oz.) cream cheese, 
| softened 

\Ya cup granulated sugar 

1 egg 

2 tablespoons milk 

1 tablespoon lemon juice 

1 teaspoon vanilla extract 


Preheat oven to 350°F. Grease an 8- 
ch square baking pan. 

In small bowl combine first 3 in- 
sredients. Stir in melted butter or 
margarine until well combined. Re- 
serving ¥3 cup, pat remaining crumb 
mixture evenly into pan. Bake 12 to 
[5 minutes. 

Meanwhile, in small bowl with 
ixer at medium speed, beat cream 
cheese and granulated sugar until 
smooth. Beat in remaining ingredi- 
ents. Pour over crust; sprinkle on re- 
served crumbs. Bake 30 minutes 
nore or until set. Cool on wire rack. 
When cool, cut into 2-inch squares; 
sut each square diagonally in half. 
Makes 32, about 100 calories each. 


SISSY SPACEK’S 
WALNUT FUDGE 
DROP COOKIES 


pictured on page 83 


Y2 cup butter or margarine 
3 squares (1 oz. each) unsweetened 
} chocolate 
2 eggs 
| Y2 teaspoon salt 

1 cup sugar 
__ 1 teaspoon vanilla extract 
‘1Ya cups all-purpose flour 
_ ¥% teaspoon baking soda 

1 cup chopped walnuts 
Preheat oven to 350°F. Grease 2 large 
ookie sheets. In small saucepan melt 
mutter or margarine and chocolate; 
‘ool. In large mixer bowl beat eggs 
ind salt until foamy; beat in sugar 
and vanilla until thick and light in 
tolor. Add cooled chocolate mixture 





} 


and beat well. Combine flour and bak- 
ing soda and add to batter. Do not 
overbeat.. Fold in chopped walnuts. 
Drop by level teaspoonfuls about 3 
inches apart onto cookie sheets. Bake 
9 to 10 minutes. Makes about 4'2 
dozen, about 60 calories each. 











@ To prevent dough from 
sticking to a cookie cutter, dip 
cutter in flour. Repeat as often 
as necessary. 
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JEAN STAPLETON’S 


NUT FINGERS 





3/4 cup butter or margarine 
Yq cup confectioners’ sugar 
2 cups all-purpose flour 
Ya teaspoon baking powder 
1 teaspoon water 
1 teaspoon vanilla extract 
1/2 cups finely chopped black walnuts 
or pecans 
About 1/2 cups confectioners’ 
sugar, for coating 


Preheat oven to 375°F. Grease 2 large 
cookie sheets: In large bowl cream 
butter or margarine and 4 cup con- 
fectioners’ sugar until light and 
fluffy. Add 1 cup flour and baking 
powder; beat until well mixed. Add 
remaining flour, water and vanilla 
and mix well. Dough should be stiff. 
Stir in nuts. Pinch off small pieces of 
dough and form into finger shapes. 
Place on cookie sheets. Bake 10 to 12 
minutes until light golden. Immedi- 
ately roll in confectioners’ sugar. 
Cool on wire rack and roll again in 
remaining sugar. Makes 8 dozen, 
about 55 calories each. 


LIV GLLMANN’S 


RASPBERRY DREAMS 





1 cup butter, softened | 
1 cup sugar 
1 egg | 
2 cups all-purpose flour 
2/3 cup raspberry or apricot jam 


Topping 


Y4 cup melted butter 
1% cups flaked coconut 

2 eggs 

1 teaspoon sugar 


Preheat oven to 350°F. In large mixer 
bowl cream butter and sugar until 





light and fluffy. Add egg and beat 
until well mixed. Stir in flour. Pat 
dough into 13x9-inch pan. Spread 
jam evenly on top. In small bowl 
combine topping ingredients; care- 
fully spread over jam. Bake 25 min- 
utes. Cool in pan on wire rack. Cut 
into 2xl-inch bars. Makes 4% dozen, 
about 105 calories each. 






ABIGAIL VAN BUREN’S 
FABULOUS POTATO 
CHIP COOKIES 


pictured on page 83 


7/4 cup butter or margarine, softened 
¥4 cup sugar 
1 egg yolk 
1 teaspoon vanilla extract 
1% cups all-purpose flour 
¥4 cup finely crushed potato chips 
¥4 cup finely chopped walnuts or 
pecans 
3 tablespoons sugar for dipping 
Pecan or walnut halves for 
cookie tops (optional) 


Preheat oven to 375°F. In large mixer 
bowl cream butter or margarine, 
sugar, egg yolk and vanilla until 
light and fluffy. Add flour, potato 
chips and chopped nuts; mix well. 
Form into 12-inch balls and place 3 
inches apart on ungreased cookie 
sheets. Grease the bottom of a glass 


PARA ee 
Tip *2 


Do not overbake cookies. 
Check them at the mini- 
mum baking time. 





I 








about 3 inches in diameter. Dip 
greased glass into sugar and use to 
flatten each ball. Place a nut half in 
center of each cookie. Bake 8 to 10 
minutes. Cook slightly before remov- 
ing from cookie sheets. Then cool on 
wire racks. Makes 2% dozen, about 
115 calories each. 


BARBARA WALTERS’S 
CHOCOLATE | 
COCONUT COOKIES 





1 cup sweetened condensed milk 

4 squares (1 oz. each) unsweetened 
chocolate 

Y4 teaspoon salt 


2¥2 cups shredded coconut 
Ye cup chopped nuts 
1 teaspoon vanilla extract 


Preheat oven to 350°F. Grease 2 


cookie sheets. 

In top of double boiler -combine 
sweetened condensed milk, chocolate 
and salt. Cook over boiling water, 


stirring frequently, until chocolate. 


melts and mixture thickens. Remove 
from heat. Stir in remaining ingredi- 
ents. Drop by rounded teaspoonfuls 1 
inch apart onto cookie sheets. Bake 8 
to 10 minutes, or just until cookies 
are set. Remove at once to wax paper; 
cool. Makes about 3 dozen, about 80 
calories each. 


~ “LESLEY ANN 
PA Jalota eeib ee) 


BOURBON BALLS 





pictured on page 83 


1 cup crushed vanilla wafers (about 
34 wafers) 
1 cup finely chopped pecais 
1 cup confectioners’ sugar 
2 tablespoons unsweetened cocoa 
Y4 cup bourbon 
1¥2 teaspoons light corn syrup 
About 2 cup confectioners’ sugar 


' 


In large bow] combine vanilla wafer 
crumbs, nuts, sugar and cocoa. In 1- 
cup measure combine bourbon and 
corn syrup; pour into dry ingredi- 
ents. Stir until moistened, then roll 
into °%4-inch balls. (Moisten hands 
with bourbon when making balls.) 
Roll in confectioners’ sugar. (Best if 
allowed to age 2 or 3 days in tightly 


~ on each cookie sheet. Pat each pieciff 


Pa gh > BRE 









































May be stored up to 2. weeks.) 
4 dozen, about 45 calories each. 


RAQUEL WELCH’S 
ANISE STICKS 


pictured on page 83 

¥4 cup butter or margarine, aa 
1% cups sugar, divided 

4 eggs 

3 cups all-purpose flour 

1 tablespoon baking powder 

1 teaspoon anise seed 

Y2 teaspoon salt 

1 cup chopped nuts 

Y3 cup milk 


In large mixer bowl cream butter ojff 
margarine and 1 cup sugar unti 
light and fluffy. Add eggs one at j 
time, beating well after each addi 
tion; continue beating until ver) 
light and fluffy. Stir in flour, bakin; 
powder, anise seed and salt, mixingff 
just until combined. Stir in nuts 
Cover and refrigerate 1 hour. | 

Preheat oven to 350°F. Grease { 
large cookie sheets. Divide dough i 
to quarters. Place 2 portions doug 


into a 15x1¥-inch strip. Bake 30 t¢ 
35 minutes. Remove from oven. Cu 
each strip diagonally into %-inck 
slices. Place cut side down on cooki¢ 
sheets; brush with milk and sprinkle 
with remaining 4 cup sugar. Returr 
to oven; bake 10 minutes unti 
toasted and crisp: Cool on wire racks 
Makes about 6 dozen, about 65 calo; 
ries per cookie. 





| 
| 
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BASIC COOKIE 


DOUGH 





1 cup butter, softened 

Y2 cup sugar 

2 egg yolks 

1 teaspoon vanilla extract 
2 cups all-purpose flour 
Y4 teaspoon salt 





In large bowl with mixer at medium 
speed, cream butter and sugar until 
light and fluffy. Beat in egg yolks 
and vanilla until well mixed. Add 
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o rich and delicious, so easy 

to make, and most of all, so 

\ versatile . . . with this single 
basic recipe you can create _ 


flour and salt; beat at low speed until 
well mixed, scraping bowl occasion- 
ally. Wrap, refrigerate until well 
chilled, about 3 hours or overnight. 


SPRITZ COOKIES 





1 recipe Basic Cookie Dough 





Preheat oven to 350°F. Prepare Basic 
Cookie Dough as directed; do not re- 
frigerate, Attach desired tip to cookie 
press; fill press with dough. Press out 


onto ungreased cookie sheets. Bake & 
to 10 minutes or until edges ar 
lightly browned. Remove and cool on 


dough. Makes about 7 dozen, about 
35 calories each. 


CINNAMON 
SUGAR COOKIES 


1 recipe Basic Cookie Dough 
1 egg white, slightly beaten 

1 tablespoon sugar 

Y2 teaspoon cinnamon 
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Prepare Basic Cookie Dough as di- 
rected; refrigerate. 

Preheat oven to 350°F. Divide 
dough in half. Keeping one half re- 
frigerated, roll out other half % inch 
thick. Cut out dough with 2%-inch 
cookie cutter. Place on ungreased 
| cookie sheet. Brush with egg white. 
| Combine sugar and cinnamon; sprin- 
kle over cookies. Bake 8 minutes or 
| until lightly browned around edges. 
Cool on wire rack. Repeat with re- 
maining half, rerolling scraps. 
| Makes about 5’ dozen, about 50 cal- 
ories each. 


THUMBPRINT 


COOKIES 





1 recipe Basic Cookie Dough 
2 teaspoons grated orange peel 
About ¥2 cup jam or jelly 


Prepare Basic Cookie Dough as di- 
rected, but stir in orange peel with 
vanilla extract; refrigerate. 

Preheat oven to 350°F. Pinch off 
pieces of dough and roll into 1-inch 
balls; place on ungreased cookie 
sheets. With end of wooden spoon (or 
thumb), make a depression in center 
of each cookie. Bake 5 minutes. Re- 
move from oven, remake depression 
and fill with jam or jelly. Return to 
oven; bake 7 minutes more. Cool on 
wire racks. Makes about 5 dozen, 
about 55 calories each. 


CHOCOLATE 


PECAN BALLS 





1 recipe Basic Cookie Dough 


dough in half. Place one half of 
dough on long sheet of wax paper. 
Shape into a roll 1% inches in diame- 
ter. Wrap well. Repeat with remain- 
ing dough. Refrigerate overnight. 

Preheat oven to 350°F. Cut. rolls 
into Ys-inch slices; place on un- 
greased cookie sheets and bake 8 to 
10 minutes. Cool on wire racks. Melt 
chocolate in top of double boiler over 
hot, not boiling, water. Spread choco- 
late on half the cookies. Cover with 
remaining cookies. Refrigerate until 
chocolate hardens. Makes 4 dozen, 
about 100 calories each. 


FRUIT BARS | 


1 recipe Basic Cookie Dough 
7/3 cup apricot jam or preserves 





Topping 


4 egg whites 
Yq teaspoon cream of tartar 
1 cup sugar 
1’ cups finely chopped walnuts or 
pecans 








Prepare Basic Cookie Dough as di- 
rected. Do not refrigerate. 

Preheat oven to 350°F. Pat dough 
into ungreased 15'2x10'%-inch jelly 
roll. pan. Bake 25 minutes or until 





Cool bar cookies 
thoroughly before slicing. 
They will cut more easily. 


Y2 cup unsweetened cocoa 














ce 2 (koe 1¥2 cups finely chopped pecans 
a _ ic o~N \eas 1/2 cups confectioners’ sugar 
we eS cl 
° a al We Prepare Basic Cookie Dough as di- 


rected, but add cocoa with the flour, 
mixing well. Stir in nuts. Cover and 
refrigerate. 

Preheat oven to 350°F. Pinch off 
pieces of dough and roll into 1-inch 
balls; place on ungreased cookie 
sheets. Bake 10 to 12 minutes. Re- 
move from cookie sheets and roll in 
confectioners’ sugar. Cool on wire 
racks. Reroll in remaining sugar. 
Makes about 5 dozen, about 85 calo- 
ries each. 


CHOCOLATE 


SANDWICH 
COOKIES 











1 recipe Basic Cookie Dough 

1 package (12 oz.) semisweet 
chocolate chips 

Prepare Basic Cookie Dough as di- 

rected. Do not refrigerate. Divide 








golden brown. Remove from oven. 
Spread with jam or preserves. - 
Topping: Meanwhile, in large bowl 
with mixer at medium speed, beat 
egg whites and cream of tartar until 
foamy. Gradually add sugar, beating 
until very thick. Fold in nuts. Spread 
evenly over jam. Return to oven and 
bake 25 minutes, until golden brown. 
Cool on wire rack. Cut into 2¥2x1- 
inch bars. Makes about 5 dozen, 
about 90 calories each. 


MARMALADE SLICES 





1 recipe Basic Cookie Dough 
Y4 cup sugar 
1%2 teaspoons cinnamon 

6 tablespoons orange marmalade 

4 tablespoons golden seedless 
raisins 

4 tablespoons chopped walnuts or 
pecans 

Y4 cup butter, melted 


Prepare Basic Cookie Dough as di- 
rected. Divide dough in quarters. 
Wrap separately and refrigerate. 


Preheat oven to 350°F. Grease a 


large cookie sheet. Combine sugar — 


and cinnamon. Roll each quarter of 
dough on well-floured surface to a 12- 
x7-inch rectangle. Spread each with 
1/2 tablespoons marmalade; sprinkle 
on | tablespoon raisins, 1 tablespoon 
nuts and 1 tablespoon cinnamon- 
sugar. Fold in each end about ¥2 inch 
from 7-inch side. Roll up from 12- 
inch side, jelly-roll fashion. Place 
seam side down on prepared cookie 
sheet. Brush each with melted butter 
and sprinkle with remaining cinna- 
mon-sugar. Bake 20 minutes. Re- 
move from cookie sheets. Cool on 


wire rack. Slice each roll into fifteen © 


34-inch slices. Makes 5 dozen slices, 
about 70 calories each. 


MINIATURE 


CHEESECAKES 





1 recipe Basic Cookie Dough 
Filling 
2 packages (8 oz. each) cream 


cheese, softened 
¥4 cup sugar 





Ti Se i ee 































3 eggs, separated 
_ Grated peel of 1 lemon 


a 


Topping 


1 cup sour cream 
2% tablespoons sugar 


2 teaspoons vanilla extract " 


\ 
Prepare Basic Cookie Dough as d 
rected; refrigerate. Preheat oven t 
350°F. Line 1%-inch muffin tins wit 
small paper baking cups. Roll dougl#} 


into l-inch balls and ‘press into bak® 


ing cups. 
Filling: In large bow] with mixer aff 
medium speed, combine cheese 


sugar, egg yolks and lemon peel. Mii 
well. Beat egg whites until stiff bt 
not dry and fold into cheese mixture 
Place 1 teaspoonful in each cup. Bak 
20 minutes. Cool on wire rack 5 mi 
utes. (Centers will fall in slightly.) 
Topping: Meanwhile, combine sou 
cream, sugar and vanilla. Mix wel 
Spoon 1 teaspoonful on top of eack 
cheesecake. Return to oven and bak 
5 minutes. Cool completely on wiré 
rack before removing from tins, 
Makes about 5 dozen, about 100 calo 
ries each. 





CTesents ‘resents for pennies that ki pennies that kids “treat recipes here are planned so that — 
|] can give with pride . . 









=) .these even the littlest cookie monsters | 
ey ey) dig, beautiful confections are and Christmas angels can take part in the 
as much fun to make as they _ creation—with, perhaps, a little discreet _ 

















CHOCOLATE 
ALMOND 
SLICES 


If you grew up on chocolate almond 
bars, as we did, you'll flip over these. 





3 packages (6 oz. each) semisweet 
chocolate chips 
1 can (14 0z.) sweetened condensed 
milk 
Dash salt 
1 teaspoon vanilla extract 
2 cups toasted slivered almonds 


In heavy saucepan combine chips, 
sweetened condensed milk and salt. 
Melt over low heat until smooth, stir- 
ring frequently. Remove from heat; 
add vanilla. Let cool. 

Divide chocolate into quarters. 
Place each quarter on a 15-inch sheet 
of wax paper. Shape into 12-inch logs. 
Pat almonds onto logs to coat, using 
about ¥2 cup per log. Wrap tightly; 
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are to gobble up. The sweet. 








help from a parent or teenager 








chill until firm. Remove from paper; 
cut into 44-inch slices. Store wrapped 
in refrigerator up to 2 weeks. Makes 
about 150 slices, about 40 calories 
each. 


( ) OUTER SPACE 
\ is SANDWICH COOKIES 


pictured on page 81 


Mom may have to help make the 
cookies, but even the youngest tots can 
handle the frosting and candy detail 
for these spaceship treats. 


Cookies 


2 cups all-purpose flour 

1 cup sugar 

Y2 cup unsweetened cocoa 

1 teaspoon baking soda 

Y2 teaspoon baking powder 

Y4 teaspoon salt 

Y2 cup vegetable shortening 
Y2 cup buttermilk or sour milk 






Yo cup water 
le i 
Y2 teaspoon vanilla_extract 


1 can (16.5 oz.) creamy vanilla 
frosting: 

1 package (8 oz,) candy-coated 
peanut butter pieces 


Cookies: Preheat owen to 375°F. In 
mixer bowl combine dry ingredients. 
Add remaining ingredients; beat at 
low speed until blended, scraping 
side of bowl occasionally. Increase 
speed to medium; beat 30 seconds. 
Drop batter by tablespoonfuls 3 
inches apart on ungreased cookie 
sheets. Bake 10 to 12 minutes or un-§ 
til tops spring back when touched§ 
lightly in center. Immediately re- 
move cookies to wire racks to cool. 
Spread about ¥2 inch frosting on 
flat side of half the cookies. Top with 
remaining cookies; decorate edges of 
frosting with candies. Store covered 
up to 3 days. Makes about 18 sand- 
wiches, about 330 calories each. 
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Make your own marshmallows? Ab- 


solutely—and let the kids select their 
own flavored coatings. 


1%2 cups water, divided 
2 envelopes unflavored gelatin 
2 cups sugar 
Ye teaspoon salt 
1 teaspoon vanilla extract 





Coatings 


Chopped nuts 

Toasted coconut 

Colored sugar 

Multicolored candy sprinkles 
Crushed peppermint candies 


Line a 9-inch square pan with foil; 
grease foil. Pour % cup water into 
large mixer bow]; sprinkle on gelatin. 

In medium saucepan combine re- 
maining *4 cup water, sugar and salt. 
Heat to boiling; cook over medium 
heat until syrup reaches 250°F. on a 
candy thermometer (or forms a hard 
ball when dropped into cool water). 
With mixer at low speed, pour hot 
syrup in a thin, gradual stream into 
gelatin mixture. Add vanilla; in- 
crease speed to high and beat about 
20 minutes or until mixture triples 
in volume and forms stiff peaks. 
Spread in prepared pan. Cover and 
refrigerate until firm. Cut into 1-inch 
squares. Serve as is or roll in choice 
of coatings. Store in refrigerator in 
airtight container up to 2 weeks. 
Makes 64, about 25 calories each 
without coatings. 





pictured on page 80 





A snap for the kids to make, but we 
guarantee the appeal isn’t limited to 
youngsters. These are just plain sinful. 


12 double graham crackers 
2 cups miniature marshmallows 
package (6 oz.) semisweet 
chocolate chips 
Ya cup salted peanuts 
Y cup butter 
Y2 cup firmly packed dark 
brown sugar 
1 teaspoon vanilla extract 


tees 


Preheat oven to 350°F Arrange 
graham crackers in a single layer 
in a 15% x 10% x 1-inch jelly-roll pan. 
Sprinkle with marshmallows, then 
chocolate chips and peanuts. 

In small saucepan combine butter 
and sugar. Cook over low heat, stir- 
ring constantly, until sugar is dis- 


solved; add vanilla. Drizzle evenly 
over prepared graham _ crackers. 
Bake 10 to 12 minutes. Cool on wire 
rack; cut into 2xl-inch bars. Store 
covered in refrigerator up to 2 days 
or wrap and freeze up to 1 month. 
Serve at, room temperature. Makes 
48, about 85 calories each. 





pictured on page 81 


A simple no-bake cookie that young 
cookie monsters can do in no time. 


Y4 cup sugar 

Ya teaspoon cinnamon 

2 cups graham cracker crumbs 

1 cup finely chopped toasted pecans 
2 to 4 tablespoons orange juice 

2 tablespoons honey’ 

1 teaspoon fresh or dried orange peel 


Combine sugar and cinnamon; set 
aside. In large bowl combine crumbs 
and pecans. In small bowl combine 2 
tablespoons orange juice, honey and 
orange peel; stir into crumb mixture. 
Crumbs should be just moist enough 
to hold together when pressed. If nec- 
essary, add additional orange juice. 
Roll into 1-inch balls, then roll balls 
in cinnamon sugar. Store covered up 





When cookies are to 
be frosted, cool them 
thoroughly first. 





to 1 week or wrap and freeze up to 1 


month. Makes about 24, about 70 . 


calories each. 





pictured on page 81 


Only three ingredients in these heat- 
and-stir goodies. 


1 package (6 oz.) semisweet 
chocolate chips 

1 cup salted peanuts, chopped 

1 cup chow mein noodles 


Line a cookie sheet with foil or wax 


paper. In double boiler over hot 
water, melt chocolate chips. Remove 
from heat; stir in peanuts and noo- 
dles until completely coated. Drop by 
tablespoonfuls onto prepared cookie 
sheet. Refrigerate until set. Store 
covered in refrigerator up to 1 week. 
Makes 24, about 105 calories each. 





= 
ere TAD 
X Vs PRALINES 


Make lots of these. They’re almost too 
good to give away. 


2 cups firmly packed dark 
brown sugar 
1 cup evaporated miik 
1 tablespoon butter or margarine 
Ye teaspoon salt 
2 cups pecan halves 
1 teaspoon vanilla extract 


Line a cookie sheet with wax paper. 


In heavy 2-quart saucepan combine 





sugar, milk, butter or margarine and 
salt. Cook, stirring constantly, over 
low heat until mixture comes to a 
boil. Add pecans. Cook over low heat 
to soft-ball stage (234°F. on candy 
thermometer), stirring occasionally; 
remove from heat. Add vanilla. Beat 
until candy begins to lose its gloss 
and pecans aré coated. Drop by tea- 
spoonfuls onto prepared cookie sheet. 
Cool until set. Store in tightly cov- 
ered container up to 2 weeks. Makes 
36, about 150 calories each. 


N“ 
(=>) CHUTNEY CHEESE 
XK Va SPREAD 





Geared more to adult tastes, this 
spread can be packed in an attractive 
crock for holiday gift-giving. 


1 package (8 oz.) cream cheese, 
softened 
Dash ground ginger 
Y2 cup chutney, chopped 
Y2 cup chopped pistachio nuts or 
pecans 


In medium bowl beat cream cheese 


with ginger. Stir in chutney and 
nuts. Place in a crock or other air- 
tight container; cover and refriger- 
ate. Store in refrigerator up to 2 
weeks. Makes 2 cups, about 50 calo- 
ries per tablespoon. 





Perfect for friends who have a con- 
stant case of the munchies. 


BA'R C:0°O°K-1-E’S 


yy 
CED TROPICAL 
\ Vi ay 7.N Bayi 


2 tablespoons milder, naturally — 
brewed soy sauce 
2 tablespoons butter or matgarincs 
melted cal | 
3 cups bite-size crispy rice cereal 
1¥3 cups shredded coconut 
1 cup dried banana chips 
1 cup seédless raisins 
1 cup dried pineapple pieces 
1 cup sugar-coated peanuts 


Preheat oven to 275°F. Combine so 


sauce and melted butter or margar/}] 
ine. In roasting pan combine cereal|# 


coconut and banana chips. Stir in so 
sauce mixture. Bake 45 minutes 
stirring every 15 minutes. Removy 
from oven; stir in raisins, pineappl 
and nuts. Let cool. Store in airtigh 
container up to 2 weeks. Makes 
cups, about 95 calories per ¥4 cup. 


) 


Ca) eens 
VW oN Ta 
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Packed with nutrition, these are pop-}. 


ular with snackers of any age. 


1 cup granola 
Y2 cup wheat. germ 
Y2 cup seedless raisins 
Y2 cup nonfat dry milk powder 
Yq cup firmly packed 
light brown sugar 
1¥2 cups chunky peanut butter 
1 cup flaked coconut « 


In large bowl combine all ingredients 
except peanut butter and_ coconut. 


Stir in peanut butter until well} 


mixed. Shape into 1-inch balls; roll 
in coconut. Store’ covered 
frigerator up to 1 week. Makes about 
48, about 85 calories each. 








SSS 











cup butter, softened 

cup sugar 

eggs 

can (8 0z.) almond paste 

cups all-purpose flour 

teaspoon salt 

Whole almonds (about 2 cup) 
for garnish (optional) 








J Just mix, bake and cut into 
eye (triangles or diamonds 
would be equally simple). 
Cniform size and thickness 
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for taste. . 





Preheat oven to 325°F. Grease a 
15¥2x10¥2x1-inch jelly-roll pan. 

In large mixer bowl cream butter 
and sugar. Beat in eggs and almond 
paste. Stir in flour and salt. Pat inte 
prepared pan. Lightly score surface 
into 2xl-inch bars. If desired, press 
an almond into each bar. Bake 25 to 
30 minutes or until lightly browned 
around edges. Cut into 2x1-inch bars. 
Store covered up to 3 days or wrap 
and freeze up to 1 month. Makes 70, 


8 —————————— 
make them easy to pack and store. As 


. wait until you sample 
fabulous fruity banana or raspberry 
bars, old-fashioned prune. 
bars, even honey- drenched baklava! 







a 


about 65 calories each without al- | 


monds, 70 each with almonds. 








OLD-FASHIONED 
Wn cS 






Filling 


1 package (12 oz.) pitted prunes, 
chopped 
1/2 cups water 


LADIES' HOME JOURNAL + DECEMB 


if 







in re-} 

























{ 























Rr r _ Ya cup all-purpose flour 
1 tablespoon lemon j juice 
Y2 teaspoon ground ginger 


‘Crust 








1¥2 cups all-purpose flour 
1¥2 cups quick oats, uncooked 
¥q4 cup firmly packed dark 
brown sugar 
Y2 cup chopped pecans 
¥q4 teaspoon salt 
¥a cup butter or margarine, melted 


Crust and Assembly: Preheat oven to 
350°F. Grease a 13x9-inch pan. In 
large bow! combine-flour, oats, sugar, 
pecans and salt. Stir in melted butter 
jor margarine. Reserving 1 cup for 
top, pat remaining crumbs into pre- 
pared pan. Spread prune filling to 
jwithin 2 inch of edges. Sprinkle 
| with reserved crumbs. Bake 25 to 30 
minutes or until edges are browned. 
Cool on wire rack. Cut into 2x1l-inch 
bars. Store covered in refrigerator up 
to 1 week or wrap and freeze up to 1 
month. Makes 54, apn 85 calories 
each. 























BAKLAVA 






2 cup sugar 

teaspoon ground cinnamon 

teaspoon ground allspice 

Yea pound filo dough or strudel leaves 
1 cup butter, melted 








Syrup 


_.1% cups sugar 

1 cup water 

5 whole cloves 

1 cinnamon stick 

Y2 cup honey 

1 tablespoon lemon juice 
1 teaspoon vanilla extract 











Preheat oven to 325°F. In large bowl 
combine walnuts, sugar, cinnamon 
and allspice. Trim filo to 15¥x10% 
inches. To prevent drying, keep filo 


Brush a 15¥x10%-1-inch jelly-roll 
oan with melted butter. Place one 
sheet of filo in pan; brush with but- 
ter. Layer and butter 5 more sheets 
of filo. Sprinkle with 1% cups nut 
mixture. Layer and butter 2 more 
sheets; sprinkle with 1 cup nut mix- 
cure. Repeat two more times, topping 
‘final nut layer with 6 sheets of but- 
ered filo. Brush remaining butter 
wer all. Trim edges. With small 








sharp knife cut baklava crosswise 
into 1%-inch strips. Then cut strips 
diagonally at 2-inch intervals to form 
diamonds. Bake 50 to 60 minutes or 
until lightly browned. Place on wire 
rack; cool 30 minutes. 

Meanwhile, prepare syrup. In me- 
dium saucepan combine sugar, water, 
cloves and cinnamon stick; simmer 2 
minutes. Add honey and lemon juice 
and simmer 5 minutes longer. Re- 
move from heat; discard cloves and 
cinnamon stick. Stir in vanilla. 
Spoon over warm (not hot) baklava 
and allow to cool completely before 
serving. Best made 24 hours in ad- 
vance. Store up to 5 days covered at 
room temperature. Makes about 45, 
about 160 calories each. 


LEMON SQUARES 





Dough 


1% cups all-purpose flour 
Y2 cup confectioners’ sugar 
1 cup butter 


Topping 


4 eggs 
1¥%2 cups granulated sugar 
¥3 cup fresh lemon juice 
Yq cup all-purpose flour 
¥Y2 teaspoon baking powder 


Dough: Preheat oven to 350°F. In 
large bowl combine flour and sugar. 
With pastry blender or 2 knives used 
scissor-fashion, cut in butter until 
mixture resembles coarse crumbs. 
Pat evenly into 13x9-inch baking 
pan. Bake 20 to 25 minutes until 
lightly browned. 

Topping: Meanwhile, in larger mixer 
bowl combine all ingredients and 
beat at medium speed. Pour over par- 


tially baked crust. Bake 15 to 20 


minutes more or until lightly 
browned. Cool in pan on wire rack. 
Cut into 2x2-inch squares. Store cov- 
ered in refrigerator up to 3 days or 
wrap and freeze up to 1 month. 
Makes 30 cookies, about 130 calories 
each. 


SESAME SPICE BARS 





Ya cup sesame seed, divided 

Ya cup all-purpose flour 

Ys teaspoon baking soda 

Ya teaspoon salt 

Y2 teaspoon cinnamon 

Ya teaspoon nutmeg 

Ya teaspoon allspice 

3 tablespoons butter 

i cup firmly packed dark brown sugar 
egg 


Preheat oven to 350°F. Grease an 8- 
inch square pan; sprinkle with 2 ta- 
blespoons sesame seed. 

In small bow] combine flour, bak- 
ing soda, salt and spices. In medium 
saucepan melt butter over low heat. 
Remove from heat; beat in sugar and 
egg. Add flour mixture and stir until 
blended. Pour’ into prepared pan. 
Sprinkle with remaining sesame 
seed. Bake 25 minutes. Cut into 2x1- 
inch bars. Age 24 hours before serv- 





Tip *5 

Store crisp cookies 
loosely covered. Store 
soft cookies in a tightly 
covered container...like 
an empty Crisco can! 
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THE COMPLETE 


COOKIE KITCHEN 









Head-over-heels cookie lovers 
ere’s a sampling of equipment t 
elp you indulge your passion. Some 
of the items below are designed to 

ake it even easier to bake your 
avorite goodies. Others—the animal 
and number cookie cutters, for exam- 
bDle—are great for special effects. 
Still others are must-haves for creat- 
ng wonderful ethnic treats. 

















fl. Krumkake iron from Scandinavia 
urns out paper-thin cookies (usually 
rolled into cone shapes while still 
warm). About $35. ; 
2. Pizzelle cookie iron for making tra- 
ditiénal- anise-flavored Italian cook- 
hes with distinctive raised design. 
About $25. 

3. Tart shells in a variety of shapes. 
Press dough into shell, bake plain or 
add a filling. Set of 24, about $8. 


ih. Pastry wheel. Use it to cut scal- 

oped edge on rolled out dough for 
attigmand (Scandinavian fried cook- 

e) or to make strips for lattice pies. 
nder $5. 2 

5. Pancake turner. Best tool of All for 

scooping cookies off a hot cookie 

sheet. About $3. 

>. Springerle rolling pin for making 

he classic German cookies of the 

ame name. About $8. 

7. Wire rack. (Use it for cooling 

ookies, cakes, pies, etc. About $3. 

3. Nonstick cookie sheet. Cookies 

slide right off without scraping, and 

's easy to clean. About $7.50. 

9. Cookie gun is great for making 

pressed “spritz-type” cookies. Comes 

ith 13 design plates and three tips. 

About $12. 

| 0. Rosette iron. Dip into hot oil, then 

mto batter, and back into hot oil, for 

lelicate fried cookies. About $9. 


1. Assorted cookie cutters in a vari- 
ty of seasonal and _ just-for-fun 
hapes. About $1 each. 

2. Fluted cutters for making deli- 
ately fiuted cookies. Nesting set of 
line, about $12. 

3: Vinyl decorating bag, coupler and 
| ips let you add pretty frosted ef- 
fects. Starter set, about $12. 

'4. Number cookie cutters for’ cele- 
brating birthdays, special events. Set 
of nine (use the 6 upside down for 9), 
nder $5. 


) All cookie equipment above can be pur- 

ased at gourmet equipment sections of 
epartment stores and specialty shops. Or 
rder by mail from Maid of Scandinavia, 
244 Raleigh Avenue, Minneapolis, MN 
0416. 
































ing. Store covered up to 3 days in 
refrigerator or wrap and freeze up to 
1 month. Makes 32, about 40 calories 
each. k ’ 
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COOKIE 
TIPS 


C282, sy 
° x 

! 
@ When a recipe calls for 
dropping dough by the 
teaspoonful, make sure to use 
a tableware teaspoon, not a 
measuring teaspoon. (The 
latter will result in much 
smaller cookies.) 























@ All cookies can be frozen 
unless otherwise noted in 
individual recipes. To freeze, 
simply wrap cookies in freezer 
paper or place in freezerproof 
(airtight) containers. Label and 
date. Most cookies will keep 
for up to three months. 








2 cups all-purpose flour 

1 cup sugar 

1 teaspoon grated lemon peel 

cup butter or margarine, softened 
cup vegetable shortening 

1 egg, lightly beaten 

1 cup chopped walnuts 


Ya cup seedless raspberry preserves 
Preheat oven to 350°F. Grease a 
13x9-inch pan. 

In large bow! combine flour, sugar 
and lemon peel. With pastry blender 
or two knives used scissor-fashion, 
cut in butter or margarine and short- 
ening until well-blended; stir in egg 
and walnuts. Reserve half the dough 
for topping. With floured hand pat 
other half of dough into prepared 
pan. Spread preserves to within ¥2 
inch of edges. Crumble reserved top- 
ping evenly over preserves. Bake 45 


‘COOKIE 
TIPS 


sheets to cool before loading 
on the next batch. Dough 

tends to spread (and shapes 
may become distorted) when 
placed on a hot sheet. 5 










Pein ed 


= — 


to 50 minutes or until lightly. 
browned. Cool on wire rack. Cut into 
2x1-inch bars. Store covered up to 3 
days or wrap and freeze up to 1 
month. Makes 54, about 75 calories 
each. 





2 cups all-purpose flour 

cups sugar 

2 teaspoons baking soda 

teaspoon salt 

1 cup mashed very ripe 
(about 2 large) 

cup melted vegetable shortening 
or salad oil 

4 eggs 

2 teaspoons vanilla extract 

1 tablespoon confectioners’ sugar 


bananas ~ 


Preheat oven, to 350°F. Grease a 
15¥2x10¥2x1-inch jelly-roll pan. 

In large mixer bowl combine dry 
ingredients. Add next four ingredi- 
ents and beat just until blended; 
pour into prepared pan. Bake 20 to 
25 minutes or until center springs 
back when lightly touched. Cool on 
wire rack. Sprinkle with con- 
fectioners’ sugar; cut into 2xl-inch 
bars. Store covered up to 3 days or 
wrap and freeze up to 1 month. 
Makes 70, about 55 calories each. 





Tip *6 

And for all sorts of 
yummy recipes—cookies, 
cakes, pies and main 
courses—send for the 
Crisco Cooking Cookbook. 


Send name and address along with two 

net weight statements from 3 Ib. cans of 
Crisco and $3.95 (check or money order 
payable to ‘Crisco Cooking” Cookbook) to 
“Crisco Cooking” Cookbook, P.O. Box 1411, 
Maple Plain, Minnesota 55348. Offer expires 
February 28, 1983. 
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Coatinmed from page 88 


semble: Unroll cooled cake and 
| with cream filling. Reroll. Trim 
jiagonally. Use one trimming to 
4 little stump on top of the log. 
1 icing over log and stump. Score 
vith tines of fork to simulate bark. 
n: Mix confectioners’ sugar with 
stirring until smooth. Place in 
‘ bag with small plain tip. Pipe 
jconcentric circles on ends of log 
jump to simulate rings of a tree. 
)be made ahead. Chill, wrap well 
lreeze up to 1 month. Thaw, un- 
ed, in refrigerator 4 hours.) Ar- 
| Meringue Mushrooms around 
lakes 16 servings, about 225 cal- 
2ach, without mushrooms. 

ote: If your guests love desserts, 
commend making 2 of these. 

on. For Coffee Filling, combine 2 
spoons instant coffee and one cup 
jailk. Let stand in refrigerator for 
inutes, then stir until coffee is 
etely dissolved in milk. Add in- 
pudding and prepare as above. 


MERINGUE MUSHROOMS 





asweetened cocoa 




















sat oven to 200°F. Line a cookie 
with foil. With mixer at high 
| beat egg whites and salt until 
yeaks form. Add sugar, a table- 
at a time, until stiff and shiny 
form, about 2 minutes. Remove 
ablespoon meringue and reserve 
Lovered container. 

: Fit pastry bag with a ¥s-inch 
tip. Spoon meringue into bag. 
stems by holding tip vertically, 
to foil, and squeezing bag gently 
) slowly raising it straight up, 
1g with a point. Form stems 2 to 
th high. Use about half of me- 
#e to make about 20 stems. 

» Place tip close to foil. Hold bag 
‘sally and squeeze meringue out to 
ia small mound, % to 1 inch in 
eter. Dampen finger with a little 
water to smooth top of caps. 
»s about 20 caps. Bake on middle 
|for 1¥2 hours. Turn off oven, leav- 
neringues in oven until cool. 
semble: Make a small hole in flat 
fof cap with point of a knife. Fill 
|with a bit of the reserved un- 
ed meringue. Put pointed end of 
} into hole to form mushroom. 
| be made ahead. Store at room 
Nerature in tightly covered con- 
\r up to 4 weeks.) Sprinkle lightly 
cocoa before placing around cake. 
2s 20 mushrooms, about 13 calo- 
ach. End 


bowl of ice until cool. Makes 1 


The problem with most New Year's 
resolutions is that they zero right in 
on the things at which you're the most 


failure-prone. Example: This year I 
will kick the M&M’s habit. The inevit- 
able result: one package of M&M’, fol- 
lowed by guilt, eased only by a second 
package of M&Ms, and it’s not even 
February yet. Successful resolving in- 
volves positive thinking. Example: 
This year I will nurture my newly ac- 
quired taste for alfalfa sprouts. 

With that framework in mind, I of- 
fer several eminently keep-able reso- 
lutions, guaranteed to make you a 
better person in 1983. 


I will be nicer to myself 


This does not mean treating yourself 
to a week in sun-filled Tahiti while 
your family fends for itself on frozen 
tuna-noodle casserole. It might mean 
depositing the kids with your husband 
one night a week while you take a 
course or play bridge. Or it might 
mean spending a modest sum on a pro- 
fessional manicure for yourself rather 
than on still another pair of jeans for 
your teen-aged daughters already 
crammed closet. While the virtues of 
cultivated self-sacrifice cannot be de- 
nied, neither can the benefits of occa- 
sional self-indulgence. Or, in the im- 
mortal words of an anonymous mom- 
my: “A happy mother has happy chil- 
dren!” Don’t overdo. 


I will put myself in perspective 


Other than the sociopaths among us 
(you know who you are), there are few 
women who could not do with more 
sleep and less guilt. A mother lode, so 
to speak, of guilt comes from the ten- 
dency to grade ourselves as if there 
were nothing between an A and an F 
and no such thing as a curve. Do some 
comparison-shopping between yourself 
and the people you know, which 
doesn’t mean Jaclyn Smith, Sandra 
Day O’Connor or Mother Teresa, un- 
less they happen to be friends of yours. 
You will almost certainly find that you 
are not all that bad: There is always 
someone who has put off going to the 
dentist for longer than you have or 
who hasn’t baked in years. If that 
doesn’t work, ask youself: Who is left 
to go to heaven if the people who don’t 
reconcile their checkbooks within five 
days or who miss a child’s school play 
go elsewhere? 





I will belong to a nicer family 


We handle like eggshells the egos of 
plumbers and treat carelessly those we 
love. Love does mean being allowed to 
do a lot wrong before you have to say 
you're sorry. In theory that makes life 
at home more relaxing than life out in 
the jungle; in practice that sometimes 
turns home into a worse sort of hab- 
itat. Resolve to increase the courtesy 
in your home. Count to ten (and, on 
occasion, to twenty) more often, and 
remind your family that that’s what 
all those fingers and toes are for. 


I will stand up 
for my rights more often 


That doesn’t mean delivering a ka- 
rate chop to the person who cuts ahead 
of you in the supermarket line. Like 
guilt, hyper-honesty and M&M’, as- 
sertiveness often gets out of hand. But 
remember that depression is anger 
turned inward. When you have a case, 
make an effort to state it. Your rights, 
by the way, are not confined to your 
money back on a jar of rancid mayon- 
naise. It’s also your right not to be 
emotionally assaulted. People who are 
unkind and insensitive do not deserve 
to do their damage in comfort. 


I will learn to take life 
with a larger grain of salt 


“The sky is falling! The sky is fall- 
ing!” is the message battering us from 
all sides these days. True, our crime 
rate is soaring, our standard of living 
is dropping and it’s easier to get to 
Saturn on schedule than home on the 
5:15. Yet sensationalist newspapers 
and campaigning politicians often dis- 
tort. Consider that the growth of our 
population, which makes aberrant ele- 
ments so painfully obvious, also pro- 
portionately increases the number of 
decent and productive people. In truth, 
the curve of civilization has moved 
consistently, if raggedly, upward, and 
we can keep it moving in that direc- 
tion if we resolve not to become so 
easily frightened. It’s that fear that 
makes us lash out irrationally. 


Even in the worst years we can get 
better, if we resolve to recapture the 
hope that is in us all as a new year 
begins. —CAROL EISEN RINZLER 


The author’s most recent book is Your 
Adolescent: An Owner’s Manual. 
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The Surgeon General Has Determined ig I ee 
tte Smoking Is Dangerous to Your Health. 
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T ath 1 Cookie Contest. 
aa your recipe is i se Bee 


i ares fe BTS an NTR 
the world’s most famous ocean liner. 


= lola Pe Ps runner-up prizes are available as A 


ust picture yourself and your 
favorite someone sailing the 
crystal-blue seas of the Carib- 
bean for more than a week aboard 
the world’s most luxurious ship, 
f Cunard’s Queen Elizabeth 2. 
Imagine enjoying the gracious din- 
ing, dazzling entertainment and 
; stately accommodations that have 
ik become hallmarks of this famous 
sel. Add to this scenario $1,500 
h to spend at exotic ports of 
ring the chill of winter, this 
dream come true. 





And this dream can come true for 
you if you win our exciting Christmas 
Cookie contest. To enter, send us 
your favorite cookie recipe by Janu- 
ary 31, 1983. It can be a recipe 
that’s been in your family for genera- 
tions, or one you've developed your- 
self. Our panel of judges, including 
LHJ Food Editor Sue B. Huffman, 
will be looking for recipes with orig- 
inality and flair—not to mention de- 
lectability—and if yours meets those 
criteria you could be a winner! 

In addition to the cruise, we’ll be 


: 1. All recipes must be typed (or 
: printed) on one side of a sheet of pape 
: gredients should be listed in the ordjj} 
- which they are used and oven settings 
: be clearly stated. Send entries postme 
: no later than January 31, 1983, to COC 
: CONTEST, Ladies’ Home Journal, 641) 
: ington Ave., New York, NY 10022. 


-2. Only one recipe may be entered 
: reader. In the event that more than o 
- the same recipe is received, judges will 
: sider the entry with the earliest po: 
: We reserve the right to edit and abil” 
- recipes as necessary. All rights, includiij” 
rights of copyright, in and to prize 
: entries, will belong to and may be exer 
: by Ladies’ Home Journal. Before 
: awarded a prize, a winner will be as! 
: Sign a statement confirming same. Sel 
: recipes will be printed in LHJ’s Dece|} 
- 1983 Cookie Book. 


:3. Entry must be signed by the en 
: proof that the entry is hers/his. 


: 4. The judges’ decision will be final. No 
: payment will be made in place of p 
: Entrant should keep a copy of the ent 

: cannot be acknowledged or returned. — 


: 5. The grand prize is a luxurious state 
: for two aboard the Cunard Line’s G 
: Elizabeth 2, for an approximately two-yjj- 
: long cruise to the Caribbean to be takijj 
: either December 1983 or January 4 
: depending on available space. The Pa 

: cludes all meals and entertainment < 

: ship, but does not include gratultieg 
: taxes or personal expenses (e.g. 
: laundry). In addition, the winner will 
- $1,500 in spending money. It is the wir 
: responsibility to arrange round-trip tran 

: tation to and from New York City to | ! 
: the QE 2. All applicable taxes are als 
: sole responsibility of the winner. 


: 6. Other awarded, prizes will include: 
: first-place prizes of Simac’s Il Gelatal 
* cream makers; five second-place priz 
: KitchenAid K-45 food preparers; f 
: third-place prizes of Barbara Kafka’s f 
: whisks, and twenty-five honorable-me 
: prizes of Wilton’s Supreme Set of cake ¢ 
: rating products. j 


: 7. This contest is open to anyone 21. 


: ing, Inc., and the Cunard Line. 


: 8. This contest is’ void where prohibite 
: law. “ 








CONTEST RULES : 
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: of age or older, except employees ang] 
: families of Family Media, Inc., LHJ P 


awarding a host of other te 
prizes. Four first-place winnersi® 
receive Simac’s Il Gelataio ice crm 
maker; KitchenAid’s model 

food preparer will go to five sec 
place winners; fifteen third-place 
ners will receive Barbara Ka 
cordless electric whisk; and 
twenty-five honorable mentions, 
award Wilton’s Supreme Set of 





decorating products. We'll als 
printing selected recipes in ou 
nual Christmas Cookie Book 
December. Watch for it! 
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Litton model 1590 with Auto-Cook, Auto-Defrost and Even Wave” 


he Microwave oven is used in knowledge. And that increased knowledge goes into 
kitchens of tens of thousands every new oven we make. The result? Our ovens 


cook better than ever. 


restaurants and millions of One microwave oven has a 


mes. Litton. Litton started making patented cooking system that 


rowave ovens for restaurants 20 years ago. Since 


then, tens of thousands makes it cook better than it ever 


) of restaurants have 
‘used Litton microwave did before. Litton. One secret behind 
ovens in their kitchens— the way Litton cooks is Even Wave® a simple but 
. where an oven has _ingenious patented system 
/ to cook right that sends microwave 
every day. bm energy into the 
And what oven from two 
‘ae weve sources rather 
ed Faking ovens for restaurants, 













than one to 
tase making ovens for millions of | cook food 
ties. Both are designed with the same Veggaaeue § evenly. Even Wave” has made Litton 
) in mind. Better cooking. microwave ovens cook significantly better 


” than they ever did before. 
In the 20 years we've been making microwave 


One microwave oven comes 20 year en making 

° 40 ovens, weve had just one driving ambition: Io make 
om a company that specializes Litton microwave ovens cook better and better. And 
microwave cooking Litton. isnt that what you want your microwave oven to do? 


At Litton Microwave Cooking Products, about microwave Cooking [BH LITTON 


trowave products are all we make. All we design. Wiclowave Cooking 
J we think about. This specialization increases our ©1982 Litton Microwave Cooking Products, Division of Litton Systems, Inc 





Treat your favorite fudge lovers to their favorite treat! 
It’s wx 229 with Eagle® Brand Sweetened Condensed Milk—the 


dessert m 


Eagle Brand is a special precooked blend of milk and sugar that 


makes delicious desserts a cinch to create. 


Try our Festive Foolproof Fudge in white and dark chocolate. But 


remember, it’s so good you'd better keep it under wraps if you want 
to have any left to give! 


ing ingredients. Spread evenly into wax paper- 


Le AG A, AO CD, RS SR, | SE Paral, 


eam ‘Foolproof Chocolate Fudge \ — — 


In heavy saucepan, over low heat, melt morsels 
h Eagle Brand. Remove from heat; stir in remain- 





(Makes about 1% pounds) 
3 (6-ounce) packages semi- Dash salt 
sweet chocolate morsels 1% teaspoons vanilla extract | 
1 (14-ounce) can % cup chopped nuts, optional 
Eagle® Brand Sweetened | 
Condensed Milk 
(NOT evaporated milk) 7 


d 8-inch square pan. Chill 2 to 3 hours or 
i firm. Tum fudge onto cutting board; peel 


iper and cut into squares. Store loosely x Wy - g 
ered at room temperature S39 = “| 
White Confetti Fudge: In heavy saucepan, melt y ase “a ea } 
inds white chocolate with Eagle Brand; remove QUN  ad 
heat. Stir in Ys teaspoon salt, 1 teaspoon vanilla wy + 


up chopped candied cherries. Proceed as directed. Rae 


ibout 2 ¥2 pounds) 
“ / 








CHRISTMAS CAKE 


continued from page 50 


CHRISTMAS TREE COFFEE 


pictured on page 50 





Filled with pineapple and er 
cheese, this coffee cake is too goo 
limit to the Christmas season. Si 
arrange in two 9-inch cake pans 
stead of tree shapes and scratch 
cherries and colored sugar. 


Dough 





4 to 4'% cups all-purpose flour 
Y2 cup sugar 
142 teaspoons salt 
2 packages active dry yeast 
Yq cup milk 
Y2 cup water 
Y2 cup butter or margarine 


1 egg 
Filling 





= 





2 packages (8 oz. each) cream | 
cheese, softened 

Y2 cup sugar 

Yq teaspoon nutmeg 

Dash salt 

Y2 teaspoon vanilla extract 

2 cans (8% oz. each) crushed 
pineapple in heavy syrup, 
well drained 


Topping - 
11 glace red cherries, halved { 
2 cups confectioners’ sugar 


3 tablespoons milk 
Red and green sugars (option 


Dough: In large mixer bowl tif 
oughly mix 2 cups flour, sugar, 
and undissolved yeast. , 

In small saucepan combine mip 
water and butter or margarine. if, 
over low heat until very warm (129% 
to 130°F.). Butter does not need 
melt. Gradually add to dry ingreditff, 
and beat 2 minutes at medium spi 


scraping bowl occasionally. “od 








and 1 cup flour. Beat at high spe 
minutes, scraping bowl occasioni— 
Stir in enough additional flour (ali 
1 cup) to make a stiff batter. Ci— 
bowl tightly with foil or plastic w 
Refrigerate at least 2 hours or up 
days. ‘ 
Filling: When ready to shape trees 
mixer bowl combine’ cream che® 
sugar, nutmeg, salt and vanilla 
tract. Beat just until well blended. 
in pineapple. 

Grease 2 large cookie sheets. Di 
dough in half; refrigerate one half'® 
lightly floured surface roll remait 
half to a 11x10-inch rectangle. Spi 
with half the filling. Roll up from 
inch side; pinch seam to seal. 
crosswise into eleven 1-inch slices. 
range 10 pieces cut side down 
cookie sheet in triangular shape. ( 
ter remaining piece at base of triar 
Cover lightly with plastic wrap. 
peat with remaining dough. Let ris 
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@n place, free from draft, until dou- 
Li in bulk, about 50 minutes. 

»-eheat oven to 375°F. Bake 15 min- 
#). Cover edges with foil to prevent 
@xening. Bake 5 to 10 minutes 
yer until center is lightly browned. 
ie on wire racks to cool. (Can be 
pared ahead. Wrap tightly and 
ave up to 4 weeks. Thaw wrapped at 
9 temperature. Unwrap and warm 
3 preheated 350°F. oven 10 minutes.) 
boing: Place cherries cut side down 
3 2-nter of each roll. Combine confec- 
mers’ sugar and milk; mix until 
soth and drizzle over cakes. Imme- 
iely sprinkle with colored sugars. 
f:es 2 cakes or 22 rolls, about 285 
aries each. End 
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DECEMBER RECIPE INDEX 


pe relocate 
2 is a listing of recipes appearing in this issue including 
e from the Journal kitchen and advertisements 


‘ETIZERS 

tney Cheese Spread p. 102 
dant Caviar p. 86 

Mled Cheese Ball p. 35 
yeroni Pinwheels p. 11 
iladiére (Onion Tart) p. 86 


IKIES 


ond Bars p. 102 

fava p. 103 

una Bars p. 105 

¢ Cookie Dough p. 98 

1ese Porcupines p. 102 

colate Chip Cookies p. 60 
tcolate Pecan Balls p. 99 

colate Rum Balls p. 13 

tolate Sandwich Cookies p. 99 






yamon Sugar Cookies p. 98 
achy Peanut Bites p. 102 
»rated Cookies p. 117 

( Bars p. 99 

day Cookie Sparklers p. 13 
on Squares p. 103 

i¢ Gookie Bars p. 113 

malade Slices p. 100 

ature Cheesecakes p. 100 
Fashioned Prune Bars p. 102 
age Pecan Balls p. 101 

ber Space Sandwich Cookies p. 100 
berry Bars p. 105 

«v Roads p. 101 

me Spice Bars p. 103 

2 Cookies p. 98 

Perstar Cookies p. 92—p. 98 

i mbprint Cookies p. 99 


1 SERTS & CANDIES 


Tne de Noél p. 88 
* colate Almond Slices p, 100 
Ht icolate Dream Cake p, 119 

1 colate Marshmallow Fudge p. 13 
M stmas Tree Coffee Cake p. 112 
} proof Chocolate Fudge p. 112 
VY day Bell Gateau p. 87 
J isiana Pralines p. 102 
)shmatlows p. 101 
 ingue Mushrooms p. 107 
‘ow Dream Cake p. 119 





“TREES 


E 
‘ken in Champagne Sauce p. 86 
( 
} 
| 
| 





!ony Beef Stew p. 88 


| CELLANEOUS 

on Pancakes p. 35 
ana Pancakes p. 35 
sberry Pancakes p. 35 
‘istmas Salad p. 88 

ww Eggnog p. 13 

“nola Pancakes p. 35 
ww Pancakes p. 35 

* Best Bran Muffins p. 14 
y Pancakes p. 35 
isure Chest p. [14 
nical Trail Mix p. 102 
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Chewy, chocolatey cookie bars...hard to believe they’re 


such a snap to make. 


That’s why we call them “Magic” Cookie Bars! 
And the magic begins when you pour in the Eagle’ Brand 


Sweetened Condensed Milk, the dessert maker that makes so 
many luscious desserts easy. 


But remember...Magic Cookie Bars are so delicious, they 


also tend to disappear...like magic. 


i 
| 
| 
| 
| 
| 
| 
| 
x 


1% cups graham cracker 


ge eee | ORE jee eens | ea eee a 


of at “Masic Cookie Bars ~-— ~ 


(Makes 24 bars) XN 


1 (6-ounce) package 
semi-sweet chocolate 


morsels 


1 (3%-ounce) can flaked 


Y cup margarine or butter | 
| 
coconut (1 cups) | 
| 


crumbs 


1 (14-ounce) can 

Eagle® Brand Sweetened 
Condensed Milk 

(NOT evaporated milk) 


Preheat oven to 350° (325° for glass dish). In \O). 
13x9-inch baking pan, melt margarine in ~ 
oven. Sprinkle crumbs over margarine; mix SS SRAND 
together and press into pan. Pour sweetened : PAN i 
condensed milk evenly over crumbs. Top evenly + DAK 
with remaining ingredients; press down firmly. Zia D> 
Bake 25 to 30 minutes or until lightly browned. 

Cool thoroughly before cutting. Store loosely covered 
at room temperature. 


1 cup chopped nuts A 


Bake a cake with a Wilton Shaped Pan, and 


you'll find an easy-to-follow pattern imprinted 
right on the cake! 











HOLIDAY TREASURES 
continued from page 79 
TREASURE CHEST 
pictured on pages 78—79 
Equipment 
Scissors 1 2'2-inch star cookie cutter 


Lightweight cardboard 1 1%-inch star cookie cutter 
Tracing paper 1 32-inch tree cookie cutter 
Ruler Pastry bag and assorted pastry 
Twine tips: #2, #3, #4; #31 fluted 
Two 17x14-inch cookie sheets Large paintbrush 

Small sharp knife Small paintbrush 





Dough 
12 cups light corn syrup 
23 cup sugar 
1 cup margarine 


8 cups all-purpose flour 
Y4 teaspoon salt 
1 tablespoon vanilla extract 





White Decorative Icing (make 4 times) 


3 egg whites 
Y2 teaspoon cream of tartar 
1 package (16 oz.) confectioners’ sugar 








Decorations 


Assorted paste food colors: 
Sky Blue, Lemon Yellow, 
Leaf Green, Christmas Red 


20 five-inch straight candy canes 
2 six-inch hooked candy canes 
14 green medium gumdrops 





Green Icing Red Icing 
1 cup White Decorative Icing 1 cup White Decorative Icing 


74 teaspoon Leaf Green paste 4 teaspoon Christmas Red 
paste 





Biue Icing Yellow Icing 
cup White Decorative Icing 2 cup White Decorative Icing 
é teaspoon Sky Blue paste Ye teaspoon Lemon Yellow paste 
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SS if 
When you decorate with a Wilton Cake Decoré ti 
Set, ite so easy to bring Santa to life with color 
icing 






Wilton sets give you all the bags, colors and 
decorating tips to add the finishing touches 
_ to your Christmas treat! — 
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3 pattern pieces (opposite page and above) and en- 
Be. (As shown, each ¥%-inch square of grid should ‘be 
h cd to equal 1 inch.) Trace patterns on stiff, light- 
ight piece of cardboard; cut out. | 
ugh: In small saucepan combine corn syrup, sugar and 
Irgarine. Heat until margarine is melted, stirring occa- | 


jaally. Meanwhile, in large bowl combine dry ingredi- 
's. Add corn syrup mixture and vanilla. Beat until well 
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blended. Divide dough in half and immediately wrap 
each half tightly with plastic wrap, pressing with hands to 
form two smooth, compact rectangles. Let dough rest 10 
minutes. 

Treasure Chest: Line two cookie sheets with foil, folding 
over edges to secure. Unwrap one half dough and place on 
one cookie sheet. Set cookie sheet on damp towel to pre- 
vent sliding when rolling out. Roll out dough to completely 
cover cookie sheet. Sprinkle pattern pieces lightly with 
flour and arrange on dough. With sharp knife carefully cut 
around edges of pattern. Remove patterns and wrap scraps 
in plastic wrap. Refrigerate dough on cookie sheet 20 to 30 
minutes to help prevent spreading during baking. Repeat 
with other cookie sheet and remaining dough. Preheat 
oven to 350°F. Bake 12 to 15 minutes until edges are light- 
ly browned. If bubbles form during baking, smooth gently 
with spatula. If pieces bake unevenly, trim while still 
warm. Cool on cookie sheets. Roll out scraps and cut out 4 
trees, 8 large stars and 5 small stars with cookie cutters. 
Bake 12 to 15 minutes. 

White Decorative Icing: In large mixer bowl combine all 
ingredients; beat about 7 minutes until smooth and thick, 
or until knife drawn through icing leaves a clean cut. Store 
in tightly covered container until ready to use. (Can be 
made a day or two ahead.) Makes 242 cups. 

To paint: Dilute 1 recipe White Decorative Icing with 
about 4 cup water or until thin enough to paint on easily. 
Using large brush, paint one side of all chest pieces. Using 
small brush, paint one side of stars. Let dry completely, 
about 4 hours. Turn chest pieces over and paint other sides 
(thin icing with additional water if necessary); let dry 
completely, about 4 hours. 

To decorate: We found it easier to decorate each piece 
separately before assembling, except for top of lid. Prepare 
colored icings by combining White Decorative (continued) 












e With Wilton Shaped 
e® Pans and Cake Decorating Sets, 
you've got everything you need to create 
beautiful cakes... the easy way! Find them at the 
Wilton Cake Decorating Center in your 
favorite department store, supermarket or 





cake decorating specialty shop...and put 
some ho-ho-ho in your holiday baking. 
UG - Deluxe Cake 
LE ) Decorating Set 
Fe ey » “Sante with ~ 
‘ ) List” Pan a, , 
So many ways to win their hearts. 


. Learn the Wilton Method of Cake decorating! 
Skediistatencleaastowtarerns Call toll-free A ask for operator 440. 
Winois residents call 1-800-942-888 
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Warning: The Surgeon General Has Determii®® 
That Cigarette Smoking Is Dangerous to Your Hea. 






8 mg. “tar”, 0.7 mg. nicotine av. per cigarette by FTC method, 
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* with appropriate paste color. Di- 
2 tablespoons Green Icing with a 
or two of water or until thin 
gh to paint on easily. Using small 
, paint one side of trees. Let dry 
pletely. Fit pastry bag (or paper 
) with plain tip. (Vary tips accord- 
0 size dots desired: #2 is smallest, 
largest.) Fill bag with desired 
. Using one color at a time, make 
p]-like” decorations by piping 
1 and large dots on chest pieces, 
s and trees (see photograph on our 
and pages 78 and 79). Wait for 
color to dry before adding next. 
g white icing (unthinned), “glue” 
rated trees and stars to chest 
ps (base: 2 trees and 1 large star 
ont and back, 1 large star on each 
lid: 2 large and 1 small star on 
and back, 1 small star on each 
sand 1 small star on top). 

‘ssemble: Pipe white icing around 
s of four chest pieces. Use to glue 
2s onto base and together to form 
»m of treasure chest. Prop front 
back of chest with two 1-pound 
r boxes (confectioners’, brown or 
ulated) until chest is dry. Tie 
e around chest to hold together 
e drying. Pipe icing in corners to 
saps. For extra support, pipe addi- 
al icing into interior corners. Let 
5 hours or overnight. Repeat for lid. 
»move twine from chest. Place re- 
ing undiluted white icing in pip- 
bag. Cut candy canes if necessary 
glue with icing on top edges and 4 
ers of chest. Glue canes to bottom 
s and 4 corners of lid. With #31 
pipe icing along either side of 
y canes, bottom edges of chest and 
edges of lid. With icing, glue gum- 
s to all corners of chest and lid. 
ter remaining 2 gumdrops on top 
+ of front and back of chest. Let dry 
oughly. Prop lid open with 2 
xed candy canes. Fill chest with 
Hrated cookies (recipe follows). 





on’t try to move cookies until icing 
mpletely dry. 
Lore icings in tightly covered con- 
fers at room temperature. 
ecorating can be done over several 
>. Store icings in pastry bags in 
itic bags at room temperature. 


. 
| 








brated Cookies: Preheat oven to 
F. Grease 2 large cookie sheets. 
are 1 recipe Treasure Chest 
gh (page ??). Roll out on lightly 
red surface Ys” thick; cut out with 
sirted cookie cutters. Bake 10 to 12 
Hutes. Cool on wire racks. Leave 
ln or paint desired color with icings 
#1 for Treasure Chest. Using as- 
eed colors, decorate with dots. 
Ices 7 dozen 2¥2-inch stars. End 
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ONE CHRISTMAS 


continued from page 71 


My father had both. He seemed to 
have everything—a car with a rumble 
seat, not to mention an old, pink 
pretty little house in the French Quar- 
ter with iron-lace balconies and a se- 
cret patio garden colored with flowers 
and cooled by a fountain shaped like a 
mermaid. He also had a half-dozen, I’d 
say full-dozen, lady friends. Like my 
mother, my father had not remarried; 
but they both had determined ad- 
mirers and, willingly or not, eventual- 
ly walked the path to the altar—in 
fact, my father walked it six times. 

So you can see he must have had 
charm; and, indeed, he seemed to 
charm most people—everybody except 
me. That was because he embarrassed 
me so, always hauling me around to 
meet his friends, everybody from his 
banker to the barber who shaved him 
every day. And, of course, all his lady 
friends. And the worst part: All the 
time he was hugging and kissing me 
and bragging about me. I felt so 
ashamed. First of all, there was 
nothing to brag about. I was a real 
country boy. I believed in Jesus, and 
faithfully said my prayers. I knew 
Santa Claus existed. And at home in 
Alabama, except to go to church, I 
never wore shoes; winter or summer. 

It was pure torture, being pulled 


along the streets of New Orleans in 
those tightly laced, hot as hell, heavy 
as lead shoes. I don’t know what was 
worse—the shoes or the food. Back 
home I was used to fried chicken and 
collard greens and butter beans and 
corn bread and other comforting 
things. But these New Orleans restau- 
rants! I will never forget my first oys- 
ter, it was like a bad dream sliding 
down my throat; decades passed before 
I swallowed another. As for all that 
spicy Creole cookery—just to think of 
it gave me heartburn. No sir, I han- 
kered after biscuits right from the 
stove and milk fresh from the cows 
and homemade molasses straight from 
the bucket. 

My poor father had no idea how 
miserable I was, partly because I never 
let him see it, certainly never told 
him; and partly because, despite my 
mother’s protest, he had managed to 
get legal custody of me for this Christ- 
mas holiday. 

He would say: “Tell the truth. Don’t 
you want to come and live here with 
me in New Orleans?” 

SIkcanttii 

“What do you mean you can’t?” 

“I miss Sook. I miss Queenie; we 
have a little rat terrier, a funny little 
thing. But we both love her.” 

He said: “Don’t you love me?” 

I said: “Yes.” But the truth was, 
except for Sook and (continued) 


4 ‘Tinkerbell JUST INVENTED * 
“BO-PO?’ ITS THE WORLD'S FIRST 
BRUSH-ON PEEL-OFF NAILPOLISH. 


> 


Because it’s fun! 

It comes in 6 exciting 
colors, and they all peel off 
easily. Besides, Mom loves 

it cause it doesn’t need 
nailpolish remover. 


TOM FIELDS, LTD., Northvale, NJ 07647 ©1982 


\ ITS GREAT: 
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>BECAUSE: 
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Because it never requires 
nailpolish remover, and it’s 
\\ non-toxic so it’s safe! Be- 
sides, Susie loves to brush it 
on and peel it off and | love 
to see her 
have fun! 
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a few cousins and a pic- 

1utiful mother beside my 
be had no real idea of what love 
meant. 

I soon found out. The day before 
Christmas, as we were walking along 
Canal Street, I stopped dead still, mes- 
merized by a magical object that I saw 
in the window of a big toy store. It was 
a model airplane large enough to sit 
in and pedal like a bicycle. It was 
green and had a red propeller. I was 
convinced that if you pedaled fast 
enough it would take off and fly! Now 
wouldn’t that be something! I could 
just see my cousins standing on the 
ground while I flew about among the 
clouds. Talk about green! I laughed; 
and laughed and laughed. It was the 
first thing I'd done that made my fa- 
ther look confident, even though he 
didn’t know what I thought was so 
funny. 

That night I prayed that Santa 
Claus would bring me the airplane. 

My father had already bought a 
Christmas tree, and we spent a great 
deal of time at the five ’n’ dime picking 
out things to decorate it with. Then I 
made a mistake. I put a picture of my 
mother under the tree. The moment 
my father saw it he turned white and 
began to tremble. I didn’t know what 
to do. But he did. He went to a cabinet 
and took out a tall glass and a bottle. I 
recognized the bottle because all my 
Alabama uncles had plenty just like 
it. Prohibition moonshine. He filled 
the tall glass and drank it with hardly 
a pause. After that, it was as though 
the picture had vanished. 


nd so I awaited Christmas 
Eve, and the always exciting advent of 
fat Santa. Of course, I had never seen 
a weighted, jangling, belly-swollen 
giant flop down a chimney and gaily 
dispense his largesse under a Christ- 
mas tree. My cousin Billy Bob, who 
was a mean little runt but had a brain 
like a fist made of iron, said it was a 
lot of hooey, there was no such crea- 
ture. 

“My foot!” he said. “Anybody would 
believe there was any Santa Claus 
would believe a mule was a horse.” 
[his quarrel took place in the tiny 
courthouse square. I said: “There is a 
ianta Claus because what he does is 

Lord’ss will and whatever is the 
will is the truth.” And Billy 





tting on the ground, walked | 


looks like we’ve got an- 
our hands.” 


vore I'd never go to sleep | 












on Christmas Eve; I wanted to hear orchids—a plant that resembleg| i 
the prancing dance of reindeer on the ards flicking their red tongues. Iti 
roof, and to be right there at the foot of the kind of house best displaydl if 
the chimney to shake hands with lacquered floors and some wicker Iiiiy 
Santa Claus. And on this particular some velvet there. It could have |iMy) 
Christmas Eve, nothing, it seemed to mistaken for the house of a rich 1p} 
me, could be easier than staying rather, it was the place of a man 
awake. an appetite for elegance. To a 
My father’s house had three floors (but happy) barefoot boy from |i, 
and seven rooms, several of them bama it was a mystery how he 1igy 
huge, especially the three leading to aged to satisfy that desire. 
the patio garden: a parlor, a dining But it was no mystery to my mel 
room and a “musical” room for those who, having graduated from col 
who liked to dance and play and deal__—was putting her magnolia delight 
cards. The two floors above were full use while struggling to fini}, 
trimmed with lacy balconies whose New York a truly suitable fiancé |My 
dark green iron intricacies were deli- could afford Sutton Place apartmi}t 
cately entwined with bougainvillea and sable coats. No, my father’ 
and rippling vines of scarlet spider sources were familiar to her, thd 









Which would yo 


Now it’s easy to turn your favorite cake mix into 
deliciously higher, incredibly light Dream Cake. Just add 
Dream Whip” Whipped Topping Mix to make it higher an¢ 
lusciously light, plus Jell-O® Brand 
Pudding and Pie Filling to make it 
moist and delicious. 

New Dream Cake. It’s the cake 
you've dreamed of making— 
and that’s sure to make you 
proud. 


© 1982 General Foods Corporation. Dream Whip and Jell-O 
are registered trademarks of General Foods Corporation 






jaever mentioned the matter until 
By years later, long after she had 
sired ropes of pearls to glisten 
ind her sable-wrapped throat. 

He had come to visit me in a snob- 

5 New England boarding school 
re my tuition was paid by her rich 
) generous husband), when some- 
#2 I said tossed her into a rage; she 
Ited: “So you don’t know how he 
» so well? Charters yachts and 
ses the Greek Islands? His wives! 
¥k of the whole long string of 
hh. All widows. All rich. Very rich. 
all much older than he. Too old 
jany sane young man to marry. 
i’s why you are his only child. And 
i's why Ill never have another child 
Nas too young to have any babies, 
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-OW* DREAM CAKE 
water 
velope DREAM WHIP® Whipped Topping 
ix 
\ckage (two-layer size) any yellow cake mix 
EGULAR OR PUDDING-INCLUDED) 

3 (use number specified on cake mix 
jckage) 
cup oil 
pcxage (4-serving size) JELL-O® Vanilla 
and Pile Filling 






-avor 
‘OT INSTANT PUDDING) 


3. 
' OCOLATE DREAM CAKE 


| devil's food cake mix, chocolate flavor 
2 ding and pie filling, and increase water 
4 1/4. cups. 


ee ee De 


but he was a beast, he wrecked me, he 


ruined me—” 


Just a gigolo, everywhere I go, people 
Moon, moon over 
This is my first affair, so 
. Hey, mister, can you 
. Just a gigolo, every- 


stop and stare... 
Miami... 
please be kind . . 
spare a dime? .. 
where I go, people stop and stare... . 


All the while she talked (and I tried 
not to listen, because by telling me my 
birth had destroyed her, she was de- 
stroying me), these tunes ran through 
my head, or tunes like them. They 
helped me not to hear her, and they 
reminded me of the strange haunting 
party my father had given in New 


Orleans that Christmas Eve. 


The patio was filled with candles, 
and so were the three rooms leading 





- © NEW DREAM CAKE | 


1. Preheat oven to 350°. Combine all ingredients | 


in large mixer bowl. Beat at medium speed 

of electric mixer for four minutes. Pour into | 
pans very generously greased with solid 
vegetable shortening (about 1/2 tablespoon for 
each pan) and floured. Use two 9-inch round 
layer pans (at least 1-1/2 inches deep) or three 
8-inch round pans. 


. Bake for 35 to 40 minutes, or until cake tester 


or wooden toothpick inserted into centers 
comes out clean. (Use only this method to test 
for doneness.) 

Cool in pans 10 minutes. (Cake cooled longer ‘ 
may stick to pan.) Loosen from sides of pans, 
remove, and cool completely on racks. Frost 
top sides up with at least 2-1/2 cups of your 
favorite frosting. 


J 














off it. Most of the guests were gathered 
in the parlor, where a subdued fire in 
the fireplace made the Christmas tree 
glitter; but many others were dancing 
in the music room and the patio to 
music from a wind-up Victrola. After I 
had been introduced to the guests, and 
been made much of, I had been sent 
upstairs; but from the terrace outside 
my French-shuttered bedroom door, I 
could watch all the party, see all the 
couples dancing. I watched my father 
waltz a graceful lady around the pool 
that surrounded the mermaid foun- 
tain. She was graceful, and dressed in 
a wispy silver dress that shimmered in 
the candlelight; but she was old—at 
least ten years older than my father, 
who was then thirty-five. 

I suddenly realized my father was by 
far the youngest person at his party. 
None of the ladies, charming as they 
were, were any younger than the 
willowy waltzer in the floating silver 
dress. It was the same with the men, 
so many of whom were smoking sweet- 
smelling Havana cigars; more than 
half of them were old enough to be my 
father’s father. 

Then I saw something that made me 
blink. My father and his agile partner 
had danced themselves into a niche 
shadowed by scarlet spider orchids; 
and they were embracing, kissing. | 
was so startled, I was so irate, I ran 
into my bedroom, jumped into bed and 
pulled the covers over my head. What 
would my nice-looking young father 
want with an old woman like that! 
And why didn’t all those people down- 
stairs go home so Santa Claus could 
come? I lay awake for hours listening 
to them leave, and when my father 
said good-bye for the last time, I heard 
him climb the stairs and open my door 
to peek at me; but I pretended to be 
asleep. 

Several things occurred that kept 
me awake the whole night. First, the 
footfalls, the noise of my father run- 
ning up and down the stairs, breath- 
ing heavily. I had to see what he was 
up to. So I hid on the balcony among 
the bougainvillea. From there, I had a 
complete view of the parlor and the 
Christmas tree and the fireplace 
where a fire still palely burned. More- 
over, I could see my father: He was 
crawling around under the tree. ar- 
ranging a pyramid of packages. 
Wrapped in purple paper, and red and 
gold and white and blue, they rustled 
as he moved them about. I felt dizzy, 
for what I saw forced me to reconsider 
everything. If these were presents in- 
tended for me, then obviously they 
had not been ordered by the Lord and 
delivered by Santa Claus; no, they 
were gifts bought and wrapped by my 
father. Which meant that my rotten 
little cousin Billy Bob and other rot- 
ten kids like him weren’t (continued) 
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ONE CHRISTMAS 


continued 





lying when they taunted me and told me there was no 
Santa Claus. The worst thought was: Had Sook known the 
truth, and lied to me? No, Sook would never lie to me. She 
believed. It was just that—well, though she was sixty- 
something, in some ways she was at least as much of a 
child as I was. 

I watched until my father had finished his chores and 
blown out the few candles that still burned. I waited until I 
was sure he was in bed and sound asleep. Then I crept 
downstairs to the parlor, which still reeked of gardenias 
and Havana cigars. 

I sat there, thinking: Now I will have to be the one to 
tell Sook the truth. An anger, a weird malice was spiraling 
inside me: It was not directed towards my father, though 
he turned out to be its victim. 

When the dawn came, I examined the tags attached to 
each of the packages. They all said: “For Buddy.” All but 
one, which said: “For Evangeline.” Evangeline was an 
elderly colored woman who drank Coca-Cola all day long 
and weighed three hundred pounds; she was my father’s 
housekeeper—she also mothered him. I decided to open 
the packages: It was Christmas morning, I was awake, so 
why not? I won’t bother to describe what was inside them: 
just ‘ts and sweaters and dull stuff like that. The only 

hing | appreciated was a quite snazzy cap-pistol. Some- 
sot the idea it would be fun to waken my father by 
g it. So I did. Bang. Bang. Bang. 
ed out of his room, wild-eyed. 
ng ig. Bang. 
vhat the hell do you think you’re doing?” 
ig Bang 
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I laughed. 
things Santa Claus brought me.” 

Calm now, he walked into the parlor and hugged 
“You like what Santa Claus brought you?” 

I smiled at him. He smiled at me. There was a te 
lingering moment, shattered when I said: “Yes. But 
are you going to give me, Daddy?” His smile evapor, 
His eyes narrowed suspiciously—you could see thal 
thought I was pulling some kind of stunt. But the 
blushed, as though he was ashamed to be thinking wh 
was thinking. He patted my head, and coughed and 
“Well, I thought [’d wait and let you pick out some 
I reminded him of the airplane we had seen in the 


you wanted. Is there anything particular you want?” 
store on Canal Street. His face sagged. Oh, yes, he rem} 


bered the airplane and how expensive it was. Neverthelli 


the next day I was sitting in that airplane dreaming I 
zooming toward heaven while my father wrote out a ch 
for a happy salesman. There had been some argu 

about shipping the plane to Alabama, but I was dail 
—I insisted it should go with me on the bus that I 
taking at two o’clock that afternoon. The salesman set 
it by calling the bus company, who said that they cq 
handle the matter easily. 


ut I wasn’t free of New Orleans yet. The prob 
was a large silver flask of moonshine; maybe it was 
cause of my departure, but anyway my father had 
swilling it all day, and on the way to the bus station 
scared me by grabbing my wrist and harshly whispal 
“[m not going to let you go. I can’t let you go back tot 
crazy family in that crazy old house. Just look at w 








i 
“Look, Daddy. Look at all the wonde 
































Cae Star Boneless Ham. Consistently le 4 


juicy, and tender ham. Ev Sa time. 


Always juicy. 


jle. All that’s left is 100° moist, tender turkey. 
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*ve done to you. A boy six, almost seven, talking about 

ta Claus! It’s all their fault, all those sour old spinsters 
their Bibles and their knitting needles, those 

ken uncles. Listen to me, Buddy. There is no God! 
re is no Santa Claus.” He was squeezing my wrist so 
d that it ached. “Sometimes, oh, God, I think your 
her and I, the both of us, we ought to kill ourselves to 
e let this happen—” (He never killed himself, but my 
her did: She walked down the Seconal road thirty 
rs ago.) “Kiss me. Please. Please. Kiss me. Tell your 
idy that you love him.” But I couldn’t speak. I was 
tified I was going to miss my bus. And I was worried 
ut my plane, which was strapped to the top of the taxi. 

it: ‘I love you.’ Say it. Please, Buddy. Say it.” 
} was lucky for me that our taxi-driver was a good- 
irted man. Because if it hadn’t been for his help, and 
‘help of some efficient porters and a friendly policeman, 
on’t know what would have happened when we reached 
\station. My father was so wobbly he could hardly walk, 
| the policeman talked to him, quieted him down, 
bed him to stand straight, and the taxi-man promised 
ake him safely home. But my father would not leave 
fil he had seen the porters put me on the bus. 
nce I was on the bus, I crouched in a seat and shut my 
s. I felt the strangest pain. A crushing pain that hurt 
rywhere. I thought if I took off my heavy city shoes, 
Ise crucifying monsters, the agony would ease. I took 
lm off, but the mysterious pain did not leave me. In a 
7 it never has; never will. 


welve hours later I was home in bed. The room was 
*k. Sook was sitting beside me, rocking in a rocking chair, 
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a sound as soothing as ocean waves. | had tried to tell her 
everything that had happened, and only stopped when I was 
hoarse as a howling dog. She stroked her fingers through 
my hair, and said: “Of course there is a Santa Claus. It’s just 
that no single somebody could do all he has to do. So the 
Lord has spread the task among us all. That’s why every- 
body is Santa Claus. I am. You are. Even your cousin Billy 
Bob. Now go to sleep. Count stars. Think of the quietest 
thing. Like snow. I’m sorry you didn’t get to see any. But 
now snow is falling through the stars—” Stars sparkled, 
snow whirled inside my head; the last thing I remembered 
was the peaceful voice of the Lord telling me something I 
must do. And the next day I did it. I went with Sook to the 
post office and bought a penny postcard. That same postcard 
exists today. It was found in my father’s safety deposit box 
when he died last year. Here is what I had written him: 
Hello pop hope you are well Iam and I am lurning to pedel 
my plain so fast I will soon be in the sky so keep your eyes 
open and yes I love you Buddy. End 
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omen in the ’8Os 


Don’t miss this special four-part report 

on how far we’ve come and where we’re 
headed, with opinions from Betty Friedan, 
Phyllis Schlafly, Congresswoman Pat 
Schroeder, National Women’s Political 
Caucus president Kathy Wilson, and other 
business, political and academic leaders. 
Look for it in the January issue of Ladies’ 
Home Journal, on sale at your newsstand 
and supermarket December 16. 
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Fingertip Bandage: 
Fits over the nail and 
tip of the finger. 


1 Assortment Bandages. 
Don't get cut in the kitchen 


without us. 


ne 





Kitchen Assortment 
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Knuckle Bandage: 
Fits around knuckles 


and joints. -by Martha McLean, a woman who was successfu 




































MEDINEWS 


By Beth Weinhouse 
| 


Grumble, groan, complain—andé live long 





If you feel like shouting a Scrooge-like “Bah, humbj 
to the entire holiday season, well, go right ahej 
Psychiatrists believe that complaining can actua 
help people live longer. 

The American Red Cross newsletter Healthlines 
ports that the most’ important characteristic amé 
people who live long lives is that they are willing 
share their distress and be honest with other peopl 

“Bottling things up inside of you is harmful,” gs 
University of Minnesota professor of psychiatry Jd 
Brantner, who lectures on the benefits of complaini 
“If you say you're fine when you're not, you're build 
a wall between yourself and others. That’s not to § 
that you should whine or be self-centered, but that j 
should be willing to express negative feelings.” 


A freebie no woman should be witho 


Breast cancer, a topic of vital concern to women, is | 
subject of a free book being distributed by the Ame 
can Cancer Society. Plan to make this book pa H 
your personal library. If You Find A Lump In Y¢ 
Breast ... is a seventy-nine-page paperback wri 


treated for breast cancer more than six years ago. 
McLean discusses everything from detection 
treatment to the personal concerns of breast can 
patients. She encourages women to ask questions) 
their physicians, and keep asking until they are sa 
fied with the answers. 

Copies of the book are available free from lo 
chapters of the American Cancer Society. Check yd 
phone book for the address of the office nearest yo 


Are you a turtle? 


If you’re plagued by early morning headaches, t 
cause just might be your sleeping habits. People w 
duck their heads under the blankets to avoid daylig 
and catch a bit more sleep—like turtles retracti 
their heads into their shells—may develop headac. 
caused by a lack of oxygen and a buildup of carb 
dioxide under the covers. 

The phenomenon was reported in a recent issue 


the Journal of the American Medical Association. 
the cure, of course, is to stop pons a turtle and s 
like a human being! 


A simple solution for winter chapped 


It may surprise you to learn that the dry, chapped | 
you get every winter are usually the result of intern® 
dehydration, and not cold or dry weather. 

According to Dr. Bernard A. Kirshbaum, professor 
dermatology at The Medical College of Pennsylvany 
in Philadelphia, people don’t perspire as much or f 
as thirsty in winter as they do in the summer, so th 
may not drink enough liquids. Dry lips reflect t 
whole body’s lack of fluid. 

Most of the time, chapped lips can be avoidedll 
drinking more liquids—particularly water—in 
winter, even if you don’t feel thirsty. And if you 
ready have chapped lips, putting cold cream, lip er 
or lotion on them will let them heal. 
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3 ing Special K cereal’s delicious new flakes. 


They're here: the delicious new flakes of 
Kellogg’s® Special K® cereal. And are you going 
to love them! 

You'll love how big and crisp they are. But 
most of all, you'll love their taste. A big toasted-rice 
taste that’s simply delicious. 

Special K. High in protein. Low in sugar. And 
now better tasting than ever. 






@) 


R) Kellogg Company (C) 1982 Kellogg Company 





tL” Three varieties: 
Winter Mix, 


OO Nn | ® Broccoli Cuts, 


nd Cauliflower 


Gn 





NORTH PACIFIC CANNERS & PACKERS, INC 
Lake Oswego, OR 97034 


AGO IN THE | 
JOURNAL 


“God bless us every one!” 








It seems that Charles Dickens relegated Ebenezer Scrooge | 
and the Ghost of Christmas Past to the shelves of his library | | 
during Christmas festivities. In the December 1907 issue of 
the Journal, Dickens’s grandson fondly recounted favorite 
childhood memories of Christmas with his grandfather. 


Everything at Grandfather’s on Christmas was a holiday. 
The house was filled up so full that guests often overflowed 
into a house in the village. In the evenings the house was 
snug and cozy with the brightest and most genial of hosts 
to keep things going. Besides music and billiards, there 
were impromptu charades and drawing-room games, in 
which Grandfather delighted and excelled, and with these 
amusements the time passed quickly and happily. 

Christmas Day dinner was naturally a bright and 
cheery festival. “It is good to be children sometimes, and | 
never better than Christmas, when its mighty Founder | 
was a child Himself?’ was a sentiment my grandfather | 

ed, and he showed his sincerity by following out 
. His Christmas toast was short, to the point and | 
e same: “Here’s to us all! God bless us!” There | 

er memory of my grandfather than that 

him seated at his Christmas dinner, sur- 


y his family and friends, the embodiment of the 








Gifts from the past 


A timeless gift exchanged by two readers in 1907 also re | 
the Christmas spirit. 


Two friends agreed to send each other no gift, but to w) 
a letter instead. The money which would have been g}} 
for the two gifts was sent to some needy person or ca 
One had the disposal of the money one year, the othe 
next. 











Here’s an unusual gift idea still worthy of circulation. 


To each member of a family of five a different maga 
subscription was given, prettily bestowed in this way: 
giver sent a potted palm from a florist’s, and to each 6 
five spreading branches was tied with red ribbon ane 
lope bearing the recipient’s name, and enclosing the 
scription receipt. The palm was tied up in tissue-paper, 
when the covering was removed the branches flew out \} 
their little burdens, making a pretty Christmas tree fonff 
whole family. 


Pretty papers 








After buying Christmas gifts, one reader found it neces | 
to forego expensive ribbons and wrapping paper. Her imp 
isation may be helpful today. 





it 


i 





Paper napkins make pretty wrappings for gifts and 
be found in a multitude of designs. Raffia, in colors tom 
the design on the napkin, is pretty to tie up the parcel 
instead of ribbon. Your gifts done up this way will cost 
than if paper and ribbon were purchased, yet will 
attractive. —Lis W 
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ncentrated to 


FROZEN " 
give you more vegetables. CUT/CoRN 
You add the water Teo 
ESSER PRICE. MW" ny 
Expensive boil-in-bag eae 


packaging is eliminated =a 
Savings are passed onto 
you : 
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Tasters preferred Flav-R- 
Pac vegetables and sauces 
in test with leading brand MET WT. 10 02. (289 9 


[FLAV-R-PACS | 


NORTH PACIFIC CANNERS & PACKERS | 
Lake Oswego, OR 97034 | 


SPECIAL LIMITED OFFER 


By Manufacturer. Direct, only 3,000 units will be sold 
at this price. This ad will NOT be repeated. ACT NOW! 













TDK 700 






wrt energy saving picture tube B&W TV 

state circuitry 00 

|; supply—AC/12V car-boat 

’ cell batteries (not included) 

ying handle with tilting stand reg. 195.00 

L., FCC, HEW approved FM STEREO 
HEAD PHONES 

Vx 10%," D 


hit batteries 


For people on the go 185° 
who like to take 
their fun 
with them! 


reg. 49.95 






| in-line quick start coldr 


¢ 5” diagonal B/W picture tube 
ying handle for easy e AM/FM Radio 


° Cassette tape player/recorder 
state circuitry TDK 750C COLOR ¢ 100% solid state circuitry 
Bas ce’, car-boat PORTABLE TV ° 4-way power supply—AC/12V car-boat TDK 725 B&W TV, 
'D” cell batteries and optional battery/9 “‘D” cell batteries and optional 
e battery pack (not included) 249°° rechargeable battery pack (not included) STEREO & CASSETTE 








L., FCC, HEW approved e Listed by U.L., FCC, HEW approved 50 
Dimensions: 1 49 
ix 12” D reg. 425.00 5Y,” H x 16%” W x 12%” D 
Weight: — reg. 325.00 
Dut batteries 14), Ibs. without batteries 


OUR GUARANTEE: 

One year parts and labor. Local factory service 
centers. Try for 30 days; if not completely satisfied, 
money refunded. 


| On TV’s add $15.00 Heavy Weight Postage & Handling 
On FM Stereo add $3.00 Heavy Weight Postage & Handling 
All Master Charge & Visa add 5%. New Jersey residents add 5% sales tax. 


Master or VISA Card # Exp. Date 
Name 
piel ri poces pen armtmenres ee Peet SB NM a 
City, State, ZIP 


Signature 


CASH CA RSON e 137 Sheridian Ave., Roselle Park, NJ 07204 

















Alpine Spiced Cider. Spicy when 
it’s hot, juicy when it’s not. And so 
easy to serve. Just add water and 
you've got a delicious, no caffeine, 
vitamin-C enriched drink. Instantly. 
Look for the convenient single-serv- 
ing 10-pack or big two-quart pouch 
in your grocer’s apple . 
juice section. 







‘SAVE 15¢: 





SPICY WHEN IT’S HOT. é 
JUICY WHEN IT’S NOT. ' 
CONSUMER: Coupon good only for products spec 
8 ified. One coupon per purchase. Any other use con- 8 
stitutes fraud 
8 DEALER: We will reimburse you for face value plus 7¢ 8 
handling provided it is redeemed with purchase of 
8 Alpine Spiced Cider by consumer. Invoices showing i 
= pt re ehass of sufficient stock to cover coupons must be 
ho’ on request. Consumer must pay sales tax. Void | 
\ »rohibited or regulated. Good only in U.S.A 
a: Ca a 1/100¢. Send coupons to Continental 8 
M x 1456, Clinton, lowa 52734 
B cx © 30, 1983 STORE CouPoN § 
& wu44s 1.00084 
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FOR DECEMBER 








SAGITTARIUS (Nov. 22—Dec. 21) Pos- 
itive astral forces set a fortunate trend 
in motion, enhancing your progress at 
mid-month. Even more success is in 
store for you and your partner around 
the holidays. The past year has been a 
very interesting one, although it has 
not been without certain disappoint- 
ments and difficulties. In the coming 
year, however, many of your efforts 
will prove fruitful. 


CAPRICORN (Dec. 22—Jan. 19) Abso- 
lutely nothing seems to go right 
around the 11th and 12th. Yet the real 
problem is that you're over-anxious 
about finishing your last-minute prep- 
arations in time for Christmas. Try to 
relax a little and tone down your ten- 
dency to criticize others. This may 
turn out to be your happiest holiday 
season ever! 


AQUARIUS (Jan. 20—Feb. 18) Your 
ever-widening circle of friends brings 
with it more conflict as everyone in- 
sists on airing views vehemently. The 
1ith could be the day a real showdown 
occurs. Your best bet would be to stay 
on the sidelines and see how the situa- 
tion resolves itself—rather than to get 
involved in the fray. Much to your 
relief, financial matters will gradually 
improve and good news could arrive by 
month’s end. 


PISCES (Feb. 19—Mar. 20) Your social 
calendar is full this holiday month 
and you are busier at work than ever 
before. The pace may be hectic, yet 
you find the hustle and bustle stimu- 
lating. But be careful; exhaustion 
could set in if you don’t slow down a 
little. Around the 19th you'll really 
start to see the results of your hard 
work and careful planning. 


ARIES (Mar. 21—Apr. 19) You could 
face a disappointment in December, 
but it may be offset by some very good 
news. You'll probably get an unex- 
pected chance to travel during the 
next year, as well as an opportunity to 
make a fresh start in one important 
area of your life. 


TAURUS (Apr. 20—May 20) December 
is the month for reunions with the 
people you care for most. There will be 
lots to do on the home front, and 
around the 15th to 17th, you'll discover 
that wishes can come true. The weeks 
R-4 


























leading up to Christmas are natuy 
some of the busiest of the year, 
you'll find some time to tak 

nostalgic journey. ! 


GEMINI (May 21—June 20) The map: 
of December is especially hectic \ 
pre-holiday planning. You may b 
danger of losing that calm appr 
you've taken such care to cultiy 
and reverting back to your old e 
Gemini ways. Set aside time for 
self and relax. You may celebra 
meeting with a loved one or la 
into a new romance before the m 
is out. 





CANCER (June 21—July 22) Ex 
ment is brewing for you on the 1Ist\} 
the 15th and the days in between 
very busy, too. The holidays bri 
round of parties and outings, so 
the beginning of the month to get 
tine tasks out of the way. The 
eclipse of the sun by the moon on/ 
30th will give you a boost, and Mi ' 
get an inkling of the exciting possi: 
ties next year may bring. 


LEO (July 23-Aug. 22) Close 1 
tives need your special attention ej 
in the month. As the holidays 
proach, there is the usual flurry 
activity, made even more frenzieq} 
news you hear concerning the fut | 
By the 15th or 19th you may be di 
pointed by a friend’s defection or 
loyalty. Yet the 25th to the 30th ¢ 
be the most fantastic, eventful tim 
the year as a stranger brings a 
wave of love to your life. 





VIRGO (Aug. 23-Sept. 22) You 
little time to relax, with all the 
day preparations and shopping t 
done this month. Remember, Virga 
important to find a few moment 
tranquility in order truly to enjo 
holidays. Good news, possibly oa 
on the 2nd, will help to put you 
buoyant mood, and Christmas 
have a very special personal sig 
cance for you this year. 


LIBRA (Sept. 234Oct. 22) You maj 

called on to use. your flair for publi 
this month. Travel could be espec 
opportune, especially on the 2nd, 
17th, 25th and 30th. As the new } 
begins, be ready to welcome " 





new responsibilities, which may 
to a much more varied and full lif 
lucky Librans. i 


SCORPIO (Oct. 23—Nov. 21) The 
could be a difficult date for you, 
problems can be resolved successf 
within a few days. You can look 
ward to a happier time when the 1 
days arrive, bringing dear friends 
relatives—and some new faces, tod 

—LEON PETULEN 





IROUGH THE HOUSE 
continued from page 69 


All pictured on pages 61-69 


ER ANGELS—Designed by Helen 
Is 
RIALS (for 1 angel): 2 sheets 8¥2"x11" 
bond paper, 1" dia. Styrofoam ball, ¥" dia. 
drinking straw, 2 lace paper doilies 6” in 
hat have a definite border motif, 1 white 
tissue, 24” length of Offray ¥g" satin ribbon, 
eens stapler, sharp scissors, white glue. 
ge patterns below. Trace and cut out all 
i From 1 doily, trim a ¥2" depth of border all 
ia and cut a ¥2" wide decorative motif from 
- From 2nd doily, trim a Ys” depth of border 
ound, then a ¥%4" depth all around. 
m gown into cone with a 2%" base. Staple 
ner at base and again 2” up. Mark center 
at top. Glue 42” wide doily edging around 
of gown; reserve remainder for crown. 
1e ¥e" edging to ends of sleeves. Fold sleeves 
scuffs meeting. Unfold, then fold horizontally 
ter Only, pleating paper so arms curve for- 
' Glue center of arms to center back of gown. 
‘hands to underside of sleeves at upper cor- 
+ Glue 4" edging to outer edges of wings. 
wings on top of sleeves at back of_gown. 
a 2” length of straw; insert end into Styro- 
' ball. Wrap ball with 1 ply of tissue, tying 
2s tightly with thread around straw. Trim 
‘s tissue. Drop straw into top of gown, gluing 
= to top of cone. Glue ¥2" decorative motif at 
‘front. Tie ribbon in %4’-wide bow and glue to 
leaving streamers hanging free. 
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| Scale: Each square =1 inch 
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Center line 
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Sleeves 


'r scroll, cut paper 1%"x3%". Curl ends—one 
ard, the other back—over a pencil. Curve 
Js slightly and glue scroll to hands. For can- 
cut paper 1”x2”. Wrap around a 2” length of 

and glue. Remove straw and trim candle to 
» Twist base of flame and glue inside top of 
ile. Curve hands around candle and glue. 
‘tremaining ¥2” edging around head for crown 
trim to length, overlapping design at ends. 
» ends together. Pinch at about ¥2" intervals 
round so it stands out. Place on head, apply- 
dab of glue at back edge to hold in place. 


Two MORE HOLIDAY IDEAS oor 


Above left: What better way to label 
a photograph album than with snap- 
shots? To duplicate this cover de- 
signed by Pierre Asselin, neatly re- 
cover any standard photo album with 
shiny green gift wrap. From color 
prints taken with your new Kodak 
Disc 6000 camera, cut 13 equilateral 
triangles to glue in a pyramid on 
front cover. Glue another on spine, or 
a triangle of red or white paper on 
which to letter your family name. 





ROCKING HORSE HOOKED RUG— 
Created by Gloria Gralla from a design by 
Helen Raffels 


MATERIALS: 1% yds. 60” 2-ply monk's cloth; 
Paternayan heavy wool rug yarn—6 skeins #533 
red, 8 skeins #524 green; dressmaker carbon pa- 
per; carpet thread; bar of wax; latex; spatula; 
adjustable punch hook; embroidery scissors; wa- 
terproof marking pen; steam iron; frame. 


GAUGE: 4 to 5 stitches = 1’; 6 rows = 1". To 
attain this gauge insert punch every 3 threads, 
skip 2 threads between rows. 


DIRECTIONS: Enlarge rocking horse design 
from diagram below. Trace on to monk’s cloth; 
darken pattern lines with marking pen and mark 
horizontal and vertical lines at center. Stretch 
tightly on frame, first across top and bottom, then 
sides, making sure that center lines match center 
lines of frame. Wind skeins into loosely rolled 


Above right: Beribboned bed linens 
add a luxurious holiday touch. Use a 
bodkin to run Offray’s *%"-wide moss 
green velvet ribbon in and out of the 
eyelet edging of Wamsutta’s Beacon 
Hill topsheet and pillowcases. On 
cases, start at center, run ribbon 
through all the way around; trim 
ends to 3¥%2" and tie bow. On sheet, 
thread across, looping up 9” at center 
eyelet to cut and tie into bow. At side 
edges, turn under 2”, tack to sheet. 


balls. Following manufacturer's instructions, 
thread punch hook with red yarn; set at #9 
height. Hook around outer edge of border insert- 
ing punch every 2 threads for 2 closely spaced 
rows; pile forms on underside. Stagger stitches 
placing those of second row opposite spaces of 
outer row so loops appear closer and show less 
backing. Complete border using regular stitch 
gauge. Work around inner edge of horse outline, 
using a slightly smaller stitch between ears. Fill 
in body following direction of dotted lines on 
diagram to create contour. Check your work every 
so often, both front and back. Develop a rhythm of 
pushing the needle in as far as it will go and 
lifting. When an area is completed or it is neces- 
sary to cut yarn, raise hook above cloth and cut 
yarn, leaving needle still threaded. With points of 
closed scissors push cut end through to right side 
of work. Hook the letters using 3 rows for the 
widths; start at middle of (continued on page 126) 


ROCKING HORSE HOOKED RUG 


Scale: Each square = 
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© Philip Mortis tnc.1982 Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


‘Ngs: 3 mg‘‘tar;'0.3 mg nicotine av. per cigarette, FIC Report Dec .81. 
100's: 5 mg‘‘tar;’0.5 mg nicotine av. per cigarette by FTC method 










Boy? Chas Company 
manera wera 
eae metal mechansi™ 
of ths product and @ 
two-year warranty OF 2 


Take | hot ce lifetime wi 
and a lifetime of comfort—_ 
a genuine La-Z-Boy recliner.” 


Look for the special label that identifies all genuine La-Z-Boy® chairs. 
On it you'll find information on our lifetime warranty. It's your guarantee, in 


writing, that a La-Z-Boy chair will live up to its legendary reputation for quality 





: and craftsmanship every day, and every year, 
you own it. La-Z-Boy chairs come ina 
beautiful variety of styles and fabrics. Look for 
La-Z-Boy chairs in the Yellow Pages. Available 
. at fine furniture stores and La-Z-Boy 

‘ a» Showcase Shoppes. ; 
, A genuine 
La-Z-Boy” chair. 
Now that’s love. 


La-Z-Boy’ 













Like it? 
Sd 


Love it! 
ae 
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thread and strong needle, sew hem using long 


THROUGH THE HOUSE 


continued from page 123 





verticals so there will be loops at ends of letters 

Thread punch hook with green yarn. Hook a 
few rows around horse, then a few following the 
inside edge of border, leaving slightly more space 
etween rows to delineate shapes. Using regular 
gauge, continue following the contours of the de- 


sign to fill in the background. When complete, 
examine work, pushing any loose ends through to 
the front, hooking extra stitches in spots where 
backing shows. Pull out and re-hook any rows of 

hort looy 
While rug is still on frame apply latex to back, 
patula to spread it thinly and evenly 
ooked area only. Allow to dry overnight 
and draw a line 2” out from edge of 
ind rug. Remove rug from frame 
Fold in cut edge to make 
al ure backing does not show 
press flat on wrong side using 
hot iron. With waxed carpet 

126 


stitches, easing at curves 

Spread rug face up on flat surface; trim any 
loose ends of yarn, cutting them slightly shorter 
than loops. Place a damp cloth over rug and pass 
a hot iron over slowly, just above the cloth, to 
steam up loops 


PAPER STAR STRINGS—Designed by 
Helen Raffels 

MATERIALS: 9’x12” sheets of 2-ply bristol 
board, T-square, 45° triangle, metal-edge ruler, 
push pin or scissors with sharp point, ball of 
green Knit-Cro-Sheen, 4%” hole punch, large-eyed 


needle, white glue, X-acto knife with #11 blades, 
#3 pencil, masking tape 
It is important that all lines be precisely mea- 


sured, drawn, scored and cut. Use T-square and 
triangle to position bristol horizontally on cutting 
surface. Tape in place. Measure 11 sections 7" 
wide across paper. Lightly draw pencil lines, then 
score on lines with push pin or scissors. Rotate 
bristol to vertical position, tape, measure and 


mark lightly with pencil into 4” section 
ruler as guide, cut into sections with X-ac 
Accordion-fold strips on score marks for}! 
point star. Glue overlapping %” end sej| 
Punch hole in glued segments about ¥” fr 
point. Thread needle with a 12” length qi} 
Cro-Sheen, pass through punched hole, tht} 
through other side of same point. Positig]] 
about 3” apart on cord; apply a dab of glue} 
slip. Knot ends of cord. 








ASCENSION BALLOON— Design 
Amanda Lovell 


MATERIALS: 4’ dia. satin  thread- 
Styrofoam ball, 1” cube of Styrofoam, 9’x1/9 
of nylon net, 1 yd. 1” wide striped grosgr; 
bon, 4” length of narrow green ribbon, ‘ 
picks, piece of cotton, tiny Santa or Santi 
#20 steel pins, thin spool wire or thread, 
Glue-All. 

Cut 2” length of striped ribbon; glue to bo 
cube, bringing up ¥2” at sides. Wrap striped! 
around sides of cube, turning under raj 
glue. To make pennants, cut four 2” leng) 
each snip V’s at one end, wrap other arjjP 
glue-coated toothpick. 

Fold net, overlapping 9” sides about 1”. |j 
one end, twist wire tightly about %” froji 
Turn outside in and slip over ball ce 
gathered end at top of ball; pin. Gather ot 
of net, wire and pin to center of uncovered|} 
cube. Glue fluffed cotton to cube around 1} 
sert a pennant at each corner. Set Santa in 

Cut remaining striped ribbon into 6 
lengths; on each snip V at one end, fold oth} 
a point and pin around top of ball. Form}} 
narrow ribbon, pin at top of ball as hanger 


LOG BASKETS—Designed by An} 
Lovell 


MATERIALS: 20 straight sections of 
about %" dia., cut with scissors into 2%” “] 
forked or curved twig or section of woody 

handle; Elmer’s Carpenter’s Wood Glue; 

paper to cover work, area; 2 paperback boo 
Sort twig logs into: pairs, setting aside tw] 
rowest pairs. Place two sturdy twigs parall@ 
2¥4" apart on your work surface. Place 

pair parallel at right angles over the first; 
four narrowest “logs” between second a . 





make basket bottom. Glue all to base lo; 
tinue building up sites, a pair at a time, pla 
right angles to each other. When all logi 
been glued, weight with paperback ie 

allow to dry for 24 hours. Add the basket 

by fitting it inside with ends touching logs 
bottom of the basket; trim ends with scis| 
necessary. Glue to bottom and sides. 


PINECONE BASKET—Designed 
Amanda Lovell 


MATERIALS: 65 or more tiny pinecones 
longer than 1”; fine annealed spool wire; sci 
Select cones that are evenly open. If possible 
fresh and space on trays to open. Grade ace 
to size, saving short, fat cones for hang 
tiny ones to fill in spaces. | 
Slide center of a 5’ length of wire between th 
bottom rows of a pinecone’ petals; pull el 
wire around cone; twist together. Add coné 
at a time, pulling ends of wire around op 
sides of cone and twisting. Work with bot 
cones toward you. 

When 60 cones have been lashed tay 
firmly, shape the first 44 into a basket 3” ij 
at top. Start with 1 cone at bottom, coil len) 
cones up and around, with tops of cones } 
out. From inside basket join rows tightly) 
short lengths of wire run through wires thal 
cones together. Loop the last 16 cones up‘ 
the basket to form handle, twisting wire so| 
stand upright. Attach end of handle at othe 
twisting wire ends around top row of baske| 
in holes by gluing tiny cones in bare spdj 
basket will not stand up, trim bottom con) 
with scissors 
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| 
#/ RCHES—Designed by Guy Romagna 
YERIALS: Sheets of 2-ply bristol board (quantity depends on number 
@ades you wish to make), pencil, ruler, X-acto knife, compass, tempera 
as, brushes. 
lige pattern for church facades (above). Transfer as many facades as you 
to bristol board. Cut out with X-acto knife. Score and fold on dotted 
m so churches will stand upright. 
) pieces of bristol 6” high, 22” wide, paint abstract shapes in bright 
Wi. When dry, score on wrong side at 1” intervals across the 22” width 
paccordion fashion and place behind church cutouts. 








/NDEER CHRISTMAS STOCKINGS—Designed by Jan In- 
soll 
VERIALS FOR LARGE STOCKING: Brunswick Germantown 4-ply 
ing worsted: 2 skeins for stocking, 1 skein ea. Christmas Red #4241, 
x #460; Size G crochet hook, or size to obtain gauge 
GE: 16 dc = 4”; 5 rows = 3”. 
king: Starting at top, ch 40, connect with sl st to form circle for 
‘ing in rounds, ch 3, dc in next ch from hook and in each ch around for 
F of 40 sts including the turning ch; connect with sl st. 
2: Work 1 ch around Ist st from the front, ch 2, work de around next st 
' the back. Continue round with de worked around st, alternating front 
ick; connect with sl st. 
is 3 to 5: Repeat row 2. 
| 6: Work 1 ch around the Ist st from the front, ch 2, work de around 
/ st from the front, *work de around each of next 2 de from the back, 
'. dc around each of next 2 dc from the front; repeat from * for round. 
nect with st st. 
) 7: Repeat row 6. 
' 8: Work 1 ch around the Ist st from the back, ch 2, work de around the 
’ st from the back; *work de around each of next 2 dc from the front 
x dc around each of next 2 de from the back; repeat from * for round 
iect with sl st. 
' 9: Repeat row 8. 
’s 10 and 11: Repeat rows 6 and 7. 
‘12: Work 1 ch around 1st from the back, ch 2, work round of de from 
yack and connect with sl st 
7s 13 to 15: Repeat row 12. 
716: ch 3, 1 dc, *5 dc into the next st, pull hook out, insert into top ch of 
Ic in cl; pull loop made from last de into top ch in Ist st, 1 de through 
st; repeat from * three times. Continue in pattern of 4 dc, 1 cl of 5 de 
ound. Connect with s| st. 
78 17 to 20: Repeat rows 12 through 15. 
78 21 to 26: Repeat rows 6 through 11 
78 27 to 30: Repeat rows 12 through 15 
y 31 (heel): ch 1, 5 de in next st, *2 sc, 5 de in next st; repeat from * 8 
+s, 1 sc and turn. 
vy 32: *1 sc in center of cl, 1 sc in each sc; repeat from * across row ending 
1 sc in last cl. Turn. 
v 33: sk 2, *5 dc into next st, 2 sc; repeat from * 6 times, 1 se and turn 
v 34: *1 sc in center of cl, 1 sc in each sc; repeat from * across row ending 
isc in last cl. Turn (continued) 
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\SaSauce. 


acs you go from basic beef... 





30° 





Save on La Sauce 


On 1 jar 


10° 













oO. : | nly one coupon redeemed per offer La Sauce Beef, 
nm 1 jar | j 
J DEALER: You are authorized to act as our agent for redemption and 1 jar 
La Sauce Beef | f n. We will reimburse you for the face value, plus La Sauce 
1¢ vided you and the consumer have complied with . 
the fer. Any attempt to redeem this coupon other Chicken 


| 
Beef Burgundy | than p d herein will not be honored. This coupon is good 
only edeemed with purchase or 


Le veal a oS 
. | selection of specified brand by consumer 
Hickory BBQ and is not assignable and may not be repro nai 






duced. Sales t ne paid by consumer. 2, 
° Void where or regulated Good 
Oriental only inUSA value 1/100 cent. Ship § 5 
Pepper Steak 


coupons at our expense to Armour-Dial, Inc Sa Laut! 
Box 3021, Elm City. N.C. 27898 Offer limited 


1 
| to one coupon per specified product and size 
| 
| 


Expiration date: November 30, 1983 
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continued 
5 de into next st, 2 sc; repeat from 
4 times, 1 se and turn. 
Row 36: *1 sc in center of cl, 1 sc in each sc; 
Repeat from * across row ending with sc in last cl. 


Row 37: Continue with hdc in a spiral, picking 
up 30 sts for foot. 

Row 38: Change to de and work in spiral. 

Rows 39 to 43: dc in spiral. 

Row 44: *sk 1, 4 hdc; repeat from * five times. 


Row 45: *sk 1, 3 hdc; repeat from * five times. 
Row 46: *sk 1, 2 hdc; repeat from * five times. 
Row 47: *sk 1, 1 hdc; repeat from * five times. 


Pull yarn through loop to end work. 

Eyes: Carefully place 2 eyes % way up from toe to 
ankle. With black yarn, pick up 6 sc around st on 
stocking foot to form a circle. 

Nose: Using red yarn, make a %’ dia. ball, neatly 
and tightly wrapped; attach with inside knot. 
Antlers: Place near beginning of heel at ankle. 
Using contrasting yarn, work a line of 4 hdc into 
row that starts the spiral; ch 1 hde through 1 top 
loop 3 times, turn work, hdc through other top 
loop 4 times for a total of 8 hde in 1 round. Work 
in spiral of hdc until antler measures halfway up 
stocking leg, then dec every other st for 3 rows 
and end. First Point: ¥3 way up antler, toward 
front, pick up 6 hdc in a circle, work in spiral for 
8 rows, then dec every other st for 3 rows and end. 
Second Point: 7% way up antler, toward front, 
make point as first. 

Loop for hanging: Start at back of stocking, 
using red yarn, pick up 46 sc around top of stock- 
ing; connect with sl st, and ch 15 to form loop; sl 
st to base st and end. Pad antlers with cotton, 
tack to stocking leg with lengttis of transparent 
fish line. 


MATERIALS FOR SMALL STOCKING: 1 
skein ea. of two contrasting colors, Red #4241 
and Black #460. 

Stocking: Starting at top, ch 30, connect with sl 
st to form circle for working in rounds; ch 3, work 
dc in next ch from hook and in each ch around for 
a total of 30 sts, including turning ch. Connect 
with sl st. 

Rows 2 to 5: Follow directions as for large stock- 
ing using only 30 sts. 

Row 6: ch 2, work hdc through top ch for round, 
connect with sl st. 

Row 7: ch 1, 5 de in next st, *2 sc, 5 de in next st; 
repeat from * for round, connect with sl st. 

Row 8: Work sc in each se and 1 sc in each cl; 
connect with sl st. 

Row 9: Repeat row 7. 

Row 10: Repeat row 8. 

Row 11: ch 3, de all around, connect with sl st. 


NEEDLEPOINT PILLOW —Designed 
by Barkat 

MATERIALS: 15’x36” piece of 6-mesh inter- 
lock canvas; Bucilla Multicraft 4-ply acrylic 
yarn—3 skeins red, 1 skein ea. white and green 
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Row 12: ch around Ist st from back, ch 2, de 


- around st from back all around, connect with sl 


st. 

Row 13: Repeat row 12. 

Row 14: ch around lst st from back, ch 2, de 
around next st from front, continue round with dc 
worked around st, alternating front to back, con- 
nect with sl st. 

Row 15: Repeat row 14. 

Row 16: ch around lst st from back, ch 2, de 
around st from back all around, connect with sl 
st. 

Row 17: Repeat row 16. 

Row 18: ch 1, 5 de in next st, *2 sc, 5 de in next st; 
repeat from * for round, ending with 1 sc. Connect 
with sl st. 

Row 19: sc in each sc and 1 sc in center of each cl 
all around; connect with s] st. 

Row 20: Repeat row 18. 

Row 21: Repeat row 19. 

Row 22: ch 3, de all around, connect with sl st. 
Row 23 (from heel): ch 1, * sk 2 st, 5 de in next st, 
pull hook out, insert into top ch of 1st dc in cl, 
pull loop made from last de through ch in Ist st, 
sk 2 st, 1 se; repeat from * three times. Turn. 
Row 24: ch 1, sk 2 st, 1 sc, *sk 2 st, 5 dc in next st, 
pull hook out, insert into top ch of Ist de in cl, 
pull loop made from last de through ch in Ist st, 
sk 2 st, 1 sc; repeat from * twice. Turn. 

Row 25: ch 1, sk 2 st, 1 sc, *sk 2 st, 5 de in next st, 
pull hook out, insert into top ch of Ist de in cl, 
pull loop made from last de through ch in Ist st, 
sk 2 st, 1 sc; repeat from * twice. Turn. 

Row 26: ch 1, *sk 2 st, 5 de in next st, pull hook 
out, insert into top ch of Ist de in cl, pull loop 
made from last de through ch in Ist st, sk 2 st, 1 
sc; repeat from * once and turn. 

Row 27: Work round with sc. Pick up a total of 30 
sts for foot. Work in spiral rows. 

Rows 28 to 31: dc in a spiral. 

Row 32: *sk 1 st, 4 hdc; repeat from * five times. 
Row 33: *sk 1 st, 3 hdc; repeat from * five times. 
Row 34: *sk 1 st, 2 hdc; repeat from * five times. 
Row 35: *sk 1 st, 1 hdc; repeat from * five times. 
Pull yarn end through loop and end work. 

Make eyes, nose and loop for hanging as for large 
stocking. 

Antlers: Except for points, follow directions for 
large stocking. 

Point: Halfway up horn, toward the front, pick up 
4 hde in a circle, work in a spiral for 4 rows, then 
dec every other st for 3 more rows and end. 


HUMBUG APRON 

MATERIALS: 1 white bar apron, Talon red iron- 
on patches, X-acto knife with #11 blade. 

Draw letters on patches. Cut out with X-acto 
knife, position letters on apron and follow manu- 
facturer’s directions to attach to apron. 


(only 15 yds. green; 5 yds. white are needed); 
tapestry needle; masking tape; embroidery scis- 
sors; 1 yd. velvet for pillow back (we used Brun- 
schwig & Fils 50” green Carnot cotton velvet 
#4254); stuffing. 
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TISSUE PAPER WREATH—Design#f) 
by Annie Wrapper, Inc. Si 
MATERIALS: 16” dia. green Styrofoam y 
form; 1 pkg. each red, orange, pink, gi ra : 
cerulean blue, Delft blue and violet tissue p; 1 
quantities of #20 steel pins; scissors; green fi®’ 
ist’s wire. 
Make a hanger for wreath by running a length 
wire from back side through center openij 
around thickness of wreath to back. Twist ¢ 
together, then into a loop. This will be to 
wreath. 

Cut tissue into 5” squares. Pinch center of 
square between thumb and forefinger of one hi 
while pulling rest of square up with other han 
pleat loosely into flower shape. Insert pin t 
tissue layers just above pinched point, then j 
wreath. Cover entire visible surface with tis 
flowers closely spaced. 
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VELVET WREATH WITH PA i F 
WORK ORNAMENTS—Designed |§ 
Ruth Katz \i 


MATERIALS: A 26” Styrofoam wreath form;) 
yds. green velvet (we used Brunschwig & Fils}: 
Carnot cotton velvet #4254, available thro 0) 
decorators and fine stores); 3 doz. or m 
Styrofoam balls of assorted sizes—1¥2", 2”, 
and 3”; quantities of extra long silk pins, Ty 
with 154” shanks and fern pins; % yd. 36” ¥ 
white moiré; needle; white thread; sharp kr 
Elmer's Dip n Dab glue; ribbon for hanging. | 

To cover the wreath form, cut green velvet | 
9"-wide strips. Turn under end of one stri 
tion width to cover front surface and e 
wreath, and pin to form. Gather and puff \ - 
strips as you cover the wreath. Attach addi ic 
strips by pinning turned-under end over edg 
the previous strip. | 

To make ornaments, cut 2” and 2¥2" St 
balls in half, 3” balls in quarters; use 142" | b 
full size. Cut scraps of fabric into tiny pig 
apply glue to wrong sides and press to cur 
surfaces of Styrofoam. Allow to dry overnil 
Glue heads of T-pins into cut surfaces of 
When glue has dried, insert pinpoint into w 
Anchor uncut balls, with T-pins by anglin 
through sides of balls into wreath. When allo 
ments have been positioned, pull velvet 
around shape. 

To make bow, cut white moiré into four 
strips. Turn long sides under %”, gather ag 
each short end with needle and thread, and 
over to form loops. Arrange and pin loops at t 
wreath to make bow. Fold under long sides, 
remaining 6’x9" piece of moiré and pin over 
ter of bow as knot. Attach loop of ribbon to} 
for hanging. 1 
| ee 
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Bind edges of canvas with masking tape. Folle 
chart (see below) to work red background, whilj#¥ 
corner designs and green lettering. After lette 
and diagonal bars of N and M have be 
worked, using green yarn, thicken thin areas 
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LT BANNER—Executed by Ruth Katz from a design by 
re Asselin 

WTERIALS: Felt (72” wide, 100% wool Vel-Fel by Consolidated Felt 
y)pany)—2 yds. white, ¥2 yd. ea. atomic red, green glow, Copenhagen 
|), violet, gold, orange and black; 12 yds. %s” wide black grosgrain ribbon; 
be mat board—1 piece 4774"x38¥2", 1 piece 377%’x9%4"; glue stick; spray 
r»sive; masking tape; scissors: small trimming scissors; T-square; 45 
sagle; ruler. 

Ha piece of white felt 55%"x46¥2". Center large mat board on felt, apply 
jy adhesive to 4" strip around edges and fold felt over onto back of board, 
ming at corners. Cut a piece of white felt 457"x1734" to cover small 
(id in same way. 

ynlarge motifs and numerals from diagram below. Cut from felt 2 ea. red 
sith, gold star, orange stocking, violet bell, green tree, blue dove, and 1 
slack 1, 9, 8 and 2. 

ya large covered board, mark off a 5” border on all sides. Apply spray 
psive to back of ribbon and press to felt inside border line. Divide area 
jin ribbon into 9” squares measuring down 9” from lower edge of 
¢zontal ribbon and in 9" from right edge of vertical ribbon before placing 
« length of ribbon. Repeat until all squares are bounded by ribbon. Cut 
jons slightly longer than needed, turn under raw end and secure with 
}) stick. Position motifs to covered board, centering in squares. Use spray 
sive to attach. Position numerals in squares on small covered board. 
*h in place. Change date by replacing numerals. Hang small! board 




















wath large board. 

i : 

: 

: Pm 
Scale: Each square =3 inches 

INCIL CONTAINER 


; 
PTERIALS: Empty soup can, shiny gift wrap, 2’ length of 3" wide velvet 
yn, ruler, scissors, glue. 

1 can and dry thoroughly. Glue a strip of gift wrap to cover can; overlap 

4 Applying glue to ribbon an inch at a time, press ribbon along top and 

bm edges of can, turning under cut end when ribbon ends meet. 


iI 

POURRI SACHETS—Designed by Ruth Katz 
TERIALS: 4’x6" pieces of moiré in a variety of colors, matching 
pads, needle, pins, potpourri, an assortment of colors of Offray %” wide 
Her-edge satin ribbon. 
itwo pieces of moiré together, right sides facing. With ¥2" seam allow- 
=, stitch together, leaving one short side open. Press seam open, trim 
#turn right side out. Press seam. Turn 142” of fabric down inside bag at 
D end. Press edge. Fill with potpourri and tie neck closed with con- 
= Ing ribbon. 





}VE WREATH—Designed by Michelle Braverman 

ITERIALS: ¥ yd. dotted swiss, stuffing, scissors, thread, needle, wood 
Fery ring, sprig of artificial holly, Elmer’s Dip n Dab glue 

@ rge and cut out dove pattern below adding %" all around for seams. 
Hn dotted swiss, cut out 5 pairs of doves. Stitch pairs together, right sides 
Wg, leaving an opening under breast. Trim seams, turn right side out 
n stuff. Slipstitch opening. Glue doves and holly sprig to wood ring 











Uw to dry, then glue to pencil container. End 
i males 

Scale: Each square = 1 inch | 
r 
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INTERFAITH MARRIAGES" 


cont inued from page 77 





: number of interfaith marriages has 
in . fact steadily increased in the past 
twenty-five years. While a gentile and 
a Jew rarely married each other in the 
early years of this century, a study by 
the American Jewish Congress in 1978 
showed that about one-third of all Jews 
who marry now choose a non-Jewish 
spouse. An estimated quarter of Catho- 
lics and Protestants also marry some- 
one of a different religion. In other de- 
nominations, the numbers are more 
startling. For instance, one survey of 
several Armenian Apostolic churches 
showed that more than ninety percent 
of recent weddings involved a non- 
Church member. 

Why has the intermarrying taboo 
been broken? One factor is that re- 
ligion today is no longer a strong bond 
for many people. Some, like my hus- 
band and myself, have moved away 
from the uncompromising strictures of 
their faiths. Others have completely 
lost interest in their religions. 


Circumstances of modern life 


Another cause is simply the circum- 
stances of modern life. Young people 
these days are more apt to meet others 
from different backgrounds in school 
or at work and are more likely to leave 
the community where they grew up. 
“It used to be considered an interfaith 
marriage when Jimmy from the Irish 
Catholic block married Dinah from 
the Italian area a few streets away,” 
says one Catholic priest. “Today, it’s 
very different.” 

Many religious leaders, however, 
aren't happy about the trend. “I be- 
lieve it is in the best interest of the in- 
dividuals to marry within their own 
religious traditions as much as possi- 
ble,” says Episcopal Bishop John S. 
Spong of Morristown, New Jersey. At a 
conference on the subject, Rabbi Isaac 
Trainin, adviser on religious affairs 
for the Federation of Jewish Philan- 
thropies in New York, said even more 
bluntly: “An interfaith marriage is a 
joke. A person has a responsibility to 
his people, community and religion.” 
Rabbi Trainin’s main reason for oppos- 
ing interfaith marriages is that “we 
want to preserve our religion.” 

Because of this attitude, some rabbis 
and clergymen refuse to marry people 
of different faiths. As a result, many 
couples are married by a justice of 
the peace or in an interfaith chapel. 
Sometimes a clergyman or a rabbi will 
perform a mixed marriage, but with 
For instance, a Roman 

in marry someone of a differ- 

h in a Catholic ceremony if the 

grees to let the children be 

atholics, according to Rev. 

Joh isey, director of the Office of 


tlations. 


Christian Family Development for the 
Archdiocese of New York. 

To prepare couples for the problems 
ahead, Bishop Spong encourages inter- 
faith couples to meet in group counsel- 
ing sessions with others who have 
married or are planning to marry 
someone of another religion. “When a 
couple planning an interfaith mar- 
riage comes to me,” he says, “I con- 
ceive it as my duty to make sure that 
they have the love, commitment and 
maturity to live with the tensions such 
a union creates.” 

No one disagrees that bi-religious 
couples face special problems, not the 
least of which are interfering rela- 
tives. “My husband said he didn’t 
want us to bother with his Catholic 
background and that he’d be glad to 
raise the children in my Episcopal 
faith,” says one woman. “But after the 
twins were born, his mother started 
calling and nagging him. One week- 
end, he took the boys to visit her and 
had the priest baptize them in the 
Catholic Church. I was furious—but 
what could I do? Although there were 
other troubles in the marriage, that 
was a fatal blow. I couldn’t forgive 
him. We broke up a year afterwards.” 

Often the animosity from parents or 
in-laws will linger over the years. “My 
parents objected to my marriage be- 
cause they are strict Episcopalians 
and my husband is Jewish,” says one 
woman sadly. “They are so prejudiced 
that I dare not tell them that I have 
become Jewish. Although my children 
are teenagers now, my mother still 
asks when we are going to baptize 
them. Needless to say, we never men- 
tioned our son’s bar mitzvah. It’s a very 
painful situation. I still regret that 
they can’t accept what I’ve chosen and 
that I can’t share it with them.” 

For many interfaith couples, cul- 





“And you call yourself a plumber!” 















tural conflicts also take a toll. Ann 
New England Protestant, and Joe e| 
Italian Catholic, were married | 
Catholic church and their child 
were baptized by a priest. Still, 
in-laws haven’t accepted her. “Jou 
always greeted as the long-lost ff 
ite son returning home, while I sit 
the side,” she says. “It’s partly) 
Italian attitude that women are § 
posed to be in the background, bu 
makes me uncomfortable. Wher 
went back to college to finish my| 
gree, Joe’s parents made it clear t 
they thought it was a waste of t 
and money and that their son was, 
indulging me.” Anne also says ft 
her in-laws blame her because Jog 
longer goes to church. No matter | 
long she’s married to Joe, Anne fe 
she’ll always be considered the “ 
sider”—and it hurts. 
Yet despite the cultural and re 
ious obstacles they face, interfaith ¢ 
ples don’t seem to have an unus i 
high divorce rate. Although there, 
no definitive statistics on the subj 
Professor Jerrold Heiss of the U ) 
sity of Connecticut conducted a st 
of 1,100 New York area mixed-relig 
couples and concluded that they i 
only slightly more discontented t 
same-faith families. The major soul 
of conflict for different-faith famill 
according to Heiss’s study, came | 
society, relatives and friends 
from the couple themselves. i 
In fact, the couple may have been 
tracted to each other simply bees 
they seemed so different. According 
one marriage counselor, people 0} 
purposely choose partners who are 
like themselves,.in an attempt 
change their way of life. “Such a} 
son can be very much at ease with 
other person’s background,” he s 
“even though at first (contin 
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New 
op Secret is 
ioncentrated 

to keep 
_|itter odors 
top secret. 


: It works like nothing ever has. 
Top Secret is concentrated with a 
bnted, | ong lasting formulation that 
vorks overtime to stop litter odors 
ee they start. Four foil pouches to 
a package. And each pre-measured 
ach does a full litter box. Keeps any 
tter odor-free. Use Top Secret with 
every litter change. And your litter 
x ‘will be one of America’s best-kept 
secrets. Look for it in the litter 
: section of your store. 
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' Nomess,no fuss. 
Just tear open 

a pouch and 

pour it on. 





© Ralston Purina Co., 1982 ™ 
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sht have seemed impossi- 
example, Joe, who has thick 
black hair and a dark complexion, 
love with fair, blond 
ly because she seemed like 
merican girl. “She was so re- 
laxed < ‘ompared to my over-emotional 
family,’ he says. “I always 
loved my parents but I got tired of 
everyone speaking Italian and follow- 
ing all the Old World customs. I’m an 
American now and that’s how I wanted 
my children to be brought up.” 

Of course, despite different back- 
grounds, many couples still share the 
same basic attitudes about life. As one 
woman in an interfaith marriage said: 
“It’s not the labels that matter, it’s the 
person.” For example, Adela, a Con- 
gregationalist from lowa, and Lee, a 
Muslim raised in Burma, may have 
seemed a highly unlikely couple, but 
they found they agreed on most politi- 
cal and moral issues and on how to 
raise children. What’s more, they, like 
many interfaith couples, have strayed 
from their religions. “In fact,” says 
Lee, “I would have more problems if 
Adela were a devout Muslim.” They 
have not joined any church or religious 
group. When the children ask about 
religion, Adela says, “I tell them, 


says he fel in 
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‘Your mother was a Christian and your 
father was a Muslim, but we are not 
much of anything now. 

Other interfaith couples may feel no 
need for organized religion when they 
first marry, but change their minds 
either as they get older or when they 
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ligious. His wife, Elizabeth, a taal 
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fj amentalist Protestant sect, but 
Milled as a young adult against her 
git upbringing. “I mocked people 
#} were overly devout,” she says. 
Hlually, however, she stopped being 
bpritical. “By your late twenties, 
ily thirties, I think you get more 
fyus about life in general,” she 
#. “Personally, I began to miss ser- 
i's. I missed the idea of taking 
fb: once a week to seek out spiritual 
jenance.” 


Children and spirituality 


Phen Elizabeth became pregnant, 
Edesire for more spirituality grew 
@nger, and John agreed that the 
51 should be exposed to religious 
§>fs. Impressed by a Presbyterian 
ister he met, John attended ser- 
is and eventually joined that minis- 
# church. Elizabeth also goes to 
#ices there and is thinking of join- 
1 too. 

ven years ago, I would have wanted 
yet any child of mine as far away 
1 a church as possible,” she says. 
Bt today, I definitely want the child 
yave a religious upbringing. I now 
ithat religion is a shaping force. It 
#2 me my strong moral code, and I 
it the same for my children.” 

jven if parents decide to “do 
fing,” they see their children af- 
ied by messages from television and 


radio, friends and neighbors, commu- 
nity and school. Paula and Edward no 
longer attended their respective 
Lutheran and Episcopal churches and 
were raising the children without any 
religion. This was never a problem un- 
til the family moved to a small Mid- 
western town where nearly everyone 
was Catholic and social activities re- 
volved around the church. “Our 
daughters would see all their friends 
going to Sunday School,” says Paula. 
“I realized I wanted them to have 
something, too.” 

After talking over the possibilities, 
the family began going to a Unitarian 
church in the next town. “We really 
felt at home,” says Paula. “The empha- 


COMING IN JANUARY 


ow to make love 
to each other 


Sensibly sensuous 
advice from the author of 
How to Make Love to a 


Man. Don’t miss LHJ’s 
exclusive excerpt from 
Alexandra Penney’s new 
best seller, in our 
January issue. On sale 
at your newsstand and 
supermarket December 18. 





sis on personal beliefs and taking re- 
sponsibility for your actions was exact- 
ly what we wanted. Also, the children 
can now tell their friends that they 
have their own church, and that’s im- 
portant for them.” 

A person’s interest in his heritage 
may also prompt a new concern for 
religion. Michael, who was Jewish, 
was certainly aware of anti-Semitism 
and had even been exposed to rude re- 
marks at prep school, but the massacre 
of the Israeli athletes at the 1972 Mu- 
nich Olympics particularly jolted him. 
“I started thinking about being Jew- 
ish, about what it meant to me—and 
to my children. I really began worry- 
ing about what the kids were learning 
about Judaism,” he says. His wife, 
Sally, was Episcopalian, and they had 
never before had any interest in giv- 
ing their children a religious educa- 
tion. But Sally was sympathetic to his 
concerns, and they began attending 
services at a synagogue and sending 
the children to religious classes. 

Yet Sally herself doesn’t want to 
convert. Vestiges of long-held beliefs 
and impressions from childhood linger. 
“T love the feeling of tradition in Juda- 
ism,” she says. “But, you know, I don’t 
like the style of prayer. For me, it just 
isn’t meaningful.” 

Other interfaith couples, however, 
feel strongly that a (continued) 
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Rivals newest 
Can opener 


opens bags, 
too. 


The first really new can opener in years, 
and what it does is Uncanny. The big cut- 
ting wheel opens cans, even tall ones. The 
little wheel opens bags like snack foods, 
foil packages, dried food, and boil-in-bag 
foods. Saves your teeth, nails, time, and 
temper. 


To open a can, just touch the lever. The 
opener grips the can, pierces and severs 
the lid, and shuts off, all automatically. Our 
famous Click ’n Clean® cutting assembly is 
easy to clean. Uncanny! 
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INCANNY COMBO 


any, Kansas City, MO 64129 
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| INTERFAITH MARRIAGES 


continued 


family should be united in their re- 
ligion and worship together. This isn’t 
easy even when the husband and wife 
are both Protestant. For instance, Jim 
was a Baptist from the South who 
grew up with hellfire and brimstone 
sermons in church, while Susan was 
raised inthe Northeast and attended a 
Presbyterian church that espoused lib- 
eral ideas. While Jim had given up 
some of his more rigid beliefs, he was 
still a devout Baptist, which made 
Susan uneasy at first. “Frankly, I was 
suspicious of Baptists’ heavy moral 
rules about behavior,” she admits. - 

But believing that a _ family 
shouldn't have two churches, she 
agreed to bring the children up as 
Baptists. She was able to do this, she 
says, because the spirit of doing good 
for others was important to both of 
them as an expression of their faith. 
Today they both belong to a Baptist 
congregation and are very active in 
the church’s housing program for el- 
derly people. 

Other couples choose to practice two 
religions and find that understanding 
and support for each other is essential. 
While he was in the army in Utah, 
George, who was Catholic, married 
Bettina, who came from a long line of 
Mormons. They agreed that George 
would remain a Catholic and that Bet- 
tina would raise the children as Mor- 
mons. The split only occasionally 
caused problems. “At home, I used to 
smoke and drink a highball some- 
times,” says George. “Of course, Mor- 
mons don’t smoke or drink so the chil- 
dren would ask me why I could do 
these things and they couldn't. I’d just 
tell them that I didn’t have the advan- 


tages of being taught the right ways | 
my childhood.” 
Bettina nods in acknowledaiil 
“When we married, I told Georg 
wanted to live a Mormon life twe I 
four hours a day and that I needed | 
support,” she says with a smile. “ 
husband has never let me down.” 
Some couples try to work out a ca} 
promise that allows everyone to pa 
cipate in both religions. “When i’ 
baby was born, we had a real dile 
ma,” says Eric, who was a Baptist alf 
married to Greta, a Catholic. “Bapti f 
believe that baptism is an adult siff 
taken to show your commitmeh 
while Catholics say that a child mij 
be baptized as an infant. Greta anil 
talked about it for hours, and I did/f 
incredible amount of research.” 


iN 
ne 


ID 


Unusual solutions f 


Their solution was unusual. Durift" 
the normal Baptist service one § 
day, a Catholic priest came in and b 
tized the baby. But instead of sp 
kling water, the priest used a bg 
bath to dunk the baby completely 
the Baptist tradition. Eric says, “C 
member of the congregation quit}if | 
protest, but most of the others und 
stood that we were trying to bring (is 
faiths together.” a 

My husband and I have also cojff' 
up with answers of our own. When {ffi 
children were small, I held Suna" 
School at home, where we read Ey . 
stories and talked informally about|}}\ 
ligious ideas. Latér, we attended ri 
ings of the Ethical Culture Society 
humanist group. We used to have 
its from the Easter bunny and f 
about the significance of Easter, | 
now we also have. a Passover setjfe 
with friends. « : 

Both children recognize the divi, 


f 
re 
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“To save postage we’re hand delivering our Christmas cards this yea 
and dropping in for a bite of lunch and a cup of coffee.” 
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% of our backgrounds and describe 
yselves as “half and half,” which is 
eunusual in this day of change and 
mrce. Indeed, I believe it’s given 
jj both an understanding of other 
™ points that they might not have 
s aed otherwise. 


3 getting late. We stand in the 
¥ g room, taking in the beauty of 
/tall spruce, transformed now by 
{ming decorations and shimmering 
p:>l. My husband plugs in the lights, 
a the colored bulbs flicker on. The 
azent scent of pine fills the air. 
iying to the piano, my husband 
is out the book of carols he was 
ma as a child. 

dar son looks at his sister. “The old 
1-song,” he says. 

‘ell, at least, it’s just for one night— 
yight, like Hanukkah,” she jokes. 
jiey come to the piano. My hus- 
71 starts the verse and we join in, 
tfour voices blending together, a 
s)> uneven, but loud and strong: 
Pilent night, holy night. All is 
W), all is bright.” End 


» Journal Shopping Center 


Sy ISTMAS ALL THROUGH THE HOUSE 

PiE 63, staircase: Garlanding by ZeZé, NYC. Chinese 
Mi chair from Lorin Marsh Ltd.* Antique Black Fan 
fy from Eggs and Tricity. Inc.* Red throw pillow from 
Hie Deux. 870 Madison Ave., NYC 10021. Pyramid of 
By nts created by Annie Gerber of Annie Wrapper, Inx 
iLexington Ave., NYC 10021. Entrance door: Wreath 
Mi garlanding designed by ZeZé, NYC Antique red 
gen basket from Eggs and Tricity, Inc.* 


BEES 64-65, living room: Rug 10’x14’ wool dhurrie 
hm Stark Carpet Corp.* Red lacquer coffee table from 
fe M. Jones, Inc.* Antique Ironstone Charger from Flo 
HePapp, Inc.*. 962 Madison Ave., NYC 10021. White 
y pillows, “St. Andrew's’ natural, from Hinson and 
Bowl, “Hadley Design” by Roy Hamilton, from Don 
B)Showrooms.* Brass firetools from William H. Jackson 
ppt 47th St. NYC 10017. Red floor pillow from Pierre 
®. Painting by G.K. Holden, from Edward S. Frisch.* 
He mohair throw, soldier doll from Antartex Sheepskin 
Ms. 903 Madison Ave.. NYC 10021. Antique green 
Been basket from Eggs and Tricity.* Garlands and wreath 
m Zé. Tree designed by Amanda Lovell. All candles by 
Lex 





P= 66: Pegasus and Alice in Wonderland doll ornaments 
* The Gazebo, 660 Madison Ave., NYC 10021. Teddy 
m and rocking horse ornaments by L’Art de Chine 
en Christmas ball ascension balloon, from Niedermaier 
h)dudson St., NYC 10014. Miniature tree lights, 35-bulb 
i xs, by Santa’s World 


BS 67, kitchen: Apron (we added lettering) courtesy of 
plidated Laundries, Division of Sears Industries, Inc 

*)stmas Village” mugs and porcelain-on-steel plates by 
ral Housewares Corp. “Salt” napkins in currant red 


we 


© orest pine by Leacock & Co.. and oven mitt in currant 
tripe by Kitchen Gear, all for New Country Gear 
Beet from Pot Covers, 101 West 28th St. NYC 10001. All 
® designed and prepared by Martha Stewart, Inc., West 
x CT 06880 

t= 68, dining room: |8th-century English oak spindle 
dining chairs, set of eight, from Florian Papp. Hand- 


grapevine wreaths above mantel designed by Emily 
dr. Muskette Pointe Farm, White Stone, VA 22578 

cloyh, white embroidery on white sheer, from Frette 
"Madison Ave., NYC 10021. Wood and glass candlesticks 
r3lack Fan quilt from Eggs and Tricity.* All candles by 
eux. Stag’s head and garlanding by ZeZé. NYC. Bowl 
ley Design” by Roy Hamilton from Donghia Show 
s.* Below: Merry Christmas pencils from B. Shackman 

Inc.. 85 Fifth Ave., NYC 10010 
lable through decorators and store design depart 


nw 
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TY DAZZLERS 


& 5 72: Hosiery by Dim; bag by Madcaps; cummerbund 


7 Tw 


z Claiborne Accessories 


#2 73, left: Hosiery by Dim. Right: Hosiery by Hanes 
* +s by Kate Moodie. All jewelry both pages by Cartier 
asks from Madcaps 


© 2 74: Jewelry by Kenneth Jay Lane 


£75: Cuff and necktie by Kenneth Jay Lane: earrings 
ble through larger J.C. Penney stores. Inset: Earrings 
enneth Jay Lane; cummerbund by Liz Claiborne Ac 
ries. All hats both pages from Makins Hats, Ltd_; all 


bow ties by Liz Claiborne Accessories 
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Like love... 
, easy to learn, but 
hard to master. 


Intriguing and 
mysterious. 
Beautifully complex. 
A classic game of skill. 
Maybe that’s why 
men and women have 
. been playing Pente 
for as long as 
ax men and women have 
been playing games. 
Available at fine 

» department stores. 
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Patrick—bed and all—and took 
inside. As she closed the door, |, 
leaned back against it as though|if, 
were being pursued. She felt anf, 
and out of breath. i, 

Not very polite, going inside wih, 


put the night chain on the door 
stood away from it. h 

Her gaze fell on the wooden créjf. 
in the middle of the table. Their hi} 
get didn’t allow a Christmas tree |} 
year, but she had stitched a piecif 
green velvet and placed the brig] 
enameled figures on it, clustered 
homage around the tiny baby Je 
Some were kneeling, some were staj}. 
ing. Some carried gifts. The 
Child’s sweet face was barely visiblt 
the brown-painted hay and wl}, 
swaddling clothes. 

A demanding rap on the door m| 
her heart pound. She checked 
peephole. It was Mr. Wald. Why dig 
they go away? She could pretend nd 
be home. 

In a flush of shame for her uncha 
able feelings, she opened the door. | 





The two of them came in slowly, 1p, 
erently. He also was in fragile hej; 
and moved with a shuffle. ih 

He regarded the baby with a looli 
wonder and put a hand on the wall, 
steady himself.’A message passed |, 


emotion-filled glance. They are jj 
membering, Julia thought. Remem i 
ing something. A baby of their own\} 
“Has it been*a long time sij 
you've seen one that little?” | 
“No.” He lowered himself inte 
chair. “I see them.” There was a wW| 
fulness in his expression. “I do.” 
“It’s the holding,’ Mrs. Wald § 
shyly. “We don’t hold anymore.” 
They want to hold Patrick! Jy 
went rigid at the thought of their fi 
arms and tremors. She wanted to g 
Patrick up and press him to her, | 
they lift and drop him. But they stay 
as they were, admiring him, seemil} 
ly unaware of this feeling in her. Aj 
luckily, Patrick was asleep. 





‘“We wouldn’t dare hold,” Mrs. Wij 


ey) 


explained, rubbing her wrists. “Yj 

see where we are now.” There was}| 

self-pity in her tone. Only truth. 
Julia looked again at the cree 


| She had lovingly placed each figt 


just so. But in the rush of her hea 
confusion, it seemed to her that th 
were all jumbled about the Chr 
child. So many visitors—strangers 
Mary and Joseph. It must have be 
bewildering, even a little fearsome. 

No. Surely that was different. f 
glory was made to be shared. 
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srick began to cry in great, shud- 
ng sobs. She thought the Walds 
yd cringe at his noise but they 
fed their mouths in joy at the 
id of it. She scooped Patrick out of 
sravel bed and quickly changed his 
or. 
| squirmed and began to quiet. She 
fered Patrick up, holding him 
st her chest and stomach. He was 
tifully warm. The warmth laced 
gh her limbs. How lucky she was. 
how lucky to have this moment, 
» feelings. 


F smiled at Mr. and Mrs. Wald. 
smiled back, watching carefully. 
the glorious network of warmth 
‘belonged to Julia ended just short 
leir-.chairs. They were in a dark 
, peering through frosted glass 
her happiness. 
Vould you like to hold him?” 
. Wald, startled, shook his head. 
No!” 
lease do. Here—come and sit on 
souch. I'll help you.” 
‘o...” Mr. Wald looked to his wife 
support, but her face was tense 
excitement. 
lease,” Julia said. “Come here.” 
iey moved to the sofa and gingerly 
Julia knelt at their feet, placing 
ick onto Mrs. Wald’s lap and mov- 
in close, to form a sort of cradle. 
| Wald gasped, sliding her hands 
ly under Patrick, forming railings 
| her elbows. Nothing was said, 
a gladness flowed among them. 
ick lay very still. 
aen it was Mr. Wald’s turn. He kept 
F sting but, at last, Julia sat beside 









|_PERSONALIZED LETTER FROM SANTA 


r Send your “little ones” a Personalized letter 
([7, signed by Santa and postmarked North Pole. 
This unique gift idea may be the most treasured 
-yet least expensive gift your child receives 
this Christmas. 
SANTALETTERS are only $3.50 each. Send 
child's name and address, plus your check or money order. 
Visa or MasterCard customers include cardholder's name. acct.*, 
exp. date, and signature. Mail to: 
SANTALETTER 
11010 York Rd. Suite 154B Cockeysville. Maryland 21030 
& Or call TOLL FREE 1-800-835-2246 ext. 404 with 
Visa or MasterCard orders, We must receive orders by 
12/13/82 to allow for Christmas delivery. 











BORDERLESS 

AG COLOR PHOTOS $50 

—— FIVE CHOICES only $2.50 each! 
¢ 40 POCKET PHOTOS 
© 8 POCKETS & FOUR-5”x 7” 
© 2 CUSTOM 8” x 10” 
© 20 JUMBO WALLETS 
© 16 JUMBOS & ONE-5” x 7” 


4 BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
\ Send check or MO. to: Send any photos up to 8° x 10” \ 
RELIANCE COLOR LABS, Inc. (%!") 40275 cacnsetiormas 
NS rese Box 159, Stamford, CT 06904 “5 t 
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him on the sofa and laid Patrick in his 
arms, helping him to hold fast. There 
was strength in the circle of their com- 
bined spirits. Now, none of them could 
fall. 

In this embrace, Julia was surprised 
to feel Christmas begin. It always be- 
gins, she thought in amazement, with 
the love of a single child. 

She looked down at Patrick who had 
started to blow bubbles, his lips 
pursed into a frothy kiss, then glanced 
at Mr. Wald’s delighted eyes. In her, 
the secret of Christmas lightly un- 
folded like a new rose. She had 


touched the simple wellspring of its 
power. Sharing. Just... 
miracle. 


sharing the 
End 








ONE PHOTO 
IN PLASTIC 
Caneel 


PHOTO ee 


OO ae x10" @ ae 


A143 
f % . 2. 5", x 
Fine quality, smudgeproof, lustre finish. a Polaroid, 
instant color print or photolup to 5”x7”), negative or 
side GUARANTEED! = Add 65° per order for 
postage and handling. Add 35° per order for first class 


id Fence cya Bee 
wrnon 20°’. 25 
GREAT VALUE Sumas Fon 

POSTAGE & 


FULL 

CHOICE $1.5 95 SIZE 
24 Wallet Photos or 3 — 5 x7 

or 1 — 8 x 10 Enlargement 

Send any photo or polaroid 8 x 10 or smaller 
(retu Add 55¢ per selection for postage 
and handling and an additional 50¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 


COLOR LAB inington, Nu 07111 


Phote Jldzaw | Jigsaw Puzzle Terrific Christmas Stocking Stuftes 
Kids love assembling a puzzle of 
themselves. Grandma's love it 

mi too Send us a picture of your 

little darling [returned 













unharmed] and we ll make a 
deluxe 8° x 10° color 

completely interlocking puzzle 
Send $4.99 for each puzzle rush 
handling add $2.00 

American Studios 

Dept. LJ La Crosse. WI 54601 


somal 
SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $9.97. Check the box below 
and attach mailing label. 


New Subscription: 12 issues for $9.97. Check the box 
below and write in your name and address. 


RSONALIZED 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
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wish to receive any mailings from companies not 
affiliated with Charter Publishing Company, please 
check the box below and attach your mailing label. 
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other problems, attach label and 'send details to the 
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— Change of Address 
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800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
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Budget-stretching 
recipes for hearty beef, 
chicken and fish dishes 
that only Jook expensive. 


omen in 
the ’80s 


A special four-part 
report on the progress 
we've made (and what's 
still to come), with 
opinions from Betty 
Friedan, Phyllis Schlafly, 
Congresswoman Pat 
Schroeder and more. 


ow to make love 
to each other 


Sensibly sensuous advice 
from the author of How 
to Make Love to a Man. 


FRibeauty"** 


Do-it-yourself 
makeovers with 
step-by-step photos 
of real women. (Our 
tips worked for them; 
they'll work for you!) 


he ordeal of 
Rita Hayworth 


Her daughter, Princess 
Yasmin, tells the 
poignant story of a 
star’s tragic illness. 


onus: Journal 
wall calendar 


| 

| Space to jot down 

appointments... plus 
page after page of diets, 
exercises, beauty break- 
throughs, nutrition 
know-how to make 1983 
your prettiest, 
vealthiest year ever! 
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CHRISTMAS IS... 


®@ smiling sweetly no matter 
what your mother- in-law 
says about the stuffing. 

@ having total amnesia 
about the calorie count of 


@ finding out that your mother is 
a whiz at Space Invaders. 

® saying “I love it” about 
any gift painted, sewn or 
glued together by any child 


sugar-topped cookies. under 21. 

@ feeling glad he thinks @ complaining about the crowds 
you're a size 8 (even if you (but actually loving them). x 
have to secretly exchange ® crying at the Christmas c ‘“ 
the skirt he bought you). pageant at exactly the = 


@ discovering at the last 
minute that the batteries 
aren’t included—and the 
darn thing won’t go. 


same moment you cried« ~ 
the year before. AC 


—LILLIAN WINSTON 


OUT OF THE MOUTHS OF BABES ra 


On the last day before Christmas vacation, 
a S gave a party for my kindergarten class. One 
little girl arrived in shiny new patent leather shoes, xv’ 
and when I told her how pretty they were, she 
thanked me and said, “They’re my party shoes, 
my wedding shoes and my funeral shoes.” 


—MOonlica STEWART, Columbus, OH a 


“What’s a Heavenly pea?” my 4-year-old son ye 
wanted to know. I was baffled, until he patiently 
explained, “I mean, in ‘Silent Night’ 

it says, ‘Sleep in heavenly peas.’ 9 9 


—GAaIL FULTON, Sacramento, CA 
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MERRY MICROCHIPS 


Electronic marvels 
are stuffed in Santa’s sack. 


Now it’s not the kids, but 
the toys that talk back! 
—CORRINE CLEMENTS 








“Now remember, two barks if he comes down the chimney 
and three barks if he comes through the front door!” 
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Be kee costs less’ 
than any other 


national brand. 


nd nothing cleans any 
better. 


Think about it. Since not one top-selling cleans away the Dry-Hards— yesterday’s 


national brand cleans any better than tough, dried-on food. In fact, with Electrasol, 
Electrasol, why pay even one penny more? everything— dishes, glasses, silverware — 
|Buy Electrasol and you can save on every comes out sparkling clean. 
\size. For example, save as much as 25% on Electrasol. Great performance at a great 
our 65-ounce package when compared to price. No wonder millions buy Electrasol Vlas 
the price of the leading brand. Ac] a (oto) a 
But price isn't the main reason to buy ECONOMICAL ELECTRASOL 


Electrasol. Our performance is. Electrasol *Independent survey. Prices vary by a Sree 
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OMICS LABORATORY, INC.,St. Paul, Minn.55102 
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ame Cm a Mem 


©. 198288 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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